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INTRODUCTION 


There are many books on homemade 
booze on the market and I'd suggest you 
get one if you have never made any 
before. Once you learn the basic 
principals you can branch out to the 
more exotic recipes in this book. The 
recipes here aren't really difficult but 
they are mostly for larger batches than 
you may want to tackle at the beginning. 
Also, the terminology herein is pretty 
old-fashioned and may be hard to 
understand if you aren’t familiar with 
trade. 

GRANDDAD'S WONDERFUL 
BOOK OF CHEMISTRY has a 
dictionary covering just about every 
term used herein, as well as descriptions 
of the processes for working with all the 
materials you will be using. 

After some practice you should be able 
to duplicate any liquor made in the: last 
century and most which we have today. 

If you are a connoisseur, you might 
consider duplicating old wine labels and 
making booze any wine taster would say 
was the real poop. Even if you admitted 
yours was new wine made the old way, 
you could probably make a_ mint 
duplicating a line of 19th century booze. 

The biggest breakthrough in home 
booze making is C.W. Ireland’s Distiller. 
When you've mastered wine making 
you'll want to go on to the harder stuff. 
With the Super Still you can turn out all 
the pop-skull you and your friends will 
ever need. Using the still for alcohol is 
illegal but I can’t see anyone getting 
caught at it unless he advertised. 

C.W.’s distiller was made for water 
purification and everyone should have 
one. I’m quite happy to use mine just to 
avoid the fluoride in the city water. It 
puts out up to six gallons of distilled 
water every 24 hours and should give 
you eight or more gallons of alcohol in 
the same period since alcohol distills 
much faster. 

Just to test C.W.’s distiller I ran out 
and bought a gallon of Red Mountain 
Burgundy for $2.99 plus tax. It is the 
filthiest of the cheap wines and had I not 
been only testing, I would have used 
Pink Chablis. 

I poured it in the pot and turned the 
heater to high. When alcohol started 
coming over I put it between high and 
medium. 

In using this still, too much heat will 
cause the liquid to boil beyond the coil’s 
capacity to distill it. This will cause 
vapor to come out the tube. You must 
turn it down then because this means the 
liquid is escaping and you will not only 
waste liquid but get less out of the still, 
since the vapor is going elsewhere. 

In the beginning, the alcohol flows out 
without a break. At this point it is from 
150 to 200 proof alcohol. After awhile it 
will begin to trickle. Now it is from 100 
to 150 proof. At this point I called in a 
neighbor wise in such matters. He tasted 
a shot glass of trickle and pronounced it 


smooth, but with a tantalizing bite and 
said it was about 140 proof. ; 

After a while longer, it began to drip. 
This was from 100 proof on down to 
where the alcohol content in the dregs 
was negligible. Then there was little 
activity until the water began coming 
over in larger drips and glops. I then 
took the aleohol away and let all the 
water come over so I could measure all 
the liquid. T wanted to see if there was 
much loss of alcohol and water due to the 
fact that the well fitted lid has no gasket. 

I distilled my gallon at between 
medium and high. If you do it you should 
set it al medium or even lower. Since 
water comes over at medium, that 
means it is over 212 degrees Fahrenheit, 
at which point water boils. Since alcohol 
boils at only 173'% degrees Fahrenheit, 
any increase in temperature over that 
would be a waste of energy and would 
also liberate water vapor to distill as 
part of the alcohol. 

When all the water was out I 
measured both water and alcohol and 
found that there was less than two cups 
short. In the bottom of the pot there 
was over a quarter inch of gummy 
sludge. This made about two cups, 
proving that there was no appreciable 
loss of vapor, alcohol or water. 

It was messy cleaning out the pot, but 
necessary since I needed to let it go all 
the way for measuring and since I 
wanted to see the amount of cruddy 
sludge left behind. If you do it, be sure to 
stop the still when the alcohol stops and 
then empty the pot’s sludgy contents 
down the drain. 

Cheap wine, and of course, any 
homemade wine or whiskey, will have 
fusel oils which taste bitter. It can even 
be harmful in large quantities. Dick’s 
1872 process for removing fusel oil from 
alcohol, No. 1445, follows: “To Free 
Alcohol from Fusel Oil. This may be 
effected by digesting the alcohol with 
charcoal. The alcohol is filtered through 
alternate layers of sand, wood-charcoal, 
boiled wheat and broken oyster shells; 
this removes all other impurities as well. 
The fusel oil can be extracted from small 
quantities of alcohol, by adding a few 
drops of olive oil to the spirit, agitating 
thoroughly ina bottle, and after settling, 
decanting. The olive oil dissolves and 
retains the fusel oil.” 

For the real poop on alcohol for its own 
sake, get GRANDDAD’S WONDER- 
FUL BOOK OF CHEMISTRY. Alcohol- 


— 
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a 
metry starts on page 129 and anything 
else you want to know about it starts on 
page 134. ; 

From my bottle of Red Mountain 
Burgundy, I got almost a quart of about 
100 proof alcohol for $2.99 plus tax. A 
fifth of 100 proof Vodka costs $6.10 plus 
tax. This cheap wine has 12% pure 
alcohol. That means it has 24%, or 
almost a quart, of 100 proof alcohol after 
distillation. : 

If you cut the 100 proof goody with 
orange juice or something, you can get 
just as merry on half or less, since 
stronger stuff does it better than wine. 
This, in itself, would cut your liquor bill 
by half or more. By the time you'd 
bought 60 gallons of cheap wine, you'd 
have paid for the still in savings alone. 

(I wouldn't worry about fusel oil in 
commercial wines or even in the 
homemade stuff. But if you are into 
making your own whiskey from mash, 
you ought to consider filtering it.) 

If you want the alcohol for chemistry 
or making extracts, hash oil, flavors, 
etc., you can re-distill the alcohol until 
you've got the purest stuff going. 

If you make your own wine you can 
make popskull to sell. 

The still would work just as well with 
whiskey mash. You could fit the stil] and 
pot lid to a cooker of unlimited size and 
get at least eight gallons of alcohol in 24 
hours since alcohol distills faster than 
water. 

My granddad usually had something 
going back in the hills. His still was 
primitive compared to C.W.’s and it took 
a lot of work. If he’d had my Aqua Vitae 
AC6, he would have made the proper 
sized hole for the still lid in a 55 gallon 
steel drum and used that. He would then 
have put the drum on the stove in a back 
room, filled it with mash and then lit the 
fire. Then he’d have just sat back and 
relaxed as he liked to do. Also, he’d have 
had less to fear from Revenooers 
catching him in his own home than when - 
the still was hidden outside. 

If you want this still as soon as 
possible, send C.W. $180.00 plus $10.00 
for shipping. He will decide if it’s , 
cheaper and quicker to send it by United 
Parcel Service or Parcel Post and will 
send you a refund for anything the 
shipping costs under your $10.00. If you 
want more information, just ask for it. 
Write to C.W. Ireland, P.O. Box 2216, 
Everett, Wash. 98203. 


AC-6 — Weight 13'2-Ibs., Width 14”, Height 19%" overall 
(14” without heater), Capacity is up to 6 gall 
(formerly AC-5) . Pee Sh: 
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Improved Tom Gin Cocktail. 
. (Use medium-si Jans. 

Fill with fine ice. ans 
Take 1 dash Curacoa. 


2 dashes bitters (some preferring orange 
: only). . 

gs 1 jigger Old Tom. 

tir well, and strain in cool cocktail-glasa. 


Wachholderbeeren Hahnschwansg. 
Prepared in same manner, 


, using two dashes syrup 
instead of Curacoa and Holla 


nd gin. 


Coffee Cocktail. 
(Use large barglasa.) 
Fill two thirds full ice. 
1 spoonful sugar. 
I egg. 
% jigger sherry. 
% jigger port. 
Shake thoroughly, and strain, with nutmeg on top. 


Trilby Cocktail. 
(Use medium-size glass.) 
‘Fill with shaved ice. 
2 dashes raspberry syrup. 
X jigger vermouth. 
% fine brandy. 
1 dash orange bitters. 
Stir well, and strain into tall, fancy glass, with 
fruit in season. 


Soda Cocktail. 


(Use large soda-glass.) 


Take 1 barspoonful sugar. 
: 2 dashes Boker's. or Angostura bitters. 
3 lumps ice (not fine). 
1 bottle soda plain (or lemon). 
Serve in same glass, with spoon. 


‘St. Petersburg Cocktail. 
Fill glass with fine ice, using medium-size thin 


glass or goblet ; then empty out ice; now fill with ~ 


sugar, empty again; now put in two lumps ice, two 
thirds jigger brandy, piece twisted lemon-peel ; fill 
up with champagne. 


Moraing Cocktail. 
(Use medium-siee glass.) 
Take 3 dashes syrup. 
2 dashes Curagoa. 
2 dashes Angostura or Boker’s bitters. 
1 dash absinthe. 
1 pony brandy. 
1 pony whiskey. 
Stir well, and strain into long, thin glass, filling 
it up with fresh apollinaris, and stir with a spoon 
having a little sugar in it. 


Hendrick Cocktail. 
(Use old-fashioned toddy glase.) 

Fill two thirds full ice. 
Take 2 dashes syrup. 

2 dashes bitters. 

1 dash absinthe. 

x jigger old Kentucky bourbon. 

1 small! slice lemon. 
Stir, and serve in the same glass without strain- 

ing. 


John Collins. 


Put in mixing-glass one half lemon with peel on; 
one spoonful sugar: muddle well; fill glass two 
thirds full of shaved ice, one jigger Old Tom gin, 
shake well; strain in thin lemonade-glass; fill witb 
clyb soda; stir. 


Liquors and Seda Fountain Drinks Like Granddad Used to Make 


Irish Cocktail. 
(Use large glase.) 
Take 1 lump ice. ; 
2 drops Angostura or Boker's bitters. 
% naggin [rish whiskey. 
t bottle C. & C. ginger ale. 
This isa very palatable drink, and is the favonte 
of the Irish members of Parliament. * 


Dutch Cocktail. 

(Une large goblet.) 
One third full of bees . 
“One bottle ordinary mineral water, 


This isn very good drink for stopping thirst. 
{a universally known, 


N 


Chocolate Cocktail, 
(Use large lemonade glase,) 

Fill with ice. 
Take 1 barspoonful of sugar. 

I egg. 

% jigger mariaschino. 

% jigger chartreuse. 
Shake well, and strain in cocktail-glass. 


Durkee. 
(Use large glass.) 

Put in mixing-glass one lemon with peel on; one 
spoonful sugar; muddle well; fill two thirds full 
fine ice, one jigger Jamaica rum, one pony Curacoa; 
fill with club soda; carefully stir and strain. This 
will serve for two split. 


K and K Punch. 


Put in mixing-glass one barspoonful sugar, one 
quarter lemon with peel on; muddle well; fill two 
thirds full of fine ice, one jigger whiskey ; fill with 
Apollinaris; stir with spoon thoroughly; strain in 
ale-glass previously cooled; add fruit. 


Rickey. 


Take nice thin goblet, one lump ice, squeeze juice 
of one good-sized lime or two small ones, one jigger 
Old Tom Gin. Fill up with Club soda, stir, and 
serve with spoon in goblet. 


Old-fashioned Cocktail. 

Crush in small barglass one lump loaf sugar, put 
in two dashes Angostura bitters, one piece twisted 
lemon-peel, two or three small lumps of ice, one 
jigger whiskey. Serve with small barspoon in glass. 


Strained Toddy. 


Put in mixing glass one barspoonful sugar, one 
quarter lemon with peel on; muddle; fill glass two 
thirds full of shaved ice, one jigger whiskey, 
one jigger water, stir well, strain in star cham- 
pagne-glass, nutmeg on top. 


A Reviver. 


Put three or four lumps of ice in lemonade-glass, 
one jigger raspberry syrup, one wineglass milk, 
one pony brandy; fill glass with sweet soda. 


Stone Fence. 


Serve the same as plain whiskey, 


. substituting 
cider for water on the side. 


Punch a la Dwyer. 
In punchbowl put— ie 
t dozen lumps cut loaf Sugar, 
1 lemon sliced. 
I orange sliced thin. 
1 quart Burgundy. 
2 jiggers 1835 Cognac. 


¥ quart Apollinaris. 

1 quart champagne. 

1 large lump ice. 
Stir together; serve. 


Seltzer Lemonade. 


Put 1 peeled lemon, cut in two, in large mixi, 
glass, 1 large barspoonful sugar, muddle thorough), | 
Ail half full of ice, fill with Seltzer, stir with spoq” 
strain in thin glass, add fruit. ‘ 


Milk Punch. 


Fill large mixing-glass half full of ice 
Take 1 large spoonful of sugar. 

 jigger brandy. 

4 ot § dashes rum. 
Fill the glass with milk, shake well, strain in 


tal 
thin lemonade-glass, nutmeg on top. L 


Brandy and Mint. 


Put in small bargiass 1 lump cut loaf-sugar, dig 
solve in water. 
Take 1 sprig mint, bruised slightly. 
2 lumps ice. 
1 jigger brandy. 
Serve with small barspoon in glass; ice wa 


ter oy 
side. 


Brandy and Ginger Ale. 
Put in thin lemonade-glass 
1 jigger brandy. 
1 lump ice. 
Fill with imported ginger ale; serve. 


Absinthe Frappe. 


Fill mixing-glass wiih fine ice, one Jigges a 
sinthe, a few drops anisette; shake well, strain 2 
claret-glass and fill with Seltzer. 


Champagne Cup. 
Mix in punchbowl 
1 quart champagne. 
1 bottle club soda. 
1 pony glass Curagoa. 
2 slices cucumber rind. 
A few strawberries, if in season. 
3 or 4 slices pineapple. 
Serve in star champague-glasses. 


Port Wine Sangaree. 


Fill mixing-glass half full of fine ice. 
t barspoonful sugar. 
I piece lemon-peel. 
I jigger port wine. 
Shake well, strain in star champagne-glass, 1¢ 
mez on top. 
Whiskey, brandy, and gin in the same manner. 


Half and Half. (Dublin Style.) 


Fill ale-glass one half with ale and the other vt 
stout. 


Dripped Absinthe, 


Put pony-glass in mixing-glass, fill around Wi 
fine ice, fill pony with absinthe, drip about 
jiggers water through drip in absinthe, runsits 
over the sides of pony; then take out pony and st 
strain in port-wine glass. : 


Whiskey and Glycerine. ; 
Half tablespoonful pure glycerine, one jigs?‘ 
whiskey. This is a most excellent remedy for ae 
or any disease of the throat or lungs. When p 
ble, it should be taken a spoonful at a time at ® y 
vals of a half hour, letting it trickle dow®! 
throat. If the taste is not agreeable, a teas} 
of wintergreen essence will make it palatable. . 


Liquors and Soda Fountain Drinks Like Granddad Used to Make 


Claret Flip. 


Fill mixing-glass two thirds full of fine ice, large 
barspoonful sugar, two jiggers claret, one egg; 
shake well, strain in star champagne glass, nutmeg 
on top. 


Wedding Punch. 


Take % pint of pineapple juice. 

1 pint of lemon juice. 

{ pint of lemon syrup. 

1 pint of claret or port wine 
¥% pound of sugar. 
¥% pint of boiling water. 

6 grains of vanilla. 

T grain of ambergris. 

1 pint of strong brandy. 

Rub the vanilla and ambergris with the sugar in 
the brandy thoroughly; let it stand in a corked 
bottle for a few hours, shaking occasionally. Then 
add the lemon juice, pineapple juice and wine; filter 
through flannel, and lastly add the syrup. 


Tea Punch. 
(Use heated metal bowl.) 


Take 3 pint of good brandy. 
¥% pint of ram. 
XM pound of loaf-sugar, dissolved in water. 
t ounce of best green tea. 
1 quart of boiling water. 
1 large lemon. 

Infuse the tea in the water. Warm a silver or 
other metal bowl until quite hot; place in it the 
brandy, rum, sugar, and the juice of the lemon. The 
oil of the lemon peel should be first obtained by rub- 
bing with a few lumps of the sugar. Set the con- 
tents of the bowl on fire; and while flaming, pour 
in the tea gradually, stirring with a ladle. It will 
continue to burn for some time, and should be ladled 
into glasses while in that condition. A heated 
metal bowl! will cause the punch to burn longer than 
if a china bowl is used. 


Punch a la Romaine. 
(For a party of fifteer.) 
Take 1 bottle of rum 
1 bottle of wine. 
10 lemons. 
2 sweet oranges. 
2 pounds of powdered sugar. 
10 eggs. 

Dissolve the sugar in the juice of the lemons and 
oranges, adding the thin rind of ‘one orange; strain 
through a sieve into a bowl, and add by degrees the 
whites of the eggs beaten to a froth. Place the 
bowl on ice for a while, then stir in briskly the rum 
and the wine. . 


Duke of Norfolk Punch. 
(For bottling.) 
Take 2 quarts of brandy. 
1 quart of white wine. 
1 quart of milk. 
1% pounds of sugar. 
6 lemons. 
3 oranges. 

Pare off the peel of the oranges and lemons very 
thin; put the peel and all the juice into a vessel 
with a close-fitting lid. Pour on the brandy, wine 
and milk, and add the sugar after having dissolved 
in sufficient water. Mix well, and cover close for 
twenty-four hours. Strain until clear, and bottle. 


PUNCH. 


The origin of this word is attributed by Dr. Doran, in 
his“ History of Court Fools,” to a club of Athenian wits ; 
but how he could possibly connect the word Punch with 
these worthies, or derive it from either their sayings or 
doings, we are totally at a loss to understand. Its more 
probable derivation is from the Persian Punj, or from 
the Sanscrit Pancha, which denotes the usual number of 
ingredients of which it is composed. viz., five. The reci- 
pes, however, for making this beverage are very numer- 


ous , and, from various flavoring matters which may be 
added to it, Punch has received a host of names derived 
alike from men or materials. 


Brandy & Soda 


(Use medium thin barglass,) 
Take 1 pony glass of brandy. 
tstmall lump of ice. 
Add one bottle of plain soda water, This bottle 
of soda will do for two split. 


Brandy and Gum. 
(Use small barglasa,) 
Take 2 dashes of gum syrup. 
tsmall lump of ice. 
Hand the bottle to the customer and let him help 
himself, 
Serve ice water in a separate glass, 


Sherry Cobbler. 


(Use large barglass.) 
Take 1 tablespoonful powdered sugar. 
1 slice orange cut in 2 parts. 
Dissolve sugar. 
Fill the glass with shaved ice, then fill it up with 
sherry wine; stir it carefully, ornament the top with 
pineapple and berries and serve with straws. 


Champagne Cobbler. 
(Use bottle of wine to four large barglasses.) 

Put in tall, thin glass two lumps sugar, one slice 
orange, one piece twisted lemon peel, fill two thirds 
full shaved ice, fill balance with wine; stir moder- 
ately, ornament in a tasty manner, and serve with 
straws. 


Claret Cup. 


Take 1 bottle of claret. 
little water. 
1 tablespoonful of powdered sugar. 
1 teaspoonful of powdered cinnamon, cloves, 
and allspice, mixed. 
¥ lemon. 
1 bottle soda. 
Mix the ingredients well together, adding the 
thin rind of cucumber and some mint, not pressed. 
This is a nice summer beverage for evening parties. 


Porter Cup. 


Take 1 bottle of porter. 
1 bottle of ale. 
1 glass of brandy. 
1 dessertspoonful of syrup of ginger. 
3 or 4 lumps of sugar. 
% nutmeg, grated. 
1 teaspoonful carbonate of soda. 
1 cucumber. 

Mix the porter and ale in a covered jug; add the 
brandy, syrup of ginger, and nutmeg; cover it, and 
expose it to the cold for half an hour. When serv- 
ing, put in the carbonate of soda. 


Sherry Cocktail. 


(Use small mixing-glass.) 


Made in same manner as whiskey, only using 
Amontillada sherry. 


Curacoa Punch. 
(Use large barglass.) 
Take one tablespoonful of powdered white sugar, 
dissolved in a little water. 
1 wineglass of brandy. 
¥% wineglass of Jamaica rum. 
% pony-glass of Curagoa. 
the juice of half a lemon. 
Filk the tumbler with shaved ice, shake well, and 
ornament with fruits of the season. Serve with a 
straw. 


Roman Punch. 
(Use large barglass.) ; 
Take one tablespoonful of powdered white sugar, 
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dissolved in a little water. 

1 tablespoonful of raspberry syrup. 

1 teaspoonful of Curacoa. 

1 wineglass of Jamaica rum. 

% wineglass of brandy. 

the juice of half a lemon. 

Fill with shaved ice, shake well, dash with port 

wine, and ornament with fruits in season. Serve 
with a straw. 


Burnt Brandy. 


Put 1 lump sugar in saucer. 
1 jigger brandy. 
Light it with a match, let it burn for a minute or 


so, extinguish the flame, put in whiskey-glass and 
serve. 


Champagne Punch. 
(One quart of punch.) 
Take 1 quart bottle of champagne wine. 
3 tablespoonfuls of sugar. 
1 orange, sliced. 
the juice of a lemon. 
2 slices of pineapple, cut in small pieces. 
1 wineglass of raspberry or strawberry 
syrup. 

Ornamen. with fruits in season, and serve in 
champagne goblets. 

This can be made in any quantity by observing 
the proportions of the ingredients as given above. 
Four bottles of wine make a gallon, and a gallon 
is generally sufficient for fifteen persons in a mixed 
party. 

Tom Gin Cocktail. 


Fill mixing-glass two thirds full of shaved ice. 
1 or 2 dashes orange bitters. 
1 barspoonful syrup. 
1 jigger Tom gin. 
Stir and strain in cooled cocktail-glass, twist a 
piece of lemon-peel over the top to flavor, serve 


- fruit if desired. 


Golden Fizz. 


Same as Silver Fizz, using the yolk in place of the 
white of an egg. 

Bear in mind all fizzes and similar drinks must 
be taken while effervescing or they lose their natural 
taste. 


Brandy Fizz. 
(Use medium barglass.) 


Take 1 teaspoonful of powdered sugar. 
3 dashes of lemon juice. 
1 wineglass of brandy. 
Fill with ice, shake well and strain. 
Fill up the glass with Apollinaris or Seltzer water. 


Gin Fizz. 
(Use medium barglass.) 

Take 1 teaspoonful of powdered sugar. 

3 dashes of lemon juice. 

1 wineglass of Old Tom gin. 

Fill with ice, shake well and strain. 
Fill up the glass with Apollinaris or Seltzer water, 

stir thoroughly and serve. 


Silver Fizz. 
(Use large barylass.) 
Take 1 tablespoonful of pulverized sugar. 
3 dashes of lemon or lime juice. 
The white of one egg. 
1 wineglass of Old Tom gin. 
2 or 3-small lumps of ice. 
Shake up thoroughly, strain into a medium bar- 
glass, and fill it up with Seltzer water. 


Manhattan Milk Punch. 


Same as the Co/d Milk Punch, with the addition 
of five drops of aromatic tincture. 


Pees 


Milk Punch. 


: (Use 1 ba 
Take ; ieee arge barglass.) 


: Poonful of fine su, rT. 
I Wineglass of raiis. 4 
% wineglass Santa Cruz rum. 
% glass fine ice. 


Fill with mitk Be 
strain into » Shake the in 


Hot Milk Punch. 

(Use large bargiass.) 

This punch is made the same 
the exception that hot milk is used, and no ice. 


Whiskey Sour. 
(Use small barglass.) 
Take one large teaspoonful of powdered white 


Sugar, dissolved in a little Seltzer or Apollinaris 


water, 


The juice of half a small lemon. 
1 wineglass of bourbon or rye whiskey. 
Fill the glass full of shaved ice, shake up and 
Strain into a claret glass. Ornament with berries. 


Brandy Sour. 
(Use small barglass.) 

Take one large teaspoonful of powdered white 
Sugar, dissolved in a little Apollinaris or seltzer 
water. 

The juice of half a lemon. 
1 dash of Curacoa. 
I wineglass of brandy. 

Fill the glass with shaved ice; shake, and strain 

into a claret-glass. Ornament with orange and 


berries. ; 
Egg Sour. 
, (Use sinall barglass.) 
Take 1 teaspoontul of powdered sugar. 
3 dashes of lemon juice. 
1 pony of Curagoa. 
I pony of brandy. 
I egg. 
2 or 3 small lumps of ice. 
Shake up well, and remove the ice before serving. 


Apple Toddy. 
(Use medium barylass, hot.) 

Take 1 large teaspoonful of fine sugar dissolved 

ina little boiling-hot water 
1 wineglass of brandy (applejack). 
3% of a baked apple. 

Fill the glass two thirds full of boiling water, stir 
up, and grate a little nutmeg on top. Serve witha 
spoon. 

Pousse 1’Amour. 
(Use a sherry-ylass.) 
Take 4 glass of maraschino. 
Yolk of 1 egg. 
Sufficient vanilla cordial to surround the ege. 
1 tablespoonful of fine old brandy. 

First; pour in the maraschino, then introduce the 
yolk with a spoon, without disturbing the mara- 
schino ; next carefully surround the egg with vanilla 
cordial, and lastly put the brandy on top. 

In making a Pousse of any kind the greatest care 
should be observed to keep all the ingredients com- 
posing it separate. This may best be accomplished 
by pouring the different materials from a sherry- 
wine glass. It requires a steady hand and careful 
manipulation to succeed in making a perfect Pousse. 


Lawlor's Pousse Cafe. 
(Use a small wineglass.) 


Take 3 Curacoa. 
4M maraschino. 
\{ yellow chartreuse. 
XY old Cognac brandy. . 
Keep all the ingredients separate. See conclud- 
ang remarks in che preceding recipe. 


j gredients well together, 
top, & large glass, and gra‘e a little nutmeg on 


as the above, with 
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Parisian Pousse Cafe. 
(Use small wineglass.) 


Take 3 Curacoa. 
# Kirschwasser. 
+ chartreuse. ; ' 
Care should be taken to keep the ingredients from 
mixing together. See preceding recipes. 


Hot Whiskey Sling. 
(Une mediuin barglaas, hot) 
fake 1 amall teaspoonful of powdered sugar. 
1 wineglass of bourbon or rye whiskey, 
Dissolve the sugar ina little hot water, add the 
whiskey, aud fill the glass two thirds full of boiling 
water; grate a little nutmeg on top and serve. 


Hot Spiced Rum. 
(Use medium baryglass, hot.) 
Take 1 small teaspoonful of powdered white 
sugar. 
1 wineglass of Jamaica rum. 
1 teaspoonful of spices (allspice and cloves, 
not ground). 
1 piece of sweet butter as large as half a 
chestnut. 
Dissolve the sugar in a little boiling water, add 
the rum, spices, and butter, and fill the glass two 
thirds full of boiling water. 


Hot Rum. 
(Use medium barglass, hot.) 
Take 1 lump of cut sugar. 
1 wineglass of Jamaica rum. 
I piece of sweet butter as large as half a 
ehestnut. 

Dissolve the sugar in a little boiling water, add 
the rum and butter, fill the glass two thirds full of 
boiling water, stir, grate a little nutmeg on top, and 
serve. 


Eggnog. 
(Use large barglass.) 
Take 1 large teaspoonful of powdered sugar. 
1 fresh egg. 
¥% wineglass of brandy. 
¥% wineglass of Santa Cruz rum. 
A little shaved ice. 

Fill the glass with rich milk, and shake up the 
ingredients until they are thoroughly mixed. Pour 
the mixture into a goblet, excluding the ice, and 
grate a little nutmeg on top. This may be made 
by using a wineglass of either of the above liquors, 
instead of both combined. 


Hot Eggnog. 
(Use large barglass.) 


This drink is very popular in California, and is 
made in precisely the same manner as the cold egg- 
nog above, except that you must use boiling water 
instead of ice. : 


Claret Punch. 
(Use good-sized glass.) 
Nearly fill with claret. 
I piece of lemon peel. 
Put in thin lemonade-glass one large spoonful 


sugar, sufficient water to dissolve; fill half full of 
fine ice; stir well, trim with fruits, serve with straws 


Brandy Punch. 
(Use large barglass.) 


Take 1 teaspoonful of powdered sugar, dissolved 
in a little water.* 


I wineglass of brandy. 
% wineglass of Jamaica Tum. 
Juice of half a lemon. 
2 slices of orange. 
1 piece of pineapple. 
Fill the tumbler with shaved ice; shake up thor- 


oughly, and dress the top with berries in season ; 
Serve with a straw. 


Brandy and Rum Punch. 
(Use large barglass , 
Take 1 tablespoonful of powdered 5 
solved in a little water. 
1 wineglass of Santa Cruz rum. 
¥% wineglass of brandy. 
Juice of half a small lemon. 
1 slice of orange (cut in quarters.) 
1 piece of pineapple. 
Fill the tumbler with shaved ice; Shake 
and dress the top with sliced lime and berrig 
season ; serve with a straw. 


Ogar, 


Hot Brandy. 

In hot whiskey glass put one lump cut-lo: 
enough hot water to dissolve, one jigger bray 
All glass to within half an inch of the top With 
water, nutmeg on top; serve with spoon in Blay 


Hot Irish Whiskey Punch. 


(Use medium barglass.) 


Take 1 wineglass Irish whiskey. 
2 wineglasses of boiling water, 
2 lumps of loaf-sugar. 
Dissolve the sugar well with one wineglass of | 
water, then pour in the whiskey, add the balance 
the water, and put in a small piece of lemon Pe 
Before using the glass rinse it in hot water. 


al sy 


Hot Scotch Whiskey Punch. 


(Use medium barglass.) 


Take 1 wineglass of Glenlivet or Islay whisky 
2 wineglasses of boiling water. 
Sugar to taste. 

Dissolve the sugar with one wineglass of 4 
water, then pour in the whiskey, add the balance| 
the water, and put in a small piece of lemon pe 
Before using the glass rinse it in hot water. 


Brandy Fix. 


Put in thin lemonade-glass small barspoons 
sugar, enough water to dissolve; fill half full of ic 
juice one quarter lemon, four dashes Pineapgl 
syrup, one jigger brandy ; stir well, fill glass ful 
ice, trim with seasonable fruits; serve with strx 


Champagne Cocktail—(Plain.) 

Put one lump cut-loaf sugar in small, thin lem 
ade-glass, one or two dashes Angostura bitters,q 
Piece twisted lemon peel; put two or three sm 
lumps of ice; fill “with champagne; stir gent! 
serve. 


Champagne Julep. 

Use thin lemonade-glass, one lump cut-loaf sug 
two or three small lumps of ice, two sprigs m7 
bruised slightly; pour in the champagne slow 
stir gently until full; add seasonable fruits; set 


Brandy Sour. 

Fill mixing-glass two thirds full of fine ice, j0 
one quarter lemon, one dash Jamaica rum, one! 
spoonful sugar; shake well; strain in punch! 
add fruit. Use seven-eighths jigger brandy. 


Brandy Flip. 


Fill mixing-glass two thirds full of fine ice,” 
barspoonful sugar, one jigger brandy, ong 


shake well; strain in star champagne-glass, ov 
ou top; serve. 


Brandy and Soda. 


Put two or three lumps ice in thin lemow 
Blass, one jigger brandy ; pour in one bottle of 
soda. 
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Splificator. 
(Use medium thin glass.) 


One piece ice; let customer help himself to 
whiskey, and fill up with Apollinaris water, 


Buffalo. 
(Use small goblet.) 
And serve same as the foregoing recipe, 


Brandy Sangaree. 
(Use medium barglass.) 

Take 34 teaspoonful of fine white sugar dissolved 

in a little water. ¥ 
1 wineglass of brandy. 

Fill the glass one third full of shaved ice, shake 
up well, strain into a small glass and dash a little 
Port wiue on top. Serve with a little. grated uut- 
meg. 

Whiskey Sangaree. 
(Use medium barglasa.) 


Same as brandy sangaree, only using rye or 
bourbon whiskey instead of the brandy, 


Gin Sangaree 


Same as brandy or whiskey sangaree, substituting 
Halland or Old Tom gin instead of brandy or 
whiskey. 

Brandy Smash. 
(Use small barglass.) 
Take 1 barspoonful of sugar. 
2 tablespoonfuls of water. 
3 or 4 sprigs of tender mint. 
1 wineglass full of brandy. 


Press the mint in the sugar and water to extract . 
- the flavor, add the brandy, and fill the glass two 


thirds full of shaved ice; stir thoroughly, and orna- 
ment with half a slice of orange and a few fresh 
sprigs of mint; serve with a straw. 


Gin Smash. 
(Use small bargiass.) 
Take 1 barspoonful of sugar. 
2 teaspoonfuls of water. 
1 wineglass of gin. 
3 or 4 sprigs of tender mint. 

Put the mint in the glass, then the sugar and 
water; mash the mint to extract the flavor; add 
the gin, and fill up the glass with shaved ice; stir 
up well, and ornament with two or three fresh 
sprigs of mint. 


Whiskey Smash. 
(Use small barglass ) 
Take 1 berspoonful of sugar. 
2 teaspoonfuls of water. 
3 or 4 sprigs of young mint. 
1 wineglass of whiskey. 
Proceed exactly as directed in the last recipe. 
To Frappe Champagne. 
Place the bottle in the champagne pail, fill with 
fine ice and salt; whirl or twist the bottle several 
times, and it will become almost frozen. 


High Ball (or Bradley Martin). 

Put in thii ale-glass one lump of ice; fill with 
syphon seltzer to within an inch of the top, then 
float one half jigger Cognac brandy or 
Rye whiskey. ; 

Whiskey and Mint. 

Put in barglass one lump cut-loaf sugar, enough 
water to dissolve, one or two sprigs mint; mash 
sugar and mint together; serve same as plain whis- 
key, leaving barspoon in glass. 

Gin Crust. 
(Use smal] barglass.) 
Gin crust is made like the brandy crust, using 
gin instead of brandy. . 


Brandy Daisy. 
(Use amall bargilase.) 
Take 3 or 4 dashes of gum syrup. 
2 or 3 dashes of Curacoa cordial. 
The juice of half a small lemon, 
tamall wineglans of brandy. 
2 dashes of Jamaica cum. : 
Pill glasa one third full of shaved ice. 
Shake well, strala into a large cocktail-glasa, and 
All up with Seltzer water from a syphou, 


Whiakey Dalsy. 
(Une ainall targlans.) 
Take 4 dashes of gum syrup. 
2 dashes syrup. 
The juice of half a small lemon. 
t wineglass of bourbon or rye whiskey. 
Fill glass one third full of shaved ice. 
Shake well, strain into a large cocktail-glass, and 
fill up with Seltzer, Apollinaris or Imperial water. 


Gin Daisy. 


Ip same manner as whiskey, only using gin. 


Beef Tea. 


Put a barspoonful of the extract in a hot cup; 
add salt, pepper and celery salt; fill the cup with 
hot water, stir well, adding a few drops Worcester: 
shire sauce and a few drops of old sherry. Serve 
with fine ice in glass on side. 


Remsen Cooler. 


Pare the rind from a lemon, leaving the rind 
whole; put it in a large punch-glass with two or 
three small lumps ice and a jigger Old Tom gin; 
fill up with plain soda. 


Big 4 Mint Julep. 
(Use large thin glass.) 

Put some mint in glass; add a barspoonful powd- 
ered sugar; dissolve; don’t crush the mint; put ia 
some fine ice, one and a quarter jigger fine old 
whiskey ; stir, and fill up with ice to top of glass; 
now place two nice sprigs of mint in glass, decorate 
with ‘fruit, and: lastly, a dash of St. Croix rum on 
top; sprinkle a little sugar on mint and serve with 
straws. 


Gin Julep. 
(Use large barglass.) 


The gin julep is made with the same ingredients 
as the mint julep, omitting the fancy fixings. 


Whiskey Julep. 
(Use large barglass.) 


The whiskey julep is made the same as the mint 
julep, omitting all fruits and berries. 


Pineapple Julep. 
(For a party of five.) 
Take the juice of two oranges. 
1 gill of raspberry syrup. 
1 gill of Maraschino. 
1 gill of Old Tom gin. 
4 quart bottle of sparkling Moselle. 
1 ripe pineapple, peeled, sliced, and cut up. 
Put all the materials in a glass bowl; ice, and 
serve in flat glasses, ornamented with berries in 
Season. 


Brandy Julep. 


Same as Big 4, using good brandy instead 
whiskey. 
Tom and Jerry. 
(Use punch-bowl for the mixture.) 


Take 12 fresh eggs. 
¥% small barglass of Jamaica rum. 
1% teaspoonfuls of ground cinnamon. 
¥% teaspoonful of ground cloves. 
¥ teaspoonful of ground allspice. 
Sufficient fine white sugar. 
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Beat the whites of the eggs to a stiff froth, and 
the yolks until they are as thin as water; then mix 
together, and add the spice and rum; stir up thor- 
oughly, and thicken with sugar until the mixture 
attains the consistence of a light batter. 


How to Serve Tom and Jerry. 
"(Use T. and J. Mug) 
Take 1 desertspoonful of the above mixture. 
1 wineglass of brandy or whiskey. 
Fill the glass with boiling water, grate a little 
hutineg of top, and serve with a spoon 


Hot English Rum Flip. 
(Une quart) 
Take 1 quart of ale. 
1 gill of old rum. 
4 raw fresh eggs. 
4 ounces of muist sugar. 

Heat the ale in a sausepan; beat up the eggs and . 
sugar, add the nutmeg and rum, an put it all ine 
pitcher. When the ale is near to a boil, put it in 
another pitcher; pour it very gradually in the 
pitcher containing the eggs, etc., stirring all the 
while very briskly to prevent the eggs from curd- 
ling; then pour the contents of the two pitchers 
from one to the other until the mixture is &s smooth 
@s cream. 


¢ Hot English Ale Flip. 
(One quart.) 
This is prepared in the same manner as the Rum 


Flip, omitting the rum and the whites of two of 
the eggs. 


Sleeper. 
~ Take 1 gill of old rum. 
1 ounce of sugar. 
2 raw fresh eggs. 
3% pint of water. 
Mix well 


Port Wine Flip. 
(Use large barglass.) 
Take 1 barspoonful of powdered sugar. 
1 large wineglass of Port wine. 
1 fresh egg. 
Glass two thirds full of ice. 
Break the egg into the glass, add the sugaf, and 
lastly the wine and ice. Shake up thoroughly, and 
Strain into a medium-sized goblet; nutmeg on top 


Sherry Wine Flip. 
(Use large barglass.) 


This is made precisely as the Port wine flip, suo 
stituting sherry wine instead of Port. 


Sherry and Bitters. 
(Use sherry winegliass.) 

Take one dash of Angostura bitters, twist the 
glass around so that the bitters will cover the whole 
surface of the glass. Fill with sherry wine and 
serve. 

Sherry and Egg. 
(Use sinall barglass.) 

Pour in glass a litle sherry. Break in the glass 

one fresh egy. Then fill with sherry. 


Sherry and Ice. , 
{Use small barglass.) 


Put in the glass two or three small lumps of ice. 
Place the decanter of wine before customer. 


Catawba Cobbler. . 
(Use large barglass.) 


Take 2 teaspoonfuls of fine white sugar, dissolved 
in a little water. 
1 slice of orange cut into quarters. 
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Pt Blase half fut of shaved ice, then fill it 
Ss catawba wine. Ornament the top with 
© season, and serve with straws, 


Hock Cobbler. 
(Use lorye barglass.) 


This drink is made the same way as the catawba 
cobbler, using Hock wine instead of catawba, 


Claret Cobbler. 
(Use large barglass.) 


This drink is made the same way as the catawbe 
cobbler, using claret wine instead of catawba, and ls 
a very refreshing drink, 


Sauterne Cobbler. 


(Use large harglass.) 


The same as catawba cobbler, using sauterne itt 
stead of catawba. 


Rhine Wine Cobbler. 
(Use large bargiass.) 
The same as catawba using Rhine wine. 


Brandy Crust. 
(Use small barglass.! 
Take 3 or 4 dashes of gum syrup. 
t dash of Angostura bitters. 
t wineglass of brandy. 
2 dashes of curagoa. 
t dash lemon juice. 

Before mixing the above ingredients prepare + 
cocktail-glass as follows; 

Rub a sliced lemon around the rim of the glass, 
and dip it in pulverized white sugar, so that the 
sugar will adhere to the edge of the glass; pare 
half a lemon the same as you would an apple (all 
in one piece) so that the paring will fit in the wine- 
glass; put the above ingredients into a small whis- 
key-glass filled one third full of shaved ice; shake 
up well, and strain the liquid into the cocktail-glass, 
prepared as above directed. 


Whiskey Crust. 
(Use small barglass.) 

The whiskey crust is made in the same manner 
gs the brandy crust,-using whiskey instead of 
brandy. 

Shandy Gaff. 
(Use large barglass, or mug.) 

Fill the glass half full of ale, and the remaining 
half with Irish ginger ale. 


In England, where this drink had its origin, it is 
made with Bass’ ale and ginger ale, half and half. 


Half and Half. 
(Use metal or stone barmug.) 


Mix half old and half new ale together. 
This is the American method. 


se? Arf and ’Arf.” 
(Use metal or stone barmug.) 
Mix porter or stout with ale in equal quantities, 


or in proportions to suit the taste. 
This is the English method, and usually “draw 


jt mild, Mary; the ale first.” 


Bishop. 
(Use large soda-glass.) 
Take 1 teaspoonful of powdered white sugar dis- 
ed in 1 wineglass of water. 


2 thin slices of lemon. 
2 dashes of Jamaica rum. 


solv 
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2 or three small lumps of ice. 
Fill the glass with claret or red Burgundy ; shake 
up well, and remove the ice before serving. 


English Bishop. 
(To make one quart.) 


Take 1 quart of Port wine. 

t orange (atuck pretty well with cloves, the 
quantity being a matter of taste) 

Roast the orange hefore a fire, and when suff. 
ciently brown, cut it in quarters, and pour over it a 
quart of Port wine (previously made hot), add sugar 
to taste, and let the mixture simmer over the fire fot 
half an hour. 


White Plush. 
(Use small barglaas.) 

Hand a bottle of bourbon ot rye whiskey to the 
customer and let him help himself, Fill up the 
glass with fresh milk. 

A curious story about the origin of this drink is 
thus told by the New York //era/d: 


“There are some mixed drinks that are standbys, 
and are always popular, such as cocktails, punches, 
and juleps; but every little while there will be a 
new racket sprung on the public that will have a 
great run fora time, and then get knocked out by 
another. About a month ago white plush got its 
start in this way: There was a country buyer down 
from New England somewhere, and a party of dry 
goods men were trying to make it pleasant for him. 
So they took him into a swell barroom down town, 
and were going to open sour wine. Same old story, 
you know; get him full as a balloon and then work 
him for a big order. It turned out that this coun- 
tryman was not such a flat as they thought him. 
Though he had been swigging barrels of hard cider 
and smuggled Canada whiskey for the last twenty 
years, he plzaded the temperance business om them; 
said he never drank, and he guessed he'd just take 
a glass of water if they'd git him one, as he was 
kinder thirsty walkin’ round so much. Well, that 
was a set-back for the boys. They knew he had 
lots of money to spend, and he was one of those 
unapproachable ducks that have got to be warmed 
up before you can do anything with them. 

“Qh, take something,’ they said; ‘take some 
milk.’ 

“*Well, I guess a glass of milk would go sorter 
good,” said he. 

“Some one suggested kumyss, and told him what 
it was. As they did not have any kumyss in the 
place they gave him some milk and seltzer. That's 
about the same thing. One of the boys gave the 
bartender a wink, and he put a dash of whiskey in 
it. The old man did not get on to it at all. He 
thought it was the seltzer that flavored it. The 
next round the seltzer was left out altogether and 
more whiskey put in. They kept on giving it to 
him until he got pretty well set up. It's a very 
insidious and seductive drink. Pretty soon the 
countryman got funny and tipped his glass over on 
the table. As it spread around he said: 

“*Gosh, it looks like white plush, don’t it?’ 

“*So it does,’ said the boys. ‘Give the gentle- 
man another yard of white plush, here;’ and the 

name has stuck to it ever since.” 


Kentucky Toddy. 


ee as old-fashioned toddy, adding little lemon- 
peel. 


Pony Brandy. 


To serve pony brandy properly, take whiskey 
glass, set it on counter top downwards, place pony 
on top, place 1 small lump ice in a whiskey glass 
fill pony with only finest Cognac. Customer can 


take it plain or he will pour it on the ice at his 
option. ; 


OE ee 


Rhine Wine and Seltzer. 

(Use medium thin glass.) 
Fill half full or little better of wine, balance Sef; 
zer or Apolinaris. Any still wine in same manner, | 
Ice if wanted, only in lump. Regulate according tp 
customer's desire. Z | 


Rock and Rye. 
(Use whiskey glass.) 


hla la ia ai 


Barspoonful tock candy syrup, smalt spoon jn 
glass. Let customer help himself to whiskey, , 
This is the best R. and R. Also honey can be used, | 
only dissolving honey well before the liquor is | 
poured in. : | 
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Sheridan Punch or Float. / 


Strain lemonade in thin lemonade. glass to within ‘ 
an inch of top, fluat over a spoon one half jigger of | 
whiskey on lemouade. j 


i 
Old-fashioned Toddy. i 
(Use thick glass.) 

One good-sized lump sugar, dissolve with a Inte } 
water, one lump ice, one jigger whiskey; stir; add’ 
nutmeg and serve in same glass. . 
| 


Benedictine. { 


Served in the same manner as pony brandy. Alt 
Liquers served in same style except pousse-cafe. i 


Golden Slipper. 


Put in bell-shape claret-glass half jigger yellow, 
Chartreuse, yolk of one egg, fill with Kirsch Wasser, | 


r 


To Serve Champagne. 


Place the required number of Champagne-glasses 
on the bar filled with fine ice; take wine carefully 
from the ice and place on bar; remove the wire 
from the cork with nippers; if-corded, be sure and 
cut all clean from neck of bottle and cork; while 
doing this do not remove the bottle from the bar; 
when done, pull the cork about one third out, wipe 
the lip of the bottle carefully with a clean napkin or 
towel, throw the ice from the champagne-glasses 
and draw the cork slowly; pour a little wine im 
each glass, then commence again with the first and 
pour as much as you can without having the foam 
run over the sides ; continue this until all the glasses 
are filled. Always leave the bottle on the bar with 
the cork by its side or on the top of the bottle until 
the entire party have finished their wine. 


Bowl of Claret Punch. 


Four bottles of Claret. Dissolve in sufficiest 
water 3 tablespoonfuls of powdered sugar for each 
bottle of Claret; slice in two lemons and two 
oranges, also some pineapple; pour in the claret, 
mix well, and just before serving put in one quatt 
of domestic Champagne. Serve with square piece 
ice in the bowl. 


Creme de Menthe. 


Fill sherry-glass with fine ice, pour in Creme é¢ 
Menthe over ‘the ice until glass is full; serve with 
one straw in glass. 


Eggnog in Quantity. 

Two and a half gallons, Separate the white 
from the yolks of one dozen eggs, whip them SP 
arately—the whites until very stiff, the yolks unti 
very thin; put the yolks in large bowl, add thr¢ 
pounds powdered sugar, stirring constantly to P% 
vent sugar from lumping, three pints brandy, o* 
pint Jamaica aum, two gallons rich milk. whi 
stirring put in an ounce of nutmeg. If not strom 
enough to suit, add more brandy, then put ‘ 


whites on top. When serving, cut off a small quan- 


tity of white and put on top of glass with a dash of 


nutmeg. 


Apple Brandy Cocktail. 


Fill mixing glass two thirds full of ice sinall har. 
spoonful syrup, two dashes Angostuta bitters, three 


dashes Curacao, one jigger apple brandy. Stir 
well; strain in cocktail-glass. 


Coffee Cobbler. 


(Use large lemonade glaset 


Fill glass two thirds with ive, one dessert teaspoon: 
ful powdered sugar, fill with coffee, stir, then pow 
in one jigger brandy, stir thoroughly, Serve with 
astraw. An excellent stimulant 


Tea Cobbler. 


(Use large lewonade glass) 
Made in same manner as Coffee Cobbler, using Irish 
whiskey instead of brandy, with a thin slice lemon 
added. 


Snow Flake. 


(Use thin glass.) 


Take large thin glass half filled with sweet milk ; 
fll up with Imperial or seltzer water; both ingred 
ients must be cold. 


St. Charles’ Punch. 
iUse large barglass.) 


Take 1 teaspoonful of powdered sugar, dissolved 
in a little water. 
t wine glass of Port wine. 
1 pony glass of brandy. 
The juice of quarter of a lemon. 
Fill the tumbler with shaved ice, shake well, orna- 
ment with fruits in season, and serve with a straw. 


La Casino Fizz. 


Fill lemonade glass with fine ice to cool it. Put 
in mixing glass two thirds fine ice, juice one 
quarter lemon, one barspoonful sugar, three dashes 
Curagao, white of one egg; shake well, strain, fill 
with syphon Seltzer. 


Rum Sour. 


Fill mixing glass two thirds full of fine ice, juice 
one quarter lemon, large spoonful syrup, one jigger 
N. E., Jamaica or St. Croix rum; shake well. 
Strain in star Champagne-glass with fruit. 


An Eye-opener. 


In tall, thin glass put one teaspoonful Bromo 
Seltzer, one jigger Holland or Tom Gin (genuine), 
fill with club soda; drink while effervescent. 


Snow Ball. 


Place on the bar a large lemonade glass full of 
fine ice, putting in a mixing glass one half table- 
spoonful fine sugar, half jigger whiskey and white 
of one egg. Fill three fourths with fine ice; shake 
well and strain into the lemonade glass, after 
throwing out the ice; then fill with imported ginger 
aa Velvet Gaff. 

One pint of Champagne, one pint of Dublin 
Stout, mixed in a bowl or pitcher. Serve in star 
Champagne glasses. 


Hints on Using Ice. 


Great care should be used in handling ice. Do 
not use the hands. Sometimes a customer asks for 
more ice. Use spoon or silver scoop. See that 
your ice is perfectly clean and properly shaved, also 
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having some lumps arranged according to demand 
for different drinks. : 


Brandy Toddy. 


Fill mixing glass two thirds full of fine ice, large 
barspoonful syrup, one jigger brandy; atir well and 
strain into previously cool cocktall glass; add a 
Hittle miatineg 


Attorney General. 
(Similar to Kentucky Tartby) 


Take good sized thick glass; two lumpa ent 
sugar dissolve ima little water, two lumps ice, one 
jigeer Kentucky whiskey (Laingape) ; stir; add one 


stall slice lemon and tittle nutmeg 


Serve in same 
Blass with spoon. 


Ale Sangaree. 
(Use thin glass.) 

Barspoonful sugar, a few drops lemon, little 
water to dissolve, one lump ice; pour ale in slowly. 
Stir carefully, filling up with the ale. Serve with a 
little nutmeg gn top. 


Porter Sangaree 
(Use thin glass.) 
Same as Ale Sangaree, using porter. | 


Whiskey Punch. 
(Use lemonade-glass.) 


Take quarter of a lemon, one barspoonful sugar, 
little water; press the lemon; one jigger bourbon 
or rye whiskey, fill glass with ice, two dashes rum ; 
shake well and strain into cool stem punch-glass, 
add fruit. Two or three punches can be made in 
large giass at the same time, first filling up your 
stem glasses with ice for as many as required. This 
is one of the best ways to make a good whiskey 
punch. 


Old-fashioned Punch 
(Use medium-sized glass.) 


Made with same ingredients as the foregoing, ex 
cepting to stir with spoon and serve with the ice iv 
same glass with a strainer or straws, 


Whiskey Punch. 
(Chicago style.) 


Take two same sized mixing glasses, fill with ice, _ 


put four dashes syrup, four dashes lemon, one 
jigger whiskey in one of the mixing glasses; place 
the other on top, reversing until cold, then strain 
from both into cool glass, holding them firmly; add 
fruit. 


St. Croix or Jamaica Rum Punch. 


In same manner as whiskey punch. 


Cazaracino. 


Dedicated to 


COL. W. B. SMITH, 
C. BROWN, NIC. KOSS, AND F. A. BRADLEY. 


Make some lemonade, strain into pitcher, then 
half fill some thin glasses with ice. put in some 
Cazarac cognac, and fill up with the lemonade. 


Bijou Cocktail. 


Take 4 Grand Marnier. 
¥3 Vermouth. 
¥3 Plymouth Gin. 
Mixand strain ; a delicious drink. Grand Marnier 
can also be served in pony-glass like any liquor. 


neem eee 
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Swiss S. 


Made [n same manner as Absinthe Frappe, using 
white of egg, and well shaken, strained, and filled with 
seltaer. 


Boston Bamboo. 


Take % Vermouth. 
¥% sherry. 
Bitters and syrup 
Stir and strain 


Horse's Neck. 
(Use large, this glass.) 

Cat the whole of a lemon-peel, in a long string, 
place into glass, holding one end of peel, filling with 
ice. Put in two dashes of bitters, bottle of imported 
ginge: ale Sore prefer a jigger of whiskey, filling 
with seltzer, 


Four Nice After-Dinner Drinks. 


Be.1. Pony brandy. 


Me. 9 Brandy and curacoa. Use pony, ¥% of 
each. 


Ho. 8. Creme Dementhe, iced. | 
He.4 Pony Grand Marnier. If iced, use sherry 


TEMPERANCE 
DRINKS 


Milk and Seltzer. 
(Use large soda-glass, 


Fill the glass half full of milk, and the remaining 
half with seltzer water. 


Saratoga Cooler. 
(Use large barglase ) : 
Take 1 teaspoonful of powdered white sugar. 
Juice of half a lemon. 
1 bottle of ginger ale. 
2 small lumps of ice. 
tir well, and remove the ice before serving. 


Plain Lemonade. 
(Use large barglass.) 


Take the juice of half a large lemon 
1% tablespoonfuls of sugar. 
2 or 3 pieces of orange. 
Shake, and serve with straws. 


Egg Lemonade. 
Same as plain, putting in egg only; shake longer. 
Soda Cocktail. : 


Take lemonade-glass two thirds full of ice, one 
desertspoonful of sugar, two dashes Schroeder’s hit- 
ters, lemon peel, bottle Trilby soda water; stir, and * 
serve in same glass. 


Apollinaris Lemonade. 
(Use lemonade-glass.) 


Mash one whole lemon, oue large spoonful sugar, 
half fill with ice, fill up with the Apollinaris water; 
stir, and strain into thin glass, adding fruit. 


Seltzer Lemonade. 


In same manner as Apolliuaris, using Seltzer or 
Imperial water, the last being a very fine water 
known as Wagner's Imperial. 


P Lemonade. 
This drink, although simple in name, is very 


Soda Lemonade, 
(Use large soude-glasa,) 
Take 1 tablespoonful uf powdered white sugar. 
Juice of half a lemon 
t bottle of plain sodawater. 
aor 3 small lumps of ice. 
Stir up well, and serve with straws or atratt 
Suutrzsr Lemonape may be made by substita 
ing Seltzer water for the soda. 


Egg Lemonade. 
(Use large barglass.) 
Take 1 large tablespoonful of pulverized whin 
sugar. 
Juice of half a lemon. 
1 fresh egg. 
2 or 3 small lumps of ice. 
Shake up thoroughly, strain into a sodawater glass 


and fill up the glass with soda or seltzer water. Or- 
-uament with berries. 


Orgeat Lemonade. 
(Use large barglass.) 
Take 1 tablespoonful of powdered white sugar. 
3 wineglass of orgeat syrup. 
The juice of half a lemon. 
Fill the tumbler one third full of fine ice, balance 
water. Shake well, and ornameiit with berries in 


Fine Lemonade for Parties. 
(One gallon.) 


Take the rind of 8 lemons. 
Juice of 12 lemons. 
2 pounds of loaf sugar. 
1 gallon boiling water. 


Rub the rinds of the eight lemons on the sugar 
until it has absorbed all the oil from them, and put 
it with the remainder of the sugar into a jug; add 
the lemon juice (but no pips), and pour over the 
whole the boiling water. When the sugar is dis- 
solved strain the lemonade through a piece of mus- 
lin, and when cool it will be ready for use. The 
lemonade will be much improved by having the 
whites of four eggs beaten up with it. A larger or 
smaller quantity of this can be made by increasing 
or diminishing the ingredients used. 


TOASTS AND SENTIMENTS. 


I'll toast America’s daughtcrs—let all fill their glasses— 

Whose beauty and virtue the whole world surpasses. 

May blessings attend them, go wherever they will, 

And foul fall the man that e’er offers them ill. 

Lovely woman—mau's best and dearc.- gift of life. 

Love to oue, friendship to « fw, and good-will to all. 

May every woman have a protector, but not a tyrant 

Here's to the man who never lets his tongue cut his own 
throat. 

Here's to the man who never quarrels with his bread ‘and 

utter. 
oe to the man who never looks @ gift horse in the 


mouth. 
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HINTS FOR YOUNG 


BARTENDERS 


1 Anefficient hartender's first aim should be to 
please his customers, paying particular attention to 
meet the Individual wishes of those whore tastes and 
desires he has already watched and ascertained ; 
and, with those whose peculiarities he haw had no 
opportunity of learning, he should politely inquire 
how they wish their beverage served, and use his 
best Judgment in endeavoring to fill their desires to 
thelr entire satisfaction, In this way he wifl not 
fall to acquire popularity and success, 

a. Ive must be washed clean before being used, 
and then ever touched with the hand, but placed 
Iu the glass either with an ice-scoop or tongs. 

3. Fancy drinks are usually ornamented with 
such fruits as are in season, When a beverage re- 
quires to be strained into a glass, the fruit is added 
after straining ; but when this is tot the case, the 
fruit fs introduced into the glass at once. Fruit, of 
course, nust tot be handled, but picked with a sil- 
ver spuon or fork. 

4 In preparing any kind of a hot drink, the 
glass should always be first rinsed rapidly with hot 
water: if this is not done the drink can not be 
served sufficiently hot to suit a fastidious customer. 


Besides, the heating of the glass will prevent it 


from breaking when the boiling water is suddenly 
introduced. 

5. In preparing cold drinks great discrimination 
should be observed in the use of ice. Asa general 
Tule, shaved ice should be used when spirits form 
the principal ingredient of the drink, and no watet 
is employed. When eggs, milk, wine, vermouth 
Seltzer or other mineral waters are used in prepar- 
ing a drink, it is better to use small lumps of ice, 
and these should always be removed from the glass 
before serving to the customer. ‘ 

5. Sugar does not readily dissolve in spirits; 
therefore, when making any kind of hot ‘drink, put 
sufficient boiling water in the glass to dissolve the 
sugar, before you add the spirits. 

7. When making cold mixed drinks it is usually 
better to dissolve the sugar with a little cold water, 
before adding the spirits. This is not, however, 
necessary when a quantity of shaved ice is used. 
In making cocktails the use of syrup has almost 
entirely superseded white sugar. 

8. When drinks are made with eggs or milk, or 
both, and hot wine or spirits is to be mixed with 
them, (he fatler must always be poured on the former 
gradually, and the mixture stirred briskly during 
the process; otherwise the eggs and milk wili 
curdle. This is more particularly the case when 
large quantities of such mixtures are to be pre- 
pared. Such drinks as “ English Rum Flip," “ Hot 
Eggnog" and, ‘Mulled Wine" are sure to be 
spoiled unless these preci utions are observed. 


THE LATEST 


Hobson Rickey. 


A regular rickey, sweetened with a lump of 
sugar, made in an old-fashioned toddy glass. 


Greenie. 


_ Take a split glass, half filled with shaved ice, 
add half a jigger of creme de menthe and half a 
jigger of Plymouth gin; syphon with seltzer. 


Suissesse. 


One-half jigger of absinthe, a tablespoonful of - 


orgeat syrup, one white of egg; put into a mixing 
glass, fill with cracked ice, shake; strain into a 
wine-glass. 


Dewey Cocktail. 


Fill a small glass with equal quantities of Cr 


yvette (blue), apricotine (red), and Marasc| | 
(white). q 


Gin Puff. 


(DEDICATED 10 Putt. KOELL.) 


Take lemonade glass, fill 'S with fine ike. § 
speonful powdered sugar, 1 jigger of old tom « 
phosphate gin, fill glass with milk, shake wel] 
strain, t piece of lemon peel squcezed over to 


SHALLITBE | 
WHISKEY 
OR BEER? 


BEVERAGES COMPARED. - 


How to Tell Whether 
You Are Physically Better Suited 
to One Than the Other. 


As it better for a man to drink whiskey or to stick 
beer? Now, that is a very proper question for ¢ 
sands of people, and it is very important that it shor 
be answered correctly. If a man who ought to dri 
beer should confine himself to whiskey, the coh 
quences might be disastrous; and the same would 
true when a man whom nature has marked fora 


key drinker devotes most of his bibulous energy to beg 
There is all the differcnce in the world between th 


two beverages, says a writer in the New York Work 
They are made, in the first place, of different materiak 
Beer being a sparkling beverage, is heavily charged jx 


the process of fermentation with carbonic acid g 


1a 
while whiskey is quiet, and, in this respect, inoffensit 
Beer contains very little alcohol in proportion to th 
whole quantity of fluid, sometimes but four percenij 
while whiskey contains from forty to fifty percent. Beer, 
is therefore largely made up of water. Whiskey an 
very little water in its composition. Beer has a “bead,” 
while whiskey has none. Beer is liable to spoil unless 
kept cold. Whiskey will keep at any temperature. 

Adulterated beer is, without question, much more ! 
unhealthful than pure beer made of hops and malt, Lut 
when the healthfulness of any sort of beer is compared 
with whiskey, it is not so much the ingredients of the 
beer that enter into the question as the general character | 
of the liquid, and the effect of great quantities of it on 
certain organs, especially the live, the kidneys, and the 
bladder. 

A man who habitually drinks beer takes a much 
greater quantity of liquid into his system than one who 
drinks whiskey. It’would therefore stand to reason that 
if they were equally harmful, admitting that they af 
harmful, the beer-drinker would suffer the more. lis 
also important to bear in mind that there is a great dif 
ference in temperament between different individuals 
A man who can drink beer in considerable quantitics 
with little bad effect, might be easily upset by a moder 
ate indulgence in whiskey, and so, on the other hand, 
there are many persons accustomed to whiskey who ase 
injuriously affected immediately on drinking beer. 

Since it would be difficult to obtain proper subjec® 
for an experiment of this sort, it will probably ans" 
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the purpose to compare beer-drinking countries, dis. 
tricts, and nations, with those that drink little beer, but 
consume great quantities of whiskey, An Opportunity 
for such a comparison is afforded in studying the health - 
statistics of the north and south of England, 

The percentage of deaths in the south of England is 
somewhat larger, but the most curious difference be: 
tween the two sections is, that while the north is com- 


paratively free from gout and rheumatism, those diseases 


are very prevalent in the south. Gout and rheumatisin . 


are fourd to prevail especially in manufacturing cities, 
where much beer, porter, and ale are drunk. The 


same is true of the cities of Germany, whereas in Scot- 
land and in Spain there is a happy absence of both 
maladies. 

So striking has been the coincidence of the assoctation 
of gouty disease with the habit of beer drinking that 
doctors have concluded there must be some pathological 
connection between them. It has also been found in 
individual cases that many patients who complain of 
gout have been beer-drinkers, and that they experience 
relief immediately on giving up this beverage. 

Dr. S. Weir Mitchell declares that the safest drink is 
whiskey, provided there is not some objection peculiar 
to the individual. Probably most physicians will agree 
with the doctor’s views generally, though they will all 
declare that whiskey, being strong in alcohol, should be 
used moderately. 7 

The trouble with beer is that it puts a great tax on the 
liver and kidneys. The mere passing off of great quan- 
tities of liquid is unnatural, and when persisted in, so 
weakens these organs as to invite cirrhosis of the liver, 
Lright’s discase, and other complaints. 

Nevertheless, cach man is a law unto himself, and 
after first determining to be moderate, you should find 
out which beverage you are suited for. One good test 
is to examine the tongue in the morning after drinking. 
If it is coated after drinking beer, and not coated after 
drinking whiskey, leave beer alone. If it is coated after 
drinking whiskey, but not after drinking beer, leave 
whiskey alone. If it is coated after drinking both, 
leave both alone. , 


CeSSPERED 


Fizz Cocktail. 
(A la T. G. Williams.) 
Use medium thin glass: 1 lump of ice, a little sugar, 


2 dashes of bitters, 1 jigger of Old Tom gin and fill up 
with seltzer, stir and serve. 


Mulled Port. 


(For 13 persona.) 

Use large punch bowl. 5 quart bottles of port wine, 
14 Ibs. sugar, 12 cloves, and 1 nutmeg grated; place in 
& saucepan over a fire till almost boiling, strain, and 
serve with ladle; also add one stick of cinnamon. 


Balaklava Nectar. 


(For 15 persona.) 


Use large punch bowl. Peel 2 lemons and put peel 
in bowl; equeeze the lemon on them and add 4 table: 
spoons of sugar, press to extract flavor, add 2 tottles of 
plain soda water, 2 bottles of champagne, 2 bottles of 
claret, atir, put in a block of ice, dress with fruit, and 
serve with ladle. : 


OLDEN TIME 
DRINKS. 


One of the favorite drinks in olden times was that 
called ‘‘ Lamb's Wool," which derived Ite name from 
the tnt of Noveniber, a day dedicated to the angel pre. 
alding over frulta and seeds, and termed ‘La maaubal,” 
which haa aubscquenutly been corrupted {nto ‘lambs 
wool,” 

Reolpe for Lamb's Wool. 


To one quart of atrong hot ale add the pulp of olx 
roaatod apples, together with a amall quantity of grated 
nutmeg and ginger, with a sufflelent quantity of raw 
sugar to aweeten It; atlr the mixture asaiduoualy, and 
let It be served hot. 


Of equal antiquity,and of nearly the same composition, 
is the Waasnil Bowl, which in many parts of England 
is wtill partaken of on Chrietmas Eve, and {s alluded to 
by Shakspeare iu his ‘Midsummer Night's Dream.” 
In Jesus College, Oxford, we are told, it is drunk on the 
Festival of St. David, out ofa silver-gilt bow! holding 
ten gallons, which was presented to that College by Bir 
Watkin William Wynne, in 1732, 


Recipe for the Wassail Bowl. 


Put into a quart of warm beer one pound of raw 
sugar, on which grate a nutmeg and some ginger; then 
add four glasses of sherry and two quarts more of beer, 
with three slices of lemon; add more sugar, if required, 
and serve it with three slices of toasted bread floating 
in it. : 


Another genus of beverages, if so it may be terthed, 
of considerable antiquity, comprise those compositions 
having milk for their basis, or, as Dr. Johnson describes 
them, ‘‘ milk curdled with wine and other acids,” known 
under the name of Possets—such as milk-possete, pepper- 
posset, cider-posset, or egg-posset. Most of these, now- 
a-days, are reatricted to the bed-chaniber, where they are 
taken in cases of catarrb, to act as agreeable sudorifics. 
They appear to us to be too much associated with tallow 
applied to the nose, to induce us to give recipes for their 


composition, although in olden times they seem to have - 


been drunk on festive occasions, as Shakespeare says— 


“ We will have a posset at the end of asea-coal fire;” 


and Sir John Suckling, who lived in the early part of 
the 17th century, has in one of his poems the line— 


“In came the bridesmaids with the poset.” 


The Grace-cup and Loving-cup appear to be synony- 
mous terms fur a beverage, the drinking of which has 
been from time immemorial a great feature at the 
corporation dinners in London and other large towns, 
as also at the feasts of the various trade companies 
and the Inns of Court—the mixture of which is a 
compound of wine and spices, formerly called ‘‘Sack,” 
and is handed round the table, before the removal of 
the cloth, in large silver cups, from which no one is 
allowed to drink before the guest on either side of 
him has stood up; the person who drinks then rises 
and bows to his neighbors. This custom is said to 
have originated in the precaution to keep the right or 
dagger hand employed, as it was a frequent practice 
with the Danes to stab their companions in the back at 
the time they were drinking. The most notable in- 
stance of this was the treachery employed by Elfrida, 
who stabbed King Edward the Martyr at Corfe Castle 
whilst thus engaged. 
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Beer Cupe. 


These cups should always be made with good sound 
ale, but not too strong; and should invariably be drank 
from the tankard, and not poured into glasses, as they 
are generally more agreeable to the taste than to the 
sight, and it Is imperative that they should be kept hot. 


Hot Ale Oup. 


To a quart of ale, heated, add two wine-glasses of 
gin, one wine-glass of sberry, two tablespoontuls of 
American bitters, plenty of cloves and cinnamon, and 
four tableepoonfuls of molst sugar. 


OCopaes Cup. 
Feat two quarts of ale; add four wineglasses of 
braady, three wine-glassees of noyeau, a pound sod a 
half of lump sugar, and the juice of one lemon, Toast 


~ a slice of bread, stick » slice of lemon on it with 


a dosen cloves, over which grate some nutmeg, and 
serve hot. 


“Burnet” Cup. 

A pint of Scotch ale, a pint of mild beer, half a pint 
of brandy, a pint of sherry, half a pound of loaf sugar, 
and plenty of grated nutmeg. This cup may be drank 
either hot or cold. 


Burgandy Cup. 

To a bottle of Burgundy wine add a wine-glass 
of noyeau, three wine-glasses of pine-apple syrup, 
one wine-glass of brandy, and a quarter of » pound 
of powdered sugar. Ice well: add a bottle of seltzer 
or soda-water before drinking, and serve with « sprig 
of borage. . 


Mulled Claret. 


The best way of mulling claret is simply to heat it 
with a sufficient quantity of sugar and a stick of 
cinnamon. To this a small quantity of brandy may 
be added, if preferred. 


Champagne Cup. 

To a bottle of champagne add a wine-glass of 
Masleira or sherry, a liquor-glass of Maraschino, two 
slices of Seville orange-peel, and one slice of lemon- 
peel. Before drinking, pour in a bottle of eeltzer- 
water, and serve with a sprig of verbena or a very 
amall piece of thinly-cut peeling of cucumber _ 


Moselle Cup. 


To a bottle of Moselle add a sweet orange sliced, a 
leat or two of mint, sage, borage, and the black 
currant. Let this stand for three hours; strain off, 
and sweeten to taste with clarified sugar. 


Kock Cup. 
To « bottle of hock add three wine-glases 
sherry, one lemon sliced, and some balm or borage. 


Let it stand two hours; sweeten to taste, aad add 
a bottle of seltser-water. 


a 
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WINE 


‘ ae 

ito ee in its wildest sense, includes 
Cenetable iu: eN to derived from sacchariferous 
tne aie ices by spontaneous fermentation. In 
esinuates sense of its ordinary acceptance, it 
ae cae ke fermented product of grape juice, 
ch alone the present article proposes to 
deal. ; Wine making is an easy art where there ina 
sufficient supply of perfectly ripe grapes. Inv Italy, 
Spain, Greece, and other countries of Southern 
Europe, nature takes care of this. In the more 
northern districts of France, and especially on the 
Rhine in Germany, the culture of the vine means 
hard work from one eud of the year to the other, 
which only exceptionally finds its full reward. And 
yet it is in those naturally less favored districts that 
the most generous wines are produced. Southern 
wines excel in body and strength, but even the best 
of them lack the beautiful aroma or bouquet charac- 
teristic of high-class Rhine wine. The large propor- 
tion of sugar in southern grape juice would appear 
to be inimical to the development of that superior 
flavor. To secure the highest attainable degree of 
maturity in the grape, the vintage on the Rhine is 
postponed nutil the grapes almost begin to wither, 
and the white grapes on the sunny side of the 
bunches exhibit a yellowish brown (instead of a 
green) color, and show signs of flacidity. In Spain, 
France, and Portugal it is a very common practice 
to dust over the grapes with plaster of paris, or to 
add the plaster to the must. The intention is to 
prevent putrefaction of the berries in the latter, to 

add to the chemical stability of the wine. 


Effervescing or Sparkling Wines. 


. These wines are largely impregnated with car- 
bonic acid, engendered by an after-fermentation in 
the closed bottle by means of added sugar. 


The art originated in Champagne, where the best 
sparkling wines are. produced, and whence it has 
spread to the Rhine, the Moselle, and other dis- 
tricts. A champagne which contains relatively 
little sugar ix called ‘dry “; it is chiefly this kind 
which is imported into Great Britain, where cham- 
pagne is used habitually principally as a dinner 
wine; inFrance a sweet wine is preferred. At the 
presentday wine is practically a European pro- 
duct, although a certain quantity is made in the 
United States, at the Cape of Good Hope. and in 
Australia. 


France shows to-day, and has during several iso- 
lated seasons the past twenty years, shown herself 
to be the most remarkable wine-producing country 
country in the world’s history, and this in face of 
the fact that the United States and Italy, with more 
territory suitable to grape-growing, and with won- 
derful natural advantages--and why? because she 
has taken advantage of her fitness of soil to the 
vine; her meteorological conditions; her geograph- 
ical positions as regards the European markets, and 
incidentally those of the world, and partly to the 
aptitude of its inhabitants, that France developed 
the position which it now holds. 


Spain is second only in reputation to France 
among wine- growing countries; its white wine, 
known as sherry, first brought it into prominence. 
Sherry, so called from the town of Jerez (Xeras) de 
la Frontera, the headquarters of this industry. 
There are several different varieties of sherry, 
which may be divided into the Amontillado and 
Manzanilla classes. The Amontillado class may 
again be divided into fino and o/oroso, the former 
being the more delicate. The generous, full flavored 
wines known as Port, are the produce of the district 
of Alto Douro, in the northeast of Portugal, and 
thence sbipped to and from Oporto. 


Home Industry. 


In our own country the cultivation of the vine 
has made rapid progress of late years, and American 
winen are atecdily taking the place of the foreign 
product. The soil aud climate of the Pacific Coast 
acem beat adapted to the growth of the vine, and 
wine making ia very likely to become one of the 
leading industries of California, The Mission grape 
(being the Grst) is suppored to have been imported 
from Mealeo by the Franciscan fathers about: the 
year 76g. Subsequently varieties of Urench, Ger 
nan, and Spanish wines were introduced into: the 
state. In Ohio upon the shores of Lake Krie and 
along the Ohio river the vine is extensively culti 
vated. The champagnes and clarets made it) the 
neighborhood of Sandusky and Cleveland are pro 
duced in considerable quantities. 

New York, Missouri, Minois, and Pennsylvania 
are likewise large producing states, the largest wine 
manufacturing establishment, being in] New York 
State, Steuben County, The total annual produc: 
tion of wine in the United States now amounts to 
about 35,000,000 gallons. 


The Qualities of Good Wine 


‘In the 12th century are thus singularly sct forth : “Tt 


should be clear like the tears of a penitent, so that a 
man may see distinctly to the bottom of the glass; its 
color should represent the greenness of a huffalo’s horn; 
when drunk, it should descend impetuously like thun- 
der; sweet-tasted as an almond; creeping like a 
squirrel; leaping like a roebuck; strong like the build- 
ing of a Cistercian monastery; glittering like a spark 
of fire; subtle like the logic of the schools of Paris; 
delicate as fine silk; and colder than crystal.” If we 
pursue our theme through the 13th, 14th, and 15th 
centuries we find but little to cdify us; those times 
being distinguished more by their excess and riot than 
by superiority of beverages or the customs attached to 
them. ‘It would be neither profitable nor interesting to 
descant on scenes of brawling drunkenness which ended 
not unfrequently in fierce battles; or pause to admire 
the congregation of female gossips at the taverns, where 
the overhanging sign was either the branch ofa tree, 
from which we derive the saying that ‘good wine needs 
no bush,” or the equally common appendage of a besom 
hanging from the window, which has supplied us with 
the idea of ‘‘hanging out the broom.” The chief wine 
drunk at this period was Malmsey, first imported into 
England in the 13th century, when its average price 
was about 5s. a butt; this wine, however, attained its 
greatest popularity in the 15th cevtury. There is a 
stury in connection with this wine whicn makes it 
familiar to every schoolboy, and that is the part it 
played in the death of the Duke of Clarence. Whether 
that nobleman did choose a butt of Malmeey, and thus 
carry out the idea of drowning his cares iu wine, as well 
as his body, matters but little, we think, to our readers. 
We may, however, mention that although great suspicion 
has been thrown on the truth of the story, the only two 
contemporary writers whoe mention his death, Fabyan 
and Comines, appear to have had no doubt that the 
Duke of Clarence was actually drowned in a butt of 
Malmsey. In the records kept of the expenses of Mary, 
Queen of Scots, during her captivity at Tutbury, we 
find a weekly allowance of Malmsey granted to her for 
a beth. In a somewhat scarce French book, written in 
the 15th century, entitled ‘La Legende de Maitre Pierre 
Faiferi,’ we find the following verse relating to the 
death of the Duke of Clarence :— 


“T have seen the Duke of Clarence 

(So his wayward fate had will’d), 

By hie xpecial order, drown'd 
To a cask with Malmsey fill’d. 

That that death should strike his fancy, 
This the reason, I suppose: 

Ue might think that hearty drinking 
Would appease his dying throes.” 


wine called ‘‘Clary ” was also drunk at this period. 
It appears to have been an infusion of the herb of that 
name in spirit, and is spoken of by physicians of the 
time as an excellent cordial for the stomach, and highly 
efficacious in the cure of hysterical affections. 


randdad Used te Make 


Sir Launcelot Sparcock, in the ‘ London Prodiggyg 


saye— 


“ Drawer, let me have each for ne old men; 
For these girla and knaven small wines are best.” 


In all probability, the sack of Shakespeare was val 
much allied to, if not precisely the same as our she 
for Falstaff nays, ‘‘ You rogue! there is lime in this 
too, There ia nothing but roguery to be found in 
Jainous man, yet a coward is worse than sack with li, 
in it.” And we know that lime is used in the may 
facture of sherry, in order to free it from a portion g 
malic and tartaric acids, and to assist in producing “al 
dry quality. Hack is spoken of as late as 1717, ig j 
pariah register, which allows the minister a pint of 

on the Lord's day, in the winter season; and ; 
writing in 1727, haa the lines— 


“ Asclever Tom Clinch, while the rabble was bawling, 
Rode stately through Holborn to die of his calling, 
He stopped at the ' George’ for « bottle of sack, 

And promised to pay for it when he came back.” 


He was probably of the same opinion as the Elizabeth 
poet, who sang— ' 


‘‘Backe will make the merry minde be sad, 
Bo will it make the melancholie glad. - 
If mirthe and sednesse doth in sacke remain, 
When I am esd 1’1) take some sacke again." 


The Art of Drinking Wine. 


To know how to drink wine belongs only toa ctl 
vated taste; to know how to tempt guests to indulge 
it with pleasure belongs only to the host gifted with 
tact and artistic discrimination. 

A painting from the hand of a master must be pla ce t 
in a favorable light and with appropriate surroundings 
to set off its excellence; the most beautiful woman de 
pises not the art of enhancing her charms by harmonies 
auxiliaries or by judicious contrasts. 


There is, in the same manner, an art and a sciencej 
drinking celebrated wines. ~ 
After studying the menu one can decide on a cho 
of wines, and on the order in which they are to be s 
The following rules should be observed. 


With Fish: White Wines. With Meats: Bich Reé Wi 
At the Conclusion of the repast: The Oldest Red 
After the desert: White, Sweet and Sparkling 


commence with the newest and least celebrated. 

We shall see how these rules are followed by a 
ous liver: 

A few spoonfuls of soup, by their agreeable w 
prepare the palate and stomach to fulfill their wholesag 
functions; a drop of golden Madeira or of old Sh 
gives these organs all the necessary activity. 


deaux or white Burgundy wines, half dry or sweet, | 
preferable to Champagne Frappe. When the fish ai 
oysters are removed, so are the wines. 


When meat is on the table, the proper accompanimé 
is the red Bordeaux wine, mellow and rich, clad it 
splendent purple and with a perfumed bouquet. ‘ 

With Canvas Back, Mallard and Teal Duck, icf 
meats—roat beef, wild boar, roebuck—is served excellal 
heady, rich red Burgundy. 


When midway in the feast, the guests have arrive 4 
that Satisfactory stage when the stomach, still doch 
manifests no further desires; when the taste, prepared 
a judicious gradation of sensations, is susceptible of oe 
most delicate impressions, the noble red Bordeaux wine 
make their triumphal entry, and the ‘maitre d’hot 
proudly announces their illustrious names: Chae 
Margaux! Chateau Lafite! Chateau Latour! Chat. Hs# 

Brion! Chat. Larose! 
After these wines, one can enjoy sweet Saute 
gad quaff a few glasses of foaming Champago : 
q lew g of foaming e. 4 
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HOW WINES SHOULD BE SERVED, 


‘Wines should be always served in dry glasses, 

Ordinary wines for daily use, fine ones for gala occasio 

The use of fine wines at tLe table and in families ons, 
acience and a fine art. White wines go with fish: aie 
meata, the rich red wines; between the meal pranks Gna 


, dessert, the oldest red wines 
tich white and sparkling wines, SEEN. Ae dessert, 


Wurrs Wives.—Place the bottle uprigh 

E A ght in the cvolest 
spot available, but not in contact with ic ; 

Nee aheeold: with ice, nor let it suffer 


Ratwe and Moseite.—All Rhine a 
should be drank slightly cold. fa Meuatte: witss 

Cuaret AND Burounpdy.—Dlace bottles upright in the 
warm dining-room a day before using. Decant the wine 
carefully just before serving. Ice—never. 

Cuampacnes should be thoroughly cold when rerved. 
The Brut, however, should not be quite as cold as the Dry. 
A very law temperature destroys their fino bouquet and 
delicacy. Never mix champagne with ice or walter. 

Ponats.—Store bottles on end ona shelf in a moderately 
cool room or cellar. The wine being warm and generaun, 
should not be drank cool. Port wine is not a mere luxury ; 
it has high medicinal properties. 

Snenrizs awd Mapsinas.—Bottled Sherries and Madoiras 
may be stored upright the same as Port, but are beat when 
cool. 5 

All wines should be stored in a cool place, lying down. 

When wine is received it should be placed in a cellar 
or room where a norinal temperature of from 55 degrees to 
65 degrecs Fahrenheit is maintained, and bottles should be 
Jaid go that contents cover the cork, thus completely pre- 
venting the admission of air into the bottle. Hence the 
advisability of uncorking only such quantities as can be 
consumed, 

Sweet wines, unlike dry wines, can be consumed at 
leisure, and they retain their excellent qualities for an in- 
definite period after the cork is drawn. In using wines for 
medicinal purposes it should be borne in mind that the 

roper time is while cating, and not before or after meals. 
‘All wines, when pure, more especially the red class, afler 
remaining in bottles over six months, show a sediment; 
this is a natural deposit, and greatly improves the quality. 


THE 
WINE CELLAR 


Ports AND SHERRIEs—Store bottles on ena on a shelf 
in a moderately cool room or cellar. ‘The wine being 
warm and generous, should not be drank cold. 

Port wine is not a mere luxury: it has high medicinal 
properties. It isa tonic, and it has greater or less 
astringency according to the various growths and vin- 
tages. The wine derives its name from the city of Oporto, 
located where the river Douro enters the sea, and the 
wild, mountainous country through which this boisterous 
river dashes is the place of growth of this wine; the 
vineyards extending in terrace upon terrace from the 
edge of the river to the top of the highest mountain in 
the ‘‘ Alto Douro” district of Portugal. 

‘There is a prevailing notion that genuine porta are 
not obtainable. If invalids and convalescents knew of 
the splendid tonic and building-up properties of our real 
ports, they would not be slow in obtaining them. We 
advocate only wines of the highest merit. Fine Old 
Port, Sherry, Burgundies, Clarets, Madeira, pure Cali- 
fornia Wines, Sauternes, and Champagnes. 

There are wines grown in Spain resembling port, such 
as the “‘Tarragonas”; and in France is made a wine 
resembling port, known as the ‘ Roussilion,” but a 


much better substitute than either of these is the pure 
port wines of Southern California grown from the same 


varieties of grapes as are native to the Alto Douro dis- 
trict. . 

The word “sherry” isa corruption of Jerez ( or Xer- 
xes )—Jerez de la Frontera, situated in the midst of 
vineyards covering a tract of country twelve and one 
half miles long by ten miles broad, in Andalusia, the 
proper home of this wine. The term “* bodega ” orig- 
inates here. It means a lofty, capacious storehouse, 
a substitute for a cellar, divided into from three to six 
aisles by rows of pillars, well lighted and. ventilated ; the 
rays of the fierce evuthern sun being carefully excluded 


by butters or blinds of caparto. Many of these bodegas 
are so long that 100 butts of wine lie side by side in the 
row, and as these rows are composed of tiers three and 
four butts high, some idea may be formed of the num- 
ber of butts housed beneath a single roof. Sherries are 
remarkable in that the better grades develop with age 
a great variety of flavors; indeed, it has been asserted 
that no two butts of wine from the same vineyard or 
vintage will be alike, each one possessing different 
characteristica, although pressed from the same grape. 
From ten to twenty percent of the vintage will become 
irremediably bad. Of the reat some wines remain Vinoe 
finoa, pale, dry, soft, delicate and fresh tasting; others 
passing through the fince stage attain the dignity of 
Amontillados, stouter, dryer, more pungent and ponseas- 
ing a marked etherous flavor. Others develop into 
Oloroso, the classic wine of Jerez, darker, fuller, richer 
and mellower, with a nutty flavor and an exquisite 
bouquet. When they are four years old they are ad- 


mitted to the dignity of forming a part of the ‘‘ Bdlera.”’ 


port wines of Southern California grown from the same 
varieties of grapes as are native to the Alto Douro dis- 
trict, 

The word "sherry ” in a corruption of Jerez ( or Xer- 
xes )—Jerez de la Frontera, situated in the midst ot 
vineyards covering a tract of country twelve and one 
half miles long by ten miles broad, in Andalusia, the 
proper home of this wine. The term ‘* bodega” orig- 
inates here. It means a lofty, capacious storehouse, 
a substitute for a cellar, divided into from three to six 
aisles by rows of pillars, well lighted and ventilated ; the 
rays of the fierce eouthern sun being carefully excluded 


by chutters or blinds of csparto. Many of these budegas” 


are 80 long that 100 butts of wine lie side by side in the 
row, and as these rows are composed of tiers three and 
four butts high, some idea may be formed of the num- 
ber of butts housed beneath a single roof. Sherries are 
remarkable in that the better gradea develop with age 
a great variety of flavors; indeed, it has been asserted 
that no two butts of wine from the same vineyard or 
vintage will be alike, each one possessing different 
characteristics, although pressed from the same grape. 
From ten to twenty percent of the vintage will become 
irremediably bad. Of the rest some wines remain Vinos 
finos, pale, dry, soft, delicate and fresh tasting; others 
passing through the finos stage attain the dignity of 
Amontillados, stouter, dryer, more pungent and possess- 
ing a marked etherous flavor. Others develop into 
Oloroeo, the classic wine of Jerez, darker, fuller, richer 
and mellower, with a nutty flavor and an exquisite 
bouquet. When they are four yesis old they are ad- 
mitted to the dignity of forming n part of the ‘‘ Sdlera.” 
This solera system is peculiar to Jerez. It means the 
building up new wines on the foundation of old ones. 
As the older wines are drawn off for shipment—and but 
a few gallons are drawn from each butt in the lowest 
tier—these butts are replenished from the casks imme- 
diately above them, these in turn from the next tier, 
and finally new wine of the same character is replen- 
ished to the top row. By this system it is possible for 
the shipper to keep up a uniform excellence of his 
wines, and to duplicate each shipment despite a succes- 
aion of bad vintages. There are other districts esur- 
rounding Jerez where good wines are grown. ‘The pale, 
delicate Manzanilla is grown around the little town of 
San Lucas de Barrameda, about fifteen miles from Jerez, 
and Puerto de Santa Maria yields somewhat inferior 
wines to the neighboring districts mentioned. 


Tue Mepoc.—The vineyards of the Medoc, whence 
come the most famous wines of the world, present many 
wonderful facts. The grapes are curious in variety, as 
alzo in their size and appearance, consequently also in 
the quality of the wine produced. 

An extraordinary fact it is that a narrow lane some- 
times divides a vineyard 20 that on one side there will 
be a first-class production, while its opposite neighb&r 
has hardly a name with the wine buyers. The same 
mode of cultivation will not remedy this caprice of 
nature. .Sometimes a trifling slope of the ground, vary- 
ing a little the exposure of the plant, will cause a per- 
ceptible difference in the flavor of the fruit. The vines 
themselves are never suffered to grow more than three 
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feet in height, careful pains being taken by the vine 
dresser to maintain quality at the expense of quantity- 

It is a peculiar feature of the wines of the Bordelaise 
that you will rarely, if ever, find a connoisseur who will 
confeas an undivided and exclusive attachment to aDy 
one particular growth. The claret drinker flits from 
vineyard to vineyard without being able to fix his affec- 
tion once and forever. Not so on the Rhine. There 
are found the partisans, each one of whom enthusiastic- 
ally lauds his particular favorite. 

Clarets are gently stimulating, perfectly wholesome, 
and possess the inestimable property of building up bone 
and muscle of the human frame. The higher grades are 
classified into five Crus. Thereafter come the wines 
of ‘‘ Bourgeois” and ‘Artisan’ growths. The last 
named are not suitable for exports, but are consumed 
by the peasants and laboring classes. 


Cwampacues.— Champagne, as everybody knows, 
takes its name from the French province in which it is 
produced, but everybody does not know that Sparkling 
Champagne was the discovery of a monk belonging to 
the royal monastery of St. Pierre at Hautvilliers, His 
name was Father Perignon, and he died in 1715. The 
chief depots of Champagne are at Ay, Epernay and 
Rheims, where the quantity kept in stock is exceedingly 
large. ’ The sparkle, or ‘‘ mousse,” as the French term 
it, which characterizes Champagne, is produced by the 
development of carbonic acid gas from the saccharine 
constituents of the grape juice, and is sometimes assisted 
{a bad years by the addition of sugar to the fermenting 
wine. Afterward, when the wine has fermented in the 
cask until the spring, it is bottled. In the bottle slight 
fermentation continues, and a sediment is formed, which 
is adroitly thrown out shortly before the wine is required 
for the market, and this process is termed ‘‘ disgorging.” 
The wine then receives a certain quantity of liqueur, 
composed of the finest cane sugar dissolved in old still 
wine. Champagne merchants have each their own views 
as to the quantity of liqueur which ought to be used, and 
this again is made to vary to suit the fancied require- 
ments of different markets. ‘‘ Extra Dry” Champagne 
contains less of the saccharine admixture than ‘‘ Dry,” 
and ‘‘ Brut” should contain none whatever. 

The best vintages have been 1874, 1880, 1884, 1887 
and 1889. The London champagne buyers whenever 
there is a choice vintage, buy it and take it to London, 
‘so that the greater portion of good Champagnes are onl) 
to be found there. 

Heretofore the wines shipped to America have been 
much sweeter than those used in London, but now Extra 
Dry or Brut Wines are becoming more popular here 
every day. Champagnes for the English market, and 
generally called ‘‘ Brut,”contain from one to two pes- 
cent liqueur. 

The best Rhenish wines are produced in what the 
Germans term the Rheingau, a region of hills on the right 
bank of the Rhine, about twenty-five miles in length, 
extending from Walluf to Loch. In the middle of this 
district is the Schloss Johannisberg, given by the Em- 
peror of Austria to the late Prince Metternich. In the 
Rheingau are produced, among other wines, the cele- 

brated Rudesheimer, Marcobrunner and Hochheimer, 
from the latter of which the English word ‘‘ Hoch” is 
supposed to be derived. On the left bank of the Rhein 
is Rheinhessen, where Niersteiner and other well-known 
wines are grown. All Rhein wines have marked chem- 
ical characteristics; they contain but little sugar, and the 
proportion of alcohol rarely exceeds twelve parts in a 
hundred, hence their great value medicinally, especially ~ 
to those who are troubled with gout. The sparkling 
wines of the Rhein are comparatively of recent date. 
Their process of manufactus- resembles that of Cham- 


pagne. : 


BURGUNDIES, 


. The wines of the Province of Burgundy are both red 
and white, and are grown in the departments of the 
Cote d’ Or, the Yonne and the Soane-et-Loire. 

The Burgundy district commences about a hundred 
miles southeast of Paris, on the road to Dijon. Hills of . 
chalk form the soil on which the vineyards are planted, 
and the vines are trained on sticks about three feet long. 
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ie wrgundy wines are famous for their delicacy, 
ce cy, cesrancs, Tichness of flavor and medicinal 


The * . 
rachet stands fret in hae white wines—of which Mont- 


B especially agreeable wi 
The differen. ce le with oysters. 


follows: 


Macow.—A sound i 
» pure wine, with excellent body 
and flavor; a splendid dinner wine. 


PomMARD.—A choice wine of the Cote-d’Or. It is 
full, rich and delicate in flavor, 


BEAUNE.—An acceptable and strong good wine for 


invalids who may be ordered to drink good Burgundy 
in preference to any other. 

Nuits.—An exceedingly nutritious wine, with great 
flavor, and a decided bouquet, smooth and agreeable. 

Romaneg.—The most delicious and exquisite of red 
Burgundies, 

Cros Dk Voucrut.—Paramount.among red Burgun- 
dies as being the perfect, unsurpassable wine of its class, 
The vineyard producing it is held in high esteem by all 
Frenchmen. 

CHAMBERTIN.—A famous red Burgundy of the very 
highest class, wonderfully soft and delicate, with brilliant 
ruby color. The wine is prized as most choice by those 
who, in matters of wine, are cognoscenti. 


The Portuguese word ‘‘ Madeira” means ‘ wood,” 
and the name was given to the island when first dis- 
covered, on account of its being covered with a dense 
forest. The culture of the grape commenced in Madeira 
early in the fifteenth century. The vines are trailed on 
frameworks of cane, and grow in ashy soil, the island 
being volcanic. Madeira wine is very rich, full-bodied 
and aromatic. A voyageto the East or West Indies 
improves its condition in a wondrous degree. 


Moselle Wines. 


I wish to direct attention to these wines. I think 
that they are not appreciated as highly as they should 
be here. They are light and leas rich than the Rhine 
wines, and very wholesome. For drinking with oysters 
and all sorts of fish there are none finer. 

The wines produced on the banks of the Moselle were 
famous before those of the Rhine had gained celebrity. 
Those which are most celebrated are grown on the lower 
Moeelle, between Treves and Coblentz. Moselle is a 
very bright wine, and should have a greenish yellow 
color, with muscatel flavor, and peculiarly pleasant 

aroma. It is regarded as one of the most wholesome of 
wines, for, being cool and dry, it refreshes without un- 
duly heating the system. Sparkling Moselle has of late 
years come very much into favor. _ 


Worms or Caiirorwiu.—The fact that California 
now produces over one half of the wine consumed in the 
United States is evidence of the rapid stride this young 
state is making in viticulture. The errors that have 
been made in the past by growers have naturally re- 
sulted in good, and ambitious viticulturists, profiting by 
such experience, are coming forward with wines which, 
while distinctly Californian, are destined to become 
known among connoisseurs and recognized as high types 
of a new class. 

To those who are unacquainted with this progress of 
the past few years we will show wines of high quality, 
particularly of the dry wines from the northern part of 
the state, some of which suggest the finer red wines of 

' Hungary and others the products of the choicer sections 
of France. It is as California wines that they should 
be judged however, for while having theee resemblances 
they are a separate and distinct class. 

With the ambition and enthusiasm of youth, a far- 
famed climate showing great variety in the different 
sections, and much foot-hill land of suitable soil, the 
Golden State may be expected some day in the not far 
distant future to take high rank in the production of 
wine. 


How to Manage Wine and Beer. 


All wine, particularly light-bodied and sparkling, 
require to be kept on their side and at a uniform tem- 
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perature of 55 degrees. Claret, Burgundies,.and also 
white wines should be decanted very carefully in remov- 
ing them from the bin when about to be used, other- 
wise the deposit is liable to become mixed with the 
liquid, and the flavor destroyed. Old bottled wines will 
lose many of their properties unless carefully decanted. 


Wine old in bottles should be drunk immediately on 
being decanted. If allowed to remain open for any 
length of time the delicate aroma, so much esteemed, 
will be lost, and the wine become vapid. 


All aerated waters should havo their corks kept 
damp, and be placed cork downwards. 


Bottled atout and ale should be placed cork upwards; 
when required for use they should be moved carefully, 
and the whole poured out without putting down the 
bottle, otherwise the sediment will be shaken into the 
liquor. 


Draught atout or beer when tapped, if wanted for 
quick use, should have a porous vent peg put in the 
bung, and left a ahort time to olear; if the draught is 
alow, give it time to fine without vonting. 


The beer cellar should be lofty, dry, and well ven- 
tilated. 


Mean and adulterated drinks supply the temperance 
fanatics with their most powerful arguments, and if it 
were possible to abolish the manufacture and sale of 
these abominable concoctions there would be less need 
for restriction of the traffic. When such whiskeys as 


are put upon the market, and which for years have 
proved all that is claimed for them—a bland ripe, and 
delicious whiskey, that has few equals, the favorite 
with bon vivant and medical practitioner alike—then it 
is a friend, supplying thousands with the means of main- 
taining health and strength and enjoyment. 


The mistaken treatment of diluting claret with ice 
water develops all its rough flavor and crude properties. 


The O-neh-da Vineyard, Rochester, N. Y., was or- 
ganized and is conducted by Monseigneur McQuaid, 
bishop of that city. The Property, it is said, belongs to 
the Rochester Seminary, of which he is the head. Several 
years ago the bishop spent several weeks in the white 


wine district near Bordeaux, studying the making of 
sauternes. 


If the whiskey dealers allow the whiskey sold over 
the bars to deteriorate, while the other alcoholic bever- 


ages sold far cheaper improve in quality, they must ex- 
pect to lose business very rapidly. 


Wives or Hungary ann Avsrrra.—The wines of 
Hungary, with the exception of Tokay, rank with the 
most inexpensive wines of Europe, quality considered. 
They are medicinal in a marked degree, promoting di- 
gestion and being particularly rich in phosphoric acid. 

The lighter red wines resemble somewhat the clarets 
of the Medoc, as do the richer wines bear resemblance 
to those of Burgundy, and the white wines might be 
compared with the product of the Rhinegau, but they 
possess marked independent characteristics and have 


the generous but fiery individuality of the Magyar race 
f 
which produces them. 


__— 


Wines or Irary.—tItal 
ing country in the world, the ai 


quantity, whereas in point 
age France eclipses every other country, 


a 


HEALTH * 
- AND , 
ALCOHOL 


The British Medical Association, moved by the 
outcry against the use of alcoholic drinks, and Wish. 
ing for some definite and reliable information aS to 
the influence of alcohol on the duration of life, ap. 
pointed a commission not long ago to gather statis — 
tics in the premises. The observations made iis 
cluded 4234 cases of deaths in five classes of ing) _ 
viduals, and here are the results in the average age 
attained by cach case: Total abstainers, 51 Yeary 
and 1 month; moderate drinkers, 63 years and “ 
month ; occasional drinkers, 59 years and 2 Months, 
habitual drinkers, 57 years and 2 months; drunk. 
ards, 53 years and !; month. It appears tha 
moderate drinkers live longer than anybody else, 
and total abstainers are the shortest lived. 


WHISKEY 


Whisky or whiskey, a spirit distilled for drinking, 
which originated, at least so far as regards the name, 
with the Celtic inhabitants of Ireland and Scotlan, 
and its manufacture and use still continues to be 
closely associated with those two countries, 


Distilled spirit first became popularly known ag 
aqua vite, and it was originally used only as a 
powerful medicinal agent. It was not till about the 
middle of the 17th century that it came into use in 
Scotland as an intoxicating beverage. It is only the 
finer qualities of matured malt and grain whiskey 
that can be used as simple or unblended Spirit. In 
the United States whiskey is distilled chiefly from 
corn and rye, wheat and barley malt being used, 
though only toa limited ex‘ent. Whiskey is greatly 
improved by age; it is not mellow, nor its flavor 
agreeable until it is several years old. Whiskey 
seems to be the most favored drink in America foy 
purpeses of stimulation, and in uncertain moment 
when one is undecided as to what to take it is gen 
erally regarded by steady drinkers as the purest an 
most reliable drink. They appear to know R00 
whiskey by the taste of it. 


BREWING 


Is the art of preparing an exhilarating or into: 
cating beverage by means of a Process of ferment 
tion. In athe modern acceptation of the wo 
brewing is the operation of preparing beer and al 
from any farinaceous grain, chiefly from bark 
which is at first malted and ground, and its ferme 
able substance extracted by warm water. T 
infusion is evaporated by boiling, hops having be 
added to preserve it. The liquor is then ferment 
The art was known and Practiced by the Eg 
tians many hundred years before the Christian « 
and afterward by the Greeks, Romans, and anci 
Gauls, from whom it has been handed down to 
All countries, whether Civilized or : avage, have 
every age, prepared an intoxicating drink of s 
kind. Great care must be 
malting, for sometimes th 
kiln-bleaching, or dried at too great a heat. | 
eral samples, too, may be mixed, in which case. 
will not grow regularly, as heavier barley gene 
requires to be longer in steep; and the grains, br 
by the drum of the threshing-machine being se 
close, spoil a sample. Those cut into sections 
not germinate, but in warm weather putrefy, 
evident from their blue-gray and moldy appeal 
and offensive smell while germinating. A 

buyer will, by the use of a skillfn? hand esti 


taken when buying 
€ grain is doctored 


‘ 


very closely the weight per bushel in bulk. His eye 
will tell him if the grain has been cut before being 
ripe, in which case there will be a variety in the 
color of the barley-corns, some being bright and 
some a dead, grayish yellow. In consequence of 
being sown in spring, and not undergoing the 
equalizing tendency of winter, barley is, of -all 
grain, the most liable to ripen ina patchy manner. 
and not come to perfection simultaneously. The 
buyer has also to judge if it has been heated, or 


“mow-burnt,” while lying in the field after being 
cut, or in the stack. 
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THE COOK IS KING. 


We may live without poetry, music, and art; 
We may live without conscience, we may live without heart; 


We may live without friends, we may live without books, 


Dut civilized man can not live without cooks. 

We may live without books; what is knowledge but grieving? 

We may Ilve without hope; what fs hope but deceiving? 

We may live without love; what Is passion but pining? 

But where Is the man that can live without dining? 
Luci_te-Owen MEReDiTH 


-PUNCHES AND SHERBETS 
FOR THE DINNER TABLE 


Norsk. Punch or Sherbet is serve! between the last 
entree and game or roast. The difference between 
Sherbet and Punch is that the former is a water Ice, 
into which some liquor is mixed, while Punch is an Ice, 
either of water or cream mingled with some Italian 
Meringue and liquors. 


Banans Frappe. 


Mash two bananas to a pulp; mix with juice of one 
lemon, one cup sugar, one cup water, one teaspoonful 
vanilla extract. Rub through strainer. Put. all to- 
gether in freezer and freeze till it begins to thicken, 
then add the white of one egg beaten to stiff froth. 
Freeze firm. 

Nore: Any kind of Frappé can be made by sub- 
stituting other fruit for bananas. 


Fruit Mousses, 
Witb Pineapple or other Fruit. 


Strawberries, raspberries, apricots, peaches, pine- 
apples, etc., to be use.) 


One quart of cream must be whipped till very light; 
drain it on a sieve and then transfer it toa bowl. Add 
one pound pineapple puree and one pound of sugar, 
mixing both tcgether with a little vanilla and a gill 
of Kirach. Whip the preparation in a tin basin on ice 
for ten minutes to have the cream and pulp assimi- 
late well together. Coat the inside of a high dume 
mold with Virgin Strawberry Cream; fill the center 
quite full with the preparation, and close the mold. 
Pack in ice for one hour, unmold on a napkin, and 
surround with small iced cakes. 

Any other fruit may be substituted for the pineapple. 


Virgin Strawberry Ice Cream. 
Add three pints sweet cream and a pint of milk to 
one quart of strawberries and two pounds of powdered 


sugar. Melt the sugar. Strain the whole through a 
silk sieve and freeze. . 


Imperial Punch. 

Put three gills of pineapple juice in a vessel with the 
juice of two lemons and the peel of one orange; also 
one half ounce of tea infused into a pint of water, 
thre gills rum, two gills brandy, one gill Kirsch, once 
gill Maraschino. Bring this to 16°. Then freerc. 
When frozen, add one half as much ice. 


Regent Punch. 
Take 1 quart water. 1 pound sugar. 
1 pint gin. 1 pint maraschino. 
2 lemons. 4 bottles club soda. 
Grate the rind of lemon into a bowl, moisten with 
eome gin and rub with the back of a spoon to extract 
flavor; add the lemon juice and the rest of ingredients, 
except soda. Strain into the freezer and freeze as firm 
as the spirit will allow. Add the bottled soda and fiu- 
ish freezing. 


Victoria Punch, 


Take 6 or 8 oranyen. 


12 lemons. 
3 pounds of sugar. 
8 whites of eggs. ¢ 


2 pounds of water. 
1 pint of sweet wine. 
4 pint rum. 

Grate the rinds of half the lemons into a bowl, add 
the rum, and rub with the back of a spoon to extract 
the flavor, Squeeze in the juice of all the fruit, add 
other ingredients anid freeze. Then whip the whites, 
stir in; beat up; and freeze again. 


Turkish Sherbet. 

Take 1 quart sweet wine. 

1 quart water. 

2 pounds of sugar. 

2 lemons—juice only. 

6 oranges—juice only. 

8 ounces blanched almonds. 

& ounces muscatel grapes. 

+ ounces figs, cut small. 

+ ounces seedless raisins. 

8 whites of eggs. 

6 cloves, a small piece of cinnamon ana a little 

caramel coloring. 

Make a hot syrup of the sugar and water and pour 
it over the raisins, cloves and cinnamon. When cool add 
orange, lemon juice and wine. Strain and freeze in the 
usual manner. Take out the spices and add the scalded 
raisins, figs, grapes and almonds last. 


Marsechino Punch 
Take 2 pounds of sugar. 
3 pints water. 
» 2lemons—juiee only. 
2 oranges—juice only. 
1 pint Maraschino. 
6 whites of eggs, whipped, 
Mix the sugar, water and juice of punch together; 
strain, freeze, add the whipped whites and beat up. 


Champagne Punch. 
Same as Maraschin itati 
Hoel 0, substituting Champagne for 
Russian Punch. 
Take 1 quart Black Tea made as for drinking. 

1 pint water. 
1 pint Port Wine. 
4 pint Brandy. 
1} pounds of sugar. 
3 lemons. 
Little caramel to color. 

Cut the lemons in small ‘slicesin a bowl, make a 
boiling syrup of the sugar and water; pour over and 
let stand tillcold. Add ea, liquor, strain, end then 
freeze. Keep lemon <lices on ice and mix in when 
frozen, 2 : 

Boman Punch. 
Take 44 quarts water. 
33 pounds of sugar. 
3 pints Jamaica Rum. 
6 or 8 lemons. 

Grate rinds of lemons and use juice; freese in the 

usual manner. 


COFFEE THAT IS GOOD 


To make good coffee is apparently not so simple 
as it may seem, if general results count for any- 
thing. The coffee served at some of the best 


restaurants testifies to this, and even the home- . 


made morning cup of coffee is seldom perfectly 
satisfactory. A writer in the London Lancet de- 
plores the fact that a good cup of coffee is so sel- 
dom found, and declares that there should be no 
difficulty in making it, and recommends that the 
simplest way is the best. There is no better 
stimulant in the morning than a delicious cup of 
coffee, and there is no better way of preparing it 


than acoording to the Silowing recipe: Do not 
buy the coffee already ground, for it 


flavor more rapidly when in the ground form than 
when whole. Have a small coffeemill and grind 
it yourself. 


A mixture of two or more kinds of coffee will 
give the most satisfactory result. Two thirds Java, 


loses its fine” 


with one third Mocha, will make a rich, smooth 
coffee. Now for the recipe: Put one cupful of 
roasted coffee into a small fryingpan, and stir it 
over the fire until hot, being careful not to burn it. 
Grind the coffee rather coarse and put it in a com- 
mon coffeepot. Beat one egg well, and add three 
tablespoonfuls of cold water to it. Stir this mix- 
ture into the coffee. Pour one quart of boiling 
water on the coffee, and place the pot on the fire. 
Stir the coffee until it boils, being careful not to 
let it boil over; then place on the back of the 
stove, where it will just bubble, for ten minutes. 
Pour a little of the coffee into a cup, and return it 
to the pot. Do this several times. This is to free 
the nozzle of the particles of coffee and egg which 
may have lodged there. Place the coffeepot 
where it will keep warm, but not get so hot that 
the contents will bubble. After it has stood for 
five minutes, strain it into a hot coffeepot, and 
send to the table at once. 


Page 14 


WITH CERTAIN 


SPECIFIED FOODS 


Fashion, taste, and the instincts of the stomach, 
Suggest the following; 

Raw oysters— Sauterne, white Burgundies, or 
hock. 

Soup—Sherry or Madeira. 

' “Fish—Claret, Sauterne, or hock. 

Roast (r¢/ves)—Burgundy or champagne, Roman 
or Kirsch punch. 

Second course’ roast (game and poultry)—Old 
Champagnes, sparkling Moselles, clarets, red Bur- 
gundies, etc. 

Entrees—Champagna 

Game and salads—Champagne. 

Dessert—No liquors, or perhaps some fine Hun- 

- garian wine, or burnt brandy with black coffee. 

With lunch iu which cheese and rye or other 
bread, or cereal or starchy products predominate, 
‘the thing most used, and which most aids digestion, 
is beer, ale, porter, or stout. 

Beer is not much drawn from the wood now, ex- 
cept in very small bars and at country crossroads. 
It is just as good drawn from the cellar through 
pipes plated inside with tin, but they must be kept 
scrupulously clean, and every morning three or four 
glasses of beer should be drawn off and thrown away. 
Pipes should be cleansed every week with a strong 
solution of sal soda and hot water. 

In opening still wines the top of the capsule 
should be cut, leaving the shining metal below to 
form an ornamental band. Wipe off the top with a 
napkin, and, if you serve it, pour with the right 
hand, holding the bottle in the center of the bulge, 
pressing lightly with the thumb and fingers. This 
is more graceful than grasping it impetuously by 
the neck. It is a custom, more in America than 
elsewhere, for gentlemen to pour out their own 
liquors, especially if in a party. , 

In opening Champagne and other effervescent 
drinks, including malt liquors, cut the band below 
the cork with the nippers, and the wires will come 
off easily by a twist of the hand. It will be neces: 
sary to use the corkscrew in case ef malt liquors 
not confined by the patent rubber cork, and there 
is great danger of cutting the left hand in case of 
breakage, if, as is generally the case, the bottle is 
grasped by the neck. It should be held firmly with 
¢he.Jeft hand near the bottom of the bulge, and the 
cork should be drawn steadily with the right, and 
wittiout shaking the bottle. There is no danger by 
this method. 


ee a spirit from black cherries, in great 
demand throughout Europe, is becoming abundant 
in the United States, and equal to any in Europe. 
Kirsch is an excellent digestive and tonic for throat, 
lungs and entire system; used in sorbets, etc. A 


punch of kirsch, coffee, sugar and ice-water makes 
a delicious drink in warm weather. 


Betiedictine, distilled at Fecamp, Normandy, is a 
very famous old cordial, originally prepared exclus- 
ively by the Benedictine monks, but since the 
French Revolution it has been made by a secular 
company. It is known principally as a genitial 
stimulant. 

Chartreuse is a tonic cordial, very palatable, and 
highly esteemed for its stomachic and antifebrile 
virtues. It is prepared by the distillation of various 
aromatic plants, especially nettles, growing in the 
Alps, carnations, absinthium, and the young buds of 
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LIQUORS TO SERVE 


the pine tree. There are three kinds, green, yellow, 
and white. 

Maraschino originated with the Italians. For 
years the Pope sent this delicious liquor to all the 
grandees of the world. Queen Elizabeth 8f Eng- 

nd was extravagantly fond of it, and, as if to honor 
it, drauk it from a goblet of gold. The basis of 
Maraschino is black cherries, jasmine, roses, orange 
flowers, etc., fermented and distilled. It is recom: 
mended as an anodyne against nervousness. It is 
extensively used in the preparation of jellics, sor- 
bets, pastry, etc. : 

Montana is prepared from the Julces of plants, 
flowers, tuvts, etc., growing on the highest moun- 
tains of America, principally the Rockies and Alle- 
ghonies. Th ts a powerlul digestive, sultable for 
everybody, but principally for the aged and debill- 
tated. It sliould generally be taken afer dinner. 


Curacao, ub (sweet) amd sec (dry), also triple 
sec, has foi its basis the peel of the young bitter 
orange growing gencrally in the island of Curacao, 
a possession of Holland, off South America. It isa 
digestive, and is used as a preventive against fever. 
It is white or green in color. 


Anisette is recommended for the cure of flaju- 
lency, colic, ete. The aro:na and flavor of this déli- 
sious, ancient, and popular liguor ts ubtained from 
annis seed. 

Absinthe (green or white), a bitter beverage used 
as an appetizer, and bitterly denounced and as 
warmly praised by different critiques the past cen- 
tury. The present method of preparation dates 
back only sixty years. Formally it was simply an 
infusion of herbs in white wine. In Normandy and 
in certain countries around the Alps it is still pre- 
pared in that “crude way. The distillers of Besan- 
con, Pontarlier, and Couvet hit on the idea of distil- 
ling the Absinthe herb (wormwood), adding annis, 
fennel, and corriander seeds, etc., ad /i5., these mak- 
ing an agreeable beverage. Absinthe so made soon 
had Considerable success, which had the usual effect 
of bringing out the injurious trash made from oils, 
essences, etc. Absinthe, if properly made, is health- 
ful—a wonderful appetizer and soother of the 
nerves—if not taken in excess. It is usually taken 
with half a glass of water to a small wineglass of 
Absinthe. The water is allowed to drip on the 
Absinthe so as to milk or pearl it. Taken pure it 
has the same properties as peppermint in cases of 
colic or cramps. To some tastes a cocktail is much 
improved by the addition of two or three drops of 


~~ SYRUPS, 
ESSENCES, _ 
TINCTURES, ETC 


These Preparations consist of ingredients used in 


the following Tecipes for makin 
ae & Prepared punches, 


Plain Syrup. ; 
Take 6% pounds of loaf-sugar. 
% gallon of water. 
; The white of 1 egg. 
Boil until dissolved, and filter through flannel, 


Gum Syrup. 


Take 14 pounds of loaf. 


Sugar. 
I gallon of water. 


» 


Boil together for five minutes, and 2dd Water 
make up to 2 gallons. h 


Lemon Syrup. 


Take 5 gallons of gum syrup. 
4 ounces of tartaric acid. 


1 ounce of oil of lemon. 
1 pint of alcohol. 
Cut the oi! of lemon in the alcohol, add the tar 
taric acid, and mix thoroughly with the syrup, ~ 


Resence of Lemon. 


Take 1 ounce of oil of lemon. 
1 quart of alcohol (95 per cent). 
¥% pint of water. 
1% ounces of citric acid. 
Grind the citric acid to a powder ina POrcelaiy 
mortar; dissolve it in the water. Then cut the oy 
of lemon in the alcohol, and add the acid water. 


Tincture of Orange Peel. 


Take 1 pound of dried orange peel (ground), 
1 gallon of spirits (95 percent). 
Place thein in a closely corked vessel for ten day, 
strain and bottle for use. i 


Tincture of Lemon Peel. 


Cut into small chips the peel of twelve large 
lemons; place it in a glass jar, and pour over it on 
gallon spirits seventy percent ; let it stand until th 
lemon peel has all sunk to the bottom of the liquor 
it is then ready for use withont either filtering o 
straining. 


Tincture of Cloves. 


Take one pound of ground cloves; warm then 
over a fire until quite hot; put them quickly into: 
jar, pour on them one gallon ninety-five percent 
alcohol; cover them air-tight, and let them stan 
for ten days; draw off into bottles and cork close. 


Tincture of Cinnamon. 


Place two pounds of ground cinnamon into a je 
with one gallon ninety-five percent alcohol, closel 
covered; at the end of eight days strain the liqut 
clear; wash the sediment with one quart proof spit 
Its; strain it; mix the two liquors together, aul 
filter through blotting paper. 


Cider Cup, 


To a quart o. cider add half a lemon squeezed, thr 
tablespoonfuls of powdered lump sugar, two wit 
glasses of pale brandy, a wine-glass of Curacos, !* 


slices of lemon, with grated nutmeg on the top. | 
well, and serve with borage. ~ 


White Special, 
(cin FIZz.) 
Dedicated to the Rig 4. RB. 
Made the same as Silver Fizz, but adding about 4 w 


Blass of cream, It makes a delicious drink, and ist 
one of the finest mixed drinks made. 
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THE 
KNICKERBOCKER 


Olden worthies who took their cups regularly, and so 
lived clean and cheerful lives, when they were moved 
to give up their choice recipes for the public good, de- 
scribed them under the head of ‘‘kitchen physic”; for 
the oldest ‘‘Curry,” or Cookery Books (the words are 
synonymous) include under this head both dishes of 
meats and brewages of drinks. One cup is described 
as ‘‘af mighty power in driving away the cobwebby fogs 
that dull the brain”; another as ‘‘a generous and right 
excellent cordial, very comforting to the stomach”; and 
their possession of these good qualities was notably the 
reason of their appearance at entertainments. Among 
the most prominent ranks the medicated composition 
called Hypocras, also styled ‘‘Ypocras for Lords,” for 
the making of which various recipes are to be found, 
one of which we will quote: 


“Take of Aqua vite (Brandy) - . ° 


Pepper - . . aos 
Ginger - : - - . . . > 208, 
Cloves - : e . : . - | 208, 
Grains of Paradise : . : . - 208, 
Ambergris - : : . . : . S$ gre. 
Musk - - . : : : - - aggre. 


Infuse these for tweny-four hours, then put a pound of 
sugar to a quart of red wine or cider, and drop three or 
four drops of the infusion into it, and it will make it 
taste richly.” This compound was usually given at mar- 
riage festivals, when it was introduced at the commence- 
ment of the banquet, served hot; for it is said to be of 
so comforting and generous a nature that the stomach 
would be at once put into good temper to enjoy the 
meats provided. Hypocras was also a favorite winter 
Lan and we find in an old almanac of 1699 the 
es— 
“Sack, Hypocras, now, and burnt brandy 
Are drinks as warm and good as can be.” 


SALOON-KEEPING 


Tt is rarely that a saloon-keeper succeeds who is in- 
different to the quality of the whiskey sold to customers. 
No article sold in a saloon is subjected to so much criti- 
cism as the whiskey. If the quality is good the custo- 
mer is sure to be pleased, and 1 continual patronage is 
bound to follow. 
what make or brand, is alv ays ruinous to the business 
of asaloon. Failures ate nearly always due to grasp- 
ing fortoe much profit‘on the whiskey served over the 
bar at ten or twelve and one-half cents a drink, and on 
which threc to six hundred percent profit is wanted. 


A young. unripe whiskey, no matter 


With cach succeeding purchase goods are bought 
cheaper by the thoughtless saloon-keeper, and with each 


cheapness the grade deteriorates, patronage grows less _ 


and less, and it ends with Mr. Saloon-keeper going out 
of business a failure. 


Bourbon whiskey is ripe between the ages of eight 
and ten years and continues to improve until much 
older. Rye whiskey ripens between six and eight 
years: its taste and flavor is most perfect at these ages; 
further age is of no benefit to rye whiskey. 


CUPS AND 
THEIR CUSTOMS 


Let your utensils be clean, and your ingredients of 
Grst-rate quality, and, unless you have someone very 
trustworthy and reliable, take the matter in hand your- 
self; for nothing is so annoying to the host, or so un- 
palatable to the guests, as a badly compounded cup. 
fa order that the magnitude of this important business 
may be fully understood and properly estimated, we 
sll wansfer some of the excellent aphoristic remarks of 


the illustrious Billy Dawson (though we have not the 
least idea who he was), whose illustrisity consisted in 
being the only man who could brew punch. This is 
his testimony: ‘The man who sees, does, or thinks of 
anything while he is making Punch, may as well look 
for the Northwest Passage on Mutton Hill. A man 
can never make good Punch unless he is satisfied, nay, 
positive, that no man breathing can make better. I can 
and do make good Punch, because I do nothing-else; 
and this is my way of doing it. I retire to a solitary 
corner, with my ingredients ready sorted; they are as 
follows, and I mix them in the order they are here 
written: Sugar, twelve tolerable lumps, hot water, one 
pint; lemons, twe, the juice and peel; old Jamaica rum, 
two gills; trandy, one gill, porter or stout, half a gill; 
arrack, a slight dash. I allow myself five minutes to 
make a bowl ca the foregoing proportions, carefully 
stirring the mixture as I furnish the ingredients until it 
actually foams; and then, Kangaroos! how beautiful it 
is!)" If, however, for convenience, you place the 
matter in the hands of your domestic, I would advise 
you to caution her on the importance of the office, and 
this could not be better effected than by using the words 
of the witty Dr. King: 


“O Peggy, Peggy, when thou go'st to brew, 
Consider well what you're about to do; 
Be very wise—very sedately think 
That what you're going to make is—drink; 
Consider who must drink that drink, and then 
What 'tls to have the praise of honest men; 
Then future ages shall of Peggy tell, 
The nymph who spiced the brewages so well.” 


Respecting the size of the cup no fixed rule can be 
laid down, because it must mainly depend upon the 
number who have to partake of it; and be it remem- 
bered that, as cups are not intended to be quaffed ad 
&bitum, as did Bicias, of whom Cornelius A says— 


“To Bicias shee it gave, and sayd, 
‘Drink of this cup of myne.’ 
He quickly quafte it, and left not 
Of licoure any sygne,"— 


let guality prevail over guantily, and try to hit a happy 
medium between the cup of Nestor, which was so large 
that a young man could not carry it, and the country 
half-pint of our own day, which we have heard of as 
being so small that a string has to be tied to it to pre 
vent it slipping down with the cider. 

In order to appreciate the delicacy of a well-com- 
pounded cup, we would venture to suggest this laconic 
nile, ‘‘When you drink—think.” Many a good bottle 
has passed the first round, in the midst of conversation, 
without its merits being discovered. For Claret Cup 
see Page 3 


RECIPE FOR A 
HUNTING FLASK 


As to the best compound for a hunting-flask it will 
seldom be found that any two men perfectly agree; yet, 
as arule, the man who carries the largest; and is most 
liberal with it to his friends, will be generally esteemed 
the best concocter. Some there are who prefer to all 
others a flask of gin into which a dozen cloves have been 
inserted, while others, younger in age and more fantas- 
tic in taste, swear by equal parts of gin and noyeau, or 
of sherry and maraschino. For our own part we must 
admit a strong predilection for a pull at a flask contain- 
ing a well-made cold punch or a dry curacoa. Then 
again, if we take the opinion of our huntsman, who (of 
course) is a spicy fellow, and ought to be up in such 
matters, he recommends a piece of dry ginger always 
kept in the waistcoat pocket, and does not care a fg for 
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anything else. So much for difference of taste; but as 
we have promised a recipe, the one we venture to insert 
is specially dedicated to the lovers of usquebaugh, or 
‘the crathur.” It was a favorite of no less a man than 
Robert Burns, and one we believe not generally known ; 
we therefore hope it will find favor with our readers, 43 
a wind-up to our brewings. 


RECIPE, 

To a quart of whiskey add the rinds of two lemons, 
an ounce of bruised ginger, and a pound of ripe white 
currants stripped from their stalks. Put these ingredi- 
ents into a covered vessel and let them stand for a few 
days, then strain carefully, and add one pound of pow- 
dered loaf sugar. This may be bottled two days after 
the sugar has been added. 


THE MODEL 
BARTENDER 


He should be a man of good character, straight 
personal habits, good temper, cheerful, obliging, 
wide-awake, quick, graceful, attentive, sympathetic, 
yet too smart to be " worked,” neither grum nor too 
talkative, of neat appearance and well dressed He 
should study the tastes of the patrons. For in- 
stance, in mixing a cocktail most clerks make the 
mistake of putting in too much bitters, in which 
case the drink is spoiled, or rather, is unpalatable to 
the customer. Most men like but very little bitters. 
You should, in order to become proficient and popu- 

lar, study all the points in the mixing of all drinks 
There can be too much syrup or sugar, lemon juice 
or other ingredient used, in the same way as too 
much bitters ina cocktail. This isa profession that 
every man can not master. There are men who 
would not make a first-class bar-clerk in a lifetime 
A clerk should not encourage ‘‘ hangers-on,” loung- 
ers, or men under the influence of drink. In fact, 
he should never sell or give to a man in his cups, 
for this feature casts the greatest odium on our busi- 
ness, which could be nade as legitimate as any if in 
the hands of proper persons. 


PREPARATION 
FOR 
CUSTOMERS 


The first thing to be done in the morning upon 
opening a saloon is to look after ventilation. There 
is generally a very odious smell about a place that 
has been tightly closed during the night, and it is as 
unwholesome as it is disagreeable. It should be 
gotten rid of as soon as possible. See that you have 
enough fine ice prepared to serve your morning cus- 
tomers with drinks, and if the man on watch the 
night before has failed to fill his bottles, you must 
perform this duty at once, and place them on ice so 
that your customers may not have to use warm 
liquors. You must keep filling them up all day to 
supply the drain on them, and to avoid serving warm 
liquors. Polish up your glasses between drinks, and 
always be ready for customers. See to it that the 
place is neat and tidy; the window-panes, showcases 
and nickel-plating clear as crystal, and bright as new 
minted coins; the linen towels white as snow; the 
lunch fresh and inviting. A progressive clerk, and 
the proprieter too, for that matter, will visit other 
Places to see what laudable innovations are being 
made, what new inducements are being offered. 
Make your own domains correspondingly or sur. 
passingly attractive, ‘and give the boys a night royal 
welcome. 
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Don't bring yourself {nto prominence before a 
crowd at the bar. Be polite and approachable, but 
let them advance to you. 

Don't join in any conversation, but if it le general 
you may seein interested. 

Don't volunteer any opinions unless your patrona 
express a desire, or at least a willingness to hear you, 

Don't express your sentiments at all If at variance 
with the majority,unless very important interests are 
at stake. : 

Don't be too positive about things, You may be 
in error. 

Don't look fiercely at people, or talk loud and 
harshly, but cultivate a smiling countenance and 
quiet, but firm tone of speech. 

Don't occupy too much space, but give your col- 
leagues behind the bar a chance. 

Don't fail to put things in their places, so that you~ 
aad your coworkers will know where they are when 


DONT’S FOR YOUNG 
BARTENDERS 


Don't fail to get pay for all drinks, 
Don't be in too great a hurry to find out what a 
party of gentlemen want as they approach the bar. 
Don't let them feel that you begrudge the space they 

occupy while they talk. Sometimes placing glasses 
of water before them will break the ice on the sub- 
fect. 

Don't use a wet glass if therc is a dry one to be 
had. 

Don’t forget to serve your effervescent drinks 
last in waiting on a party. 

Don't overcharge, and don’t make short change ; 
be exact and honest as a banker. 

Don’t use profane language, and do not talk 
your customers to death. 
Don’t drink your own liquor; it is bad policy 


.and is liable to make you “how come you so?”’ 


Don’t fall to mind your own business, and go to 


iS you want them. bed sober, + 4g g| 


. “Touch brim! touch foot! the wine is red, 
; And leaps to the lips of the free; 
Our wassail true is quickly said— 
Comrade! I drink to thee! 


“Touch foot! touch brim! who cares? who cares? 
Brothers in sorrow or glee; 
Glory or danger each gallantly shares— 
Comrade! I drink to thee! 


“Touch brim! touch foot! once again, old friend, 
Though the present our last draught be: 


We were boys—we are men—we'll be 
tr 
Brother! I drink to thee | " ate 
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(Index on Page 173) 


ie . _ IMITATION LIQUORS 


mitation Liquors. The li- 
quors generally met with for sale and 
consumption are, it is well known, rarel 
genuino; and even if genuine, arc often adul- 
terated with water and various delcterious 
compounds. Tho imitations of liquor inno- 
cently imbibed by the unsuspecting as whole- 
somo stimulants, contain, too freqently, combi- 
nations that are most hurtful, if not actually 
oisonous. Receipts are here given for ma- 
ing imitation liquors, which are at least 
as wholesome as genuine spirits, and contain 
no ingredient that can hurt the system more 
than alcohol itself does. They are the re- 
ceipts furnished by a practical French chemist, 
who has mado this business a specialty for 
some thirty years. 

664. Prune Flavoring for Liquors. 
Mash 25 pounds prunes, infuse for 15 days 
with G gallons proof spirit, stirring it every 
day ; press and filter. 

665. Baisin Flavoring for Liquors. 
Subject 25 pounds mashed raisins to the same 
process as the prunes in the last receipt. 

666. St. John’s Bread Flavoring for 
Liquors. Cut £0 pounds St. John’s bread 
into small pieces. Infuso for 15 days with 12 
gallons proof spirits, stirring cvery day; 
filter. 

667. Orange Peel Flavorin: 
quorsa, Steep 1 pound orange pee in 1 gal- 
lon 95 per cent. alcohol for 15 days; filter. 

. Vanilla ihre ola for Liquors. 
Slice 1 drachm vanilla in small pieces; infuse 
for 20 days in 1 pint 95 per cent. alcohol; 
filter. 

669. Orris Root Flavoring for Li- 
uors. Infuse 2 ounces powdered orris root 
for 20 days in 1 quart 95 per cent. alcohol, and 

filter. 

670. Sassafras Flavoring for Liquors. 
Granulate } pound sassafras bark, and infuse 

it in } gallon 95 per cent. alcohol for 20 days; 


ry Nut Flavoring for Li- 

uors, Crush 1 bushel hickory nuts, and in- 
fuse for 1 month in 12 gallons 95 per cent. 
alcohol; strain and filter. 

672. Flavoring Compound for Bran- 
dy. Mash 25 pounds raisins, 12 pounds 

runes, G pounds figs, and 1 pineapple sliced ; 
Infuse for 15 days in 20 gallons proof spirits, 
stirring every day, and then filter. 

673. Coffee Flavoring for_ Liquors. 
Infuse 1 pound ground roasted coffeo in 1 gal- 
lon 95 per cent. alcohol. This 1s used in com- 
bination with other flavors for brandy. 


for Li- 


674. Peach Flavoring for Whiskey. 
Steep for 1 mouth, 10 gallons dried hea, 
10 gallons oak caw-dust, and 5 pounds black 
i in 40 gallons proof spirits; strain and 

er. 

675. How to Prepare Essence of 
Cognac. Take 1 ounce oil cognac—the green 
oil is the best; put it in 4 gallon 95 per cent. 
spirits. Cork it up tight, shake it frequently 
for about 3 days; then add 2 ounces strong 
ammonia. Let it stand 3 days longer; then 
place in a stone jar that will contain about 3 
gallons, 1 pound fine black tea, 2 pounds 
prunes, having first mashed the prunes and 
broken the kernels. Pour on them 1 gallon 
spirits 20 above proof. Cover it close, and let 
it stand 8 days. Filter the liquor, and mix 
with that containing the oil and ammonia. 
Bottle it for use. This makes tho best flavor- 
ing known for manufacturing brandies, or for 
adding to such cordials, syrups, &c., @8 re- 
quire a fine brandy flayor. (Monzert.) 


676. To Imitate Brandy with Es- 
sence of Comes Take 1 pint essence of 
cognac (see No. 675), 15 gallons pure epirits 
(very fine) 20 per cent. above proof, } pint 
plain white syrup. Color with caramel. 


677. Simple Test for Alcohol in Oik 
of Cognac. Take a half ounce phial or test 
tube, and fill it exactly half fall of oil of cog- 
nac; then fill up the remaining space wi 
water, and shake it well. The alcohol, if 
there be any present, having a much greater 
affinity for water than for tho oil, will leave 
the oil and combine with the water; denot- 
ing, by the decrease in the bulk of tho oil, or 
the increase in that of the water, the quantity 
of alcohol preseut. Other tests for essential 
oils will be found under its heading. (See 
Inder.) . 


678. Highly Flavored Domestic 
Brandy. To 40 gallons French proof sprit 
add 2 quarts raisin flavoring (sec No. 665), 2 
quarts prune flavoring (see No. 664), 2 quarts 
St. John’s bread. flavoring (sco No. cee), 1 
gallon best sherry wine, 2 drachms oil of 
cognac and 20 drops oil of bitter almondey 
both dissolved in a little 95 per cent. alcohol ; 
1 gallon Jamaica rum (or $ ounce Jamaica 
rum essence), and 2 pints wine vinegar. Ten 
gallons cf this mixture, mixed with 30 gallons 
French spirits, mako = excellent rene 
brandy, and 1 pound of glyceriho gives 1 

5! Imitation Cognac Brandy. “to 
36 gallons French proof spirite, add 4 gallons 
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Pellevoisin or Marette cognac, on best 
sherry or Madeira wine, xii of oil of 


cognac, dissolved in a little 95 per cant. aleo- 
hol. Then pour 2 water ower 3 
eunces black tea; when cold, filter through 
flannel, and add a little maraschino; mix this 
with the other ingredients, and color the whole 
to suit, with caramel. (See No. 694.) 

Another excellent formula is as follows: 
Dissolve 20 drops oil of cognac and 15 drops ~ 
oil of bitter almonds in alittle 95 per cent. 
alcohol; add it to 40 gallons 60 per cent. 
French spirit, with 2 pints tincture of raisin, 
2 pints tinctureof prunes, 3 pints best Jamai- 
ca rum, 3 pints best sherry wine, and 4 ounce 
acetic ether. Color with caramel. 

680. Imitation Brandy. Take 40 gal- 
lona French spirit; add to it 1 pint tincture of 
raisins (see No. 66), 1 quart prune flavoring 
{see No. 664), } gallon best sherry or Madeira 
wine, and 1 pint wine vinegar. Then add 1 
drachm oil of cognac, 12 drops oil of bitter 
almonds, ¢ to ¢ drachm tannin powder, each 
dissolved separately in 95 per cent. alcohol. 
Color to suit with caramel. (See No. 694.) 

681. Imitation French Brandy. To 
40 gallons French proof spirit, add 1 quart 
tincture of orris root (see No. 669), 1 pint 
vanilla flavoring (sec No. 668), } gallon best 
sherry or Madeira wine, and 1 pint wine vin- 
egar. Dissolve separately, 1 drachm oil of 
cognac and 12 drops oil of bitter almonds, 
each in ao littlo 95 per cent. alcohol, and add 
them to tho mixture, coloring the whole to 
suit with caramel. (Sec No. 694.) 

682. Imitation Pale Brandy. Infuse 
1 drachm star-anise (breaking the star only) 
for 8 hours in } pint 95 per cent. alcohol, and 
filter; add this to 40 gallons proof spirits ; 
then add } gallon best Jamaica rum, and 1 
pint of tho bost raspberry syrup. Dissolve 1 

hm oil of cognac, and 12 drops oil of bit- 
ter alinonds, separately, in a little 95 per cent. 
alcohol, and mix them with the whole. 

683. Imitation Bourbon Whiskey. 
Mix together 40 gallons proof spirits, $ gallon 
peach flavoring (sec No. 674), 4 gallon hicko- 

nut flavoring (sec No. 671), 4 gallon highly 

vored brandy (see No, 678), 1 pint wine 
vinegar, and 1 pint white glycerine. Add to 
these 12 drops oil of cognac dissolved in 95 
r cent. alcohol, and color with caramel. 


See No. 694.) 
Or: 36 gallons proof spirits, 4 gallons high- 
ly flavored proof ryo whiskey, 1 gallon io: 


mestic brandy (see No. 680), together with the 
same proportions of vinegar, glycerine, and 
oil of cognac, as before. 


i 
iy 


a 


6 Imi —- 
To Ey oneation Bourbon Whiskey. 
highly es Proof spirits, add 4 gallons 


vored 
E Proof Bourbon, 1 gallon New 
ont rum, $ gallon sweet Guinwha wine 
hart sherry wine), aud 1 pound white 
Color to suit with caramel. (See 


gg°e; Imitation Bourbon Whiskey. 
gallons proof spirit, 4 gallons highly fla- 
vored Proof Bourbon, 1 gallon malt whiskey. 
1 pint wine vinegar, 1 pint syrup, and 12 
Tops oil of cognac dissolved in 95 por cent. 
alcohol. Color with caramel. (Sec No. 694.) 


To 40 gallons proof spirit, add 1 gallon hich 
wy favor (see No. 671}, 1 gallon domostic 
dy (ses No. 690), 1 pint wino pee 
end 1 pound whito glycerine, with 7 ror 
fl of cognan dissolved in 95 per cont. ke , 
end caramel (see No. 694) sufficient to color. 


687. Imitation Copper - Distilled 
Bourbon Whiskey. Dissvive a or 
sulphate of copper in ¢ pint water, fhe : 
aad it to 40 gallons proof spirit, he fallen 
lon peach flavor (see No. 674), 1 eae 
brandy flavor (see No. 672), 1 pint wine vi 

i lycerine, and 12 drops 
gar, 1 pound white gly , ‘aloobol. 
oil of cognac Sl a an ey coho! 
Color with caramel. ec No. 694. 

688, Imitation Rye Whiskey. To 40) 
gallons proof spirit, add 2 gallons peach fla- 
voring (See No. 674), 1 pint white vinegar, 
and 12 drops oil of cognac in 95 per cent. 
alcohol. Color with caramel. (See No. 694.) 

689. Imitation Sweet Rye Whiskey. 
30 gallons proof Spin, 10 galions proof rye 
whiskey, and 1 gallon raisin flavor (see No 
665), colored with sufficient caramel. (See 
No. 694). 

690. Imitation Irish Whiskey. 36 

allons French spirits 20 above proof, 4 gal- 
Ens Scotch (Ramsay) whiskey, 3 pints bes§ 
sherry wine, 2 pints syrup, and 10 drops sas- 
safras flavor. (See No. 670.) F 

691. Imitation Scotch Whiskey. 
gallons French spirits 20 above proof. 4 : 
lons Scotch whiskey, and 1 quart syrup. 

692. To Impart a Smoky flavor to 
Whiskey. The simplest way to impart this 

eculiar flavor to whiskey is by preparing the 

atrel. Insert securely ao large sheet-iron 
funnel into the bung-hole of a dry 40-gallon 
barrel ; provide small open furnace, contain- 
ing a charcoal fire ; put 1 pound of birch bark 
on the fire, and support the barrel, with its 
funnel downwards, over tho furnace, so that 
the fannel, which should bo considerably wider 
than the furnace, will reccive the rmoko from 
the bark. When the bark ceases smoking, 
remove the funnel and bung the barrel up 
tight. After it has stood 24 hours, put the 
spirit in the barrel, and keep it thero for 36 
honrs, frequently rolling tho barrel, in order 
that the spirits may bo thoroughl impreg- 
nated with the smoke and smoky deposit on 
the inside of the barre). Tho spirits will then 
be found to have acquired the desired flavor. 
Creosote, diluted with alcohol, is sometimes 
used to impart the smoky 


y flavor to spirits. 
693. To Give the A 


earance of Age 
to Brandy Barrels. Dissalye in 3 gallons 
water, 3 pounds sulphuric acid and 1 pound 
sulphate of iron. ash tho barrels with it 
on the outside. 

694. To Make Caramel. Dissolve 7 
pounds crushed sugar in 1 pint water; boil it 
in a 5-gallon bea a Kettle, stirring occasion- 
ally until it gets brown; then reduce the fire 
and let the sugar burn until the smoko makes 
the cyes water. When ao few drops, let fall 
into a tumbler of cold water, sink to tho bottom 
and harden sufficiently to crack, it is dune. 
Then pour on it, by degrees, about 2 quarts 
Warm water, stirring olltho time. When well 
mixed, filter it hot through o coarse flannel 
filter. Somo use lime-water to dissolve the 
burnt sugar. Carc must Lo taken not to over- 
burn it, as a greater quantity is thereby ren- 
dered insoluble. Tho heat should not exceed 
430°, nor be under 400° Fahr. Tho process for 
nico experiments is best conducted in a bath 


i ddad 
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i ismuth has 
of melted tin, to which 9 little bismut igo 


; Iting poi 
to reduce its me or 
efoue 5°,” little powdered resin 


atchet or 
aT mix pipe 
oo poor’ Peay with na inallet, in order 


that tho plaster may penetrate into ever 


696. Wax Putty for Leaky Casks 
Bungs, &c. Melt § pounds yellow wax an 
12 pounds solid turpentine over a slow fire; 
add 4 pounds tallow; and, when thoroughly 
mixed, romovo the Whole toa distance from 
tho firo aud stir in 2 pounds spirits of turpen- 
tino, and let it cool. ; . 

697. Imitation Schiedam Gin. Dis- 
solve 34 drachms oil of juniper in sufficient 
95 per cont. alcohol to make a clenr liquid ; 
ad it to 40 gallons French spirits 10 above 

roof, with 8 ounces orange peel flavorin 
is No. 667), 1 quart syrup, and 30 drops o1 

f sweet fennel. . 
: 98. Imitation Old Tom London Gin, 

solve in 1 quart 95 per cent. alcohol, 1 

drachm oil of coriander, 1 drachm oil of Leaps 
4 drachm oil of bitter almonds, 4 drachm a 
of angelica, and } drachm oil of swect fennel; 
add it to 40 gallons French spirit 10 above 
proof, with 1 pint orange-flower water, 1 quart 
syrup, and 1 dractien oil of juniper dissolved in 
-guffizient 95 per cent. alcohol to be clear. 


. Imitation Santa Cruz Rum. 35 
gallons New England rum, 5 gallons Santa 
‘Cruz rum, aad 1 drachm vanilla flavoring. 

See No. G68.) : 
‘ 700. Imitation Batavia Arrack. 35 
gallons French spirit (rice spiritis preferable), 
5 gallons Batavia arrack, 4 ounce balsam of 
tolu, and 3 ounce tincture of flowers of ben- 
zoin. 


701. Imitation Batavia Arrack. To 
12 gallons pale rum add 2 ounces flowers of 
benzoin, 14 ounces balsam of tolu, 1 sliced 

ineapple. Digest with occasional agitation 
or & mouth; then add 4 pint raw milk. 
Agitate woll for 15 minutes, and rack in a 
week. A fino imitation. 


702. Imitation Jamaica Rum. 20 
(step apirit 10 above proof, 20 gallons New 

ngland rum 10 above proof, 4 pound Ja- 
maica rum essence, 1 gallon St. John’s bread 
flavoring (sce No. 666), and 1 pound white 
eiyoerine, Color to suit with caramel. (Sec 

0. 694.) Or:—40 gallons spirit 10 above 
proof, 1 pound Jamaica rum essence, 10 drops 
oil of cloves, 1 gallon St. John’s bread flavor- 
ing (see No. 606), and 1 pound white glycerine. 
If desired, there nay be added 1 ounce gum 
kino and 4 drachm oil of caraway, cach dis- 
solved in 2 »unces 95 per cent. alcohol. 


703. To Make Spirit Finin; Pul- 
verize 1 pound ordinary crystals of alum, 
divido into 12 equal portions, and put up in 
tao Gee 1. Next takeG ounces 

nato © ordinary sesquicarb 
soda, divide it into 12 pe and put thence 


d rts and put th 
in whito Papers marked No. a” ince te 


tho 6 ounces carbonate of soda, 


jar. 
704. Toc 
clarify from 3U to 36 
03, in about . 5 as Prepared 
stir it into the liquor thoronepeet 


solve the contents of one of the whi pers 
in abeut pint hot Water, sad ele well ome 


Used to Make 


iquor; bung the cask close, and le 
els tenet till the next day. 


. To Blanch Gin or other whe 
ea bk: By ne double the quantity & 
finings, that is, 2 of each of the powd a 
laid down in the foregoing receipt, the Jig 
will be blanched as well as clarified. 
well to recollect, however, that the more ¢ 
ings are employed, the greater the risk of 
juring the liquor, which may have a tendent 
to become flat when ‘‘on draught. 


inings for Gin. To 100 gaiigs 
it take parece roche alum, and put iting 
1 pint of pure water; boil it unti) it is ga 
solved, then gradually add 4 ounces galtg 
tartar; when nearly cold put it into the pix 
and stir it well with a staff for 10 ming 
Tho liquor must not be covered until jf 
fine; when this is accomplished, cover jt . 
tight to prevent it from losing its strength. 


707. To Remove the Blackness: 


put this into the gin and it will beco 
parent. The above is enough for 

The blackness which gin sometimes Contragy 
by coming in contact with iron, ma also 
carried down by putting a solution of 2 


OMe trang 
£0 gallons 


fallen into the liquor, there is no remedy | 
to have the liquor distilled over again. 


708. To Clarify Stained Gin, wh) 
gin has once become much stained, the on! 
remedy is to re-distill it; when it is ogi 
slightly stained the addition of a few poun& 
acetic acid to a pipe or butt, 1 or ; 
to a gallon, or afew drops to a 
will usually decolor it. 


utensil may be used for 
has already been described. 


710. To Make Rum Punch. Dissoly 
in 1 pint 95 per cent. alcohol, 3 drachms oil of 
lemon, and 4 drachm oil of cloves ; infuse 3 
ounces ground allspice for 10 days in 1 quart 
95 per cent. aleghat and filter it. Mix these 
with 18 gallons spirit 30 above proof, 2 gal- 
lons Jamaica rum, and 1 pound Jamaica mm 
essence (or 20 gallons New England rom 9 
over proof and 4 pound Jamaicaram essence), 
Next add 24 pounds tartaric acid diseolved in 
24 gallons water, and 18 gallons syrup made 
of 108 pounds white sugar. Color with car» 
mel. (See No. 694.) 


711. To Make Wine Punch. Dit 
solvo 24 drachms oil of lemons and + dracha 
oil of cloves in 95 per cent. alcohol; make # 
infusion of 3 ounces ground allspice, as in led 
receipt; add these to 10 gallons proof 
10 gallons Marsa! 


% or Catalonia wine, 10 gd 
Jons syrup mado of 35 pounds white sug! 
aad $ pound tartaric agid. If not red cnoug! 


add a little cho 


Try juieco. Filter. 
712. To Move win ts 


Mike Wine Punch. 10! 
Ballons proof spirit, ald 10 gallons Ma 

or Catalonia Wine, ‘Take 10 gallons sy 
made of 35 pounds sugar; peel the rind, thiol 
of 120 lemons; bring the syrup toa boil, 3! 
sim-ner the lemon rinds {n it for + hour 
more, then strain it through a fine flaa® 
Mixall th juice of the lem 
I om peel inthe syn 
i or 6 days in 99 

The color can be decp 
Brandy, rum, whisky 3 
“A may be made a3 above, 8 

® liquor for the wine and spirit? 


hampagne, The process of ma- 

king American ond imitation French 
champagne is one requiring great care, espe- 
cially in producing a not ouly clear, but 
bright wine. Full directions are given below 
for making the necessary syrup, mixing the 
ingrodicnts, fining, filtering and gassing; in- 
cluding a number of receipts for different 
kinds of champagne. A careful attention to 
tho instructions laid down will produce wines 
which will compare favorably with the best 
G2 nino importations. 


714. To Make a Filter for Filtering 
Wines. A filter for wines is usually mado 
lof folt, shaped liko a conc or sugar lon; those 
without aay scam aro the best. A lining of 
paper pulp is prepared in tho following man- 
nor: Tear from 2 to 4 sheots filtering papor 
{ato small picces and put it into a pail; pour 
over it a dittle boiling water, sufficient, b 
thorough beating, to form a fine smoot 

aste; then add sufficicnt water to fill the 
ilter. Pour this quickly into the filter, and, 
5 minutes after the water has drained through, 
fill up with tho wine to be filtered, taking 
caro to kecp tho filter always full. 


715. To Make re fae for Champagne 
Wins. To 25 pounds white sugar, add 2 
gallons water and the whites of 4 eggs; stir 
uatil the sugar is dissolved. Let the whole 
simmer to the candy degree; then strain it 
through 4 bag made of fine flannel. 

716. To Prepare Isinglass for Fin- 
ing Wines. Cut up some isinglass (it must 
bo of tho very best quality), and put it in a jar, 
with just cnough wine or water to cover it; 
adi daily as much of the wine or water as has 
beon absorbed by the isinglass. In 6 or 8 
days it should be completely dissolved, form- 
ing 9 thick fluid mass. Squeeze it through a 
linen cloth and put it into a bottle, adding 4 
or 5 per cent. of 95 per cent. alcohol to make 
it keep. For 40 gallons wine to be: fined, 
itvxo 1 wine-glassful of dissolved isinglass, add 
@ little wine and a pinch of salt, and beat to a 
froth with a whisk, adding by degrees suffi- 
cient wine to make the mixture up to 4 gal- 
lon. When foaming, pour it slowly into the 
wine, stirring till all the fining is incorporated 
with the wine. Isinglass thus prepared and 
used will precipitate completely; and, after a 
few days, the wine will be bright. Too much 
care cannot be taken in the preparation of 
fining, as even the finest isinglass contains 
fibrous matter which dissolves with difficulty; 
this is very apt to remain suspended in the 
wine, and 13 not visible until developed, after 
bottling, by the gas with which the wine is 
afterwards charged. 


ome-Made Wines. The 

various processes in domestic wine- 
making resemble those employed for foreign 
wine, and depend upon the same principles. 
The fruit should be preferably gathered in fine 
weather, and not till it has arrived at a proper 
state of maturity, as evinced by its flavor 
when tasted; for if it be employed while un- 
ripe, the wine will bo harsh, disagreeable, 
and unwholosome, and o larger quantity of 
sugar and spirit will be required to render it 
palatable. Tho common practice of employ- 
ing unripe gooseberries for the manufacturo of 
wine arises from a total ignoranco of the 
scientific principles of wine-making. On the 
other hand, if fruit be employed too ripe, the 
wino is apt to be inferior, and deficient in the 
flavor of the fruit. The fruit being gathered, 
st mext undergoes the operation of picking, 
for the purpose of removing the stalks aud 


CHAMPAGNE 


717. To Prepare Champagne Wine 
for Charging. Wut the wino used to make 
the champagno into a ensk, add tho brandy 
spirit, tho aroma or flavoring, aud tho kyrup, 
and atir for 10 minutes. Every day for 4 days 
draw off 15 or 20 gallons of tho mixturo and 
pour it in again; lot it roat 4 days more, then 
add tho fining, stir for 10 minutes, and bung 
u ei oar In 3 or 4 ‘lays, if bright, draw 
ok slowly, so as not to d 
Filter (noe No. 714 ’ ag pe 


; and it is ready for 
fountain of the Beha apparatus, : _ 


718. To Charge Cham 
Gas. Matthows’ Apparat int pane tineaie 
adopted in the United States for goncrating 
tho gas and charging champagno wine. The 
fountains, tubes, and valves are filver-linod 
and the machines are adapted for pint and 
quart bottles. Tho following ia a proper 
chargo for o No, 2 apparatus with 2 fountains : 
Chargo tho generator with 9 gallons water, 6 
gallons ground marblo, and 3 gal lons’sul phurfe 
acid; put 2 gallons water in the a3 washer, 
and 20 gallons wine in cach of the fountains, 
For a warm climate, a pressure of 70 pounds 
to the square inch is sufficient. When the 
wine is made in winter for immediate sale, 
the pressure may be increased to 80 pounds. 
Genuine champagne has an average pressure 
of 50 pounds. 

719. Catawba Champagne. Take 40 
gallons Catawba wine; } gallon old cognao 
brandy; and 4 gallons syrup made of 30 
pounds sugar and 2 gallons water according 
to No. 715;—or, 38 gallons Catawba wine; 2 
gallons Angelica wine, and 4 gallons syrup as 
above. A very little tincture vanilla added 
to either of these makes a fine bouquet. 


721. Scuppernon: Ghampaens. 40 
gallons Scuppernong < 4 gallon old cog- 


nac brandy ; and 3 gallons syrup made of 20 
pounds sugar (see No. 715) and 2 gallons 
water. 

722. Imitation French Champagne, 
40 gallons white Bordeaux winc; 1 gallon 
muscat wine; 4 gallon okl cognao brandy; 
and 4 gallons syrup made of 25 pounds sugar 
and 2 gallons water. (See No.715). In this 
receipt a little tincture of vanilla, or a small 
bottle of bouquet venatique, may be used in- 
stead of the muscat wine. They may be 
omitted altogetter if aroma is not desired. 


unripe or damaged portion. It is next placed 
in a tub, and well bruised. Raisins are 
commonly permitted to soak about 24 hours 
previously to bruising them, or they may be 
advantageously bruised or minced in the dry 
state. Tho bruised fruit is then put into o 
vat or vessel with a guard or strainer placed 
over the tap-hole, to keep back the hurks and 
seeds of the fruit when the must or juice is 
drawn off. The water is now added, and the 
whole macerated for 30 cr 40 houre, more or 
less; during which timc it is frequently etirred 
up with a suitable wooden stirrer. The liquid 
portion is next drawn off, and the residua- 
ry pulp is placed in bair bags and undergoes 
the operation of pressing, to expel the fluid 
itcontains. The sugar, tartar, &c.(invery fine 
powder, or in solution), are now added to the 
mixed liquor, and the whole is well stirred. 
The temperature being suitable (generally 
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723. Cheap Champagne. 13 gallons 
California wine; 13 gallons white Borleaax 
wine; 123 gallony water; 1 gallon 95 percent. 
French spirit; 1 quart raspberry ayrup (see 
No. 1372); and 4 gallons syrup made of 25 

unds sugar and 2 gallons water. (See No. 
1%) Or: 20 gallons Catawba wine; 20 gal 
lons water ; 2 gallons Angclica wine; 2 gallons 
95 per cent. French spirit, and 4 gallons 
syrup a3 before. 


724. Cheap Champagne. 20 gallons 
white Bordeaux wince; 2 gallons Germun or 
ungarian winc; 20 gallons water; 2 gallons 
95 per cent. French spirit; and G gallons 
Byrup inado of 35 pounds sugar and 3 gallons 
water. (See No. 715.) 


725. The Use of Glycerine in Wine. 
Glycerine differs from sugar in not fermenting 
or taking any active part in the process of 
fermentation. It can, therefore, be made usc 
of atter ferinentation, to impart any required 
degrec of swectness to winc, without the risk 
of further fermentation, as is the case with 
sugar when used fur this purpose; it is said 
that it can be added with perfect safety to 
even a young or new wine, a3 soon as it has 
become clear. It is absolutely necessary that 
the glycerine should be chemically pure; care 
is consequently to be taken in purchasing it, 
as there are few articles in the market which 
are liable tocontain so many impurities. (Sce 
No. 1151.) The proportion of glycerine 
should be from 1 to 3 gallons for 100 gallons 
of wine, according to the quality of tho latter. 
If the wine is ‘perfectly clear before adding 
the glycerine it will be ready for bottling at 
once. It is best to mix tho glycerine first 
with an equal quantity of the wine, and then 
add the mixture to tho remainder of tho 
wine. 


726. Electricity as an Agent for im- 
proving Whiskey and Wines. From cx- 

eriments made on a large scale, it has been 
ound that electricity in any form, either as a 
regular current or a succession of discharges, 
renders wine or irae mellow and mature. 
It is supposed that the bitartrate of potassa is 
decomposed, setting free potash and tartaric 
acid: the former tending to neutralize the 
acids of the wine ; and the tartaric acid, react- 
ing upon the fatty matters present, favors the 
formation of the ethers which constitute the 
bouquet of the wine. It is probable, also, 
that o small quantity of the water is decom- 
posed, setting free oxygen, which forms, with 
some of the constituents of the wine, new 
compounds peculiar to old wines. 


from 75° to 85° Fahr.), the vinous fermenta- 
tion soon commences, when the liquor is fre- 


‘quently skimmed (if neceseary) and well 


stirred up, and, after 3 or 4 days of this treat- 
ment, it is run into casks, which should be 
gaits filled, and left open at the bung-hole. 
n about a week the flavoring ingredients, in 
the state of coarse powder, are commonly 
added, and well stirred in, ond in about 
another weck, depending upon the state of 
the fermentation and the attenuation of the 
must, the brandy or spirit is added, and the 
cask filled up, and bunged down close. In 4 
or 5 weeks more the cask is again filled up, 
and, after some wecks—the longer the better— 
it is “ pegged” or “spiled,” to ascertain if it 
be fino or transparent; if so, it undergoes the 
cperation of racking; but if, on the court 
it still continues muddy, it must previously 
pass through the process of fining. Its future 
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t eee 
ts ont of ar to that of foreign wine. 
fruits, as black ty of the strong-finvored 
Proved b ‘eek currants, for inetance, is im- 
wine: ee thes boiled before being made into 
delicato trai 9 flavor and bouquet of the more 
by boiling ore diminished, if not destroyed, 


28. General Re. 
A ceipt for the Pre 
Sesce™ of Home-Made Wine from Ripe 
denver Fruits. 1. Ripo fruit, 4 nounday 
Gcitan Olt water, 1 gallon; sugar, 3 pounda; 
cam of tartar, dissolved in boiling water, 14 
Ounces; brandy, 2 to 3 per cent, Flavoring 
O8 required. “Maker a good family wine. 
TI. As the Jost, using 1 pound moro each of 
ruit and sugar. A superior wine, 

TI. Aastha first, adding 2 pounds each fruit 
and sugar. Vory atrong. qe good without 
brandy, but better with it, 1% pounds of 
Toleius may bo aubstituted for each pound of 
sugar above, Tn tho above wv ny may bo mado 
the following Winer :—gooeeberry wine, eur. 
Traut wino (red, whito or black dy; mixed fruit 
Wiuo (currants and fooreberrica; or black, 
red, and whito cunants, ripe Mach-beart cher- 
nes, and raspberries, equal parts). This ia a 

family wine. Cherry wine; Colepreae’n 
Wiue, (from apples and wulberries, equal 
Parts); elder wine; atrawherry wino; rarp- 

Try wing; mulberry wine (when flavored. 
makes port); whortleberry (sometimes called 
huckleberry) wino; makes a good factitions 
Port; blackberry wine; morclla wino; apricot 
wine; applo wine: grape wino, éc. 


cmam 
Wrandy, 1} to 2 per cent., weak. 

IL As the last, but using 5} pounds dried 
frait A superior family wino. 

IL As tho last, 7} pounds fruit, and bran- 
dy 3 cent, A strong wince. Should the 
dvied Truit employed be at all deficient in 
saccharine matter, 1 to 3 pounds may be 


raisjns, 7 pounds ; loaf sugar, 2 pounds ; water, 
9 gallons; crystallized tartaric acid, 1 ounce; 


with lass, $ ounce; in 1 month more, if 
not sparkling, again fine it down, and in 2 
weeks bottle it, observing to put a piece of 
donble-refined sugar, the size of a ea, into 
each bottlo. Tho bottles should be wired, and 
the corks covered with tin foil. * 


731. To Make Blackberry Wine. To 
‘make 10 gallons of this cheap and excellent 
wine, press the juice out of sufficient fresh 
ripe blackberries to mako 4} gallons; wash 
the pomaco in 4} gallons soft sprin water, 
aad thoroughly dissolve in it G6 pounds white 
sugar to cach gallon of water (brown sugar 
will: do for an inferior winc); strain the juice 
into this syrup, and mix them. Fill a cask 
with it parfectly full, and lay o cloth loosely 
over tho bung-hole, placing the cask whero it 
will bo perfectly undisturbed. In two or 
threo days fermentation will commence, and 
the impurities run over at the bung. Look at 
it every day, and if it does not run over, with 
some.of the mixture which you havo reserved 
in another vessel fillit up to the bung. In 
about three weeks, fermentation will have 
ceased, ond the wino be still; fill it again, 
drivo in tho bung tight, nail o tin over it, and 
let it remain undisturbed until the following 
March. Then draw it off, without shakin 
the cask put it into bottles, cork tightly on 
seal over. Some persons add spirit to the 
ine, but instead cf doin; Rood, itis only an 
injar} Tho more carefully the juice is 
rained, the better the quality of tho sugar, 
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and the more scrupulously clean tho utensils 
end casks, the purer ond better will be the 
© wine. 

782. Oider Wine. Let tho now cider 
from sour apples (ripo, sound fruit preferred), 
ferment from 1 to 3 wooks, 19 tho weather Is 
warm or cool. Whon it has attained to 2S 
lvaly formantation, add to cach gallon, yarie 
ing bo Its achdity, from gt» 2 pounds w 
erushed nugar, and lot the wholo ferment antl 
ft ea recdenly tho taato which ft fa 

red should be permanent. In thia condl- 
tien ponr ont a quart of tha cider and ald for 
a7 qellen ¢ ounne of aulphite ne eulphata) 
of lime. 8Ur tho powder and elder util inti- 
matoly mixed, and retarn tho omalaion to the 


formenting lignid Agttate briskly and thur- 
oughly ta rwoimoiment:, and then let the 
elder aottie. Fermentation will cease at 
once, When, after afew daya, the cider haa 
becomo clear, draw off carefully, to avoid the 
sediment, and bottle Tf loosely corked for a 
short time, it will hecome a sparkling cider 
wine, wndonay be kept indefinitely lon 


almonds and cloves, of cach } ounce. The 
rocess of formenting, clearing and bottling, 
Be similar to tho last receipt. 

734, Specimen Process to Make Un- 
ripe Grape, Currant, Gooseberry and 
Rhubarb Wine, wiping to the process 
of Dr. McCulloch. Gather tho fruit when it 
is nearly full grown, but before it shows the 
least sign of ripening. Any kind will do, but 
it is advisable to avoid choosing those which, 
when ripe, would be highly flavored. All un- 
sound and bruised fruit should be rejected, 
and tho stalks and remains of blossom re- 
moved by picking or rubbing. The He ilar | 
receipt is one of the best on the subject : 
pounds fruit are to be bruised in small quan- 
tities, in a tub which will hold 15 or a 
lons, sufficient pressure only being u to 
burst the berries, without breaking the seeds 
or much compressing the skins.” 4 gallons 
water are then to be poured on the fruit, 
which is to be carefully stirred, and squeezed 
with the hands until the whole of the juice 
and pulp are separated from the solid matter. 
It is then to rest fora few hours, when it must 
be pressed and strained through o coarse can- 
vas bag with considerable force. 1 lon 
water may afterwards be passed ficaee: the 
residuc, to remove any soluble matter that 
may bo left, and then added to the juice. 30 
pounds loaf sugar are now to be dissolved in 
the juice, and tho total quantity of liquid 
mado up with water to 10} lons. The 
liquor is now to be put into a tub, over which 
spread o blanket, covered by a board, and 
pace in o temperature of from 55° to 69° 

ahr. for from 24 to 48 hours, according to the 
signs which it may show of fermentation, 
When it is to be put into a cask to ferment. 

he cask must bo of such size that the liquor 
wil nearly reach to the bung-hole, so that the 
scum may run out as it rises. As the fermen- 
tation goes on the liquor will decrease, and 
the cask must bo kept filled up nearly to the 
bung-hole with a portion of the “ must” which 
has been reserved for that purpose. When the 
fermentation has become a little weaker, 
which may be known by the hissing noise de- 
creasing, the bung is to be driven in, and a 
wooden peg, called a spile, made of tough 


wood, put into a hole bored in the top of the 
barrel 


which has boen generated. This must “be 
donc from timo to time, and when thero is no 
farther sign of gas generating to the dan 
of tho barrel, the mite may he made tight. 
The wine should be ept during tho winter in 
2 cool cellar, and, if fine, may be bottled on 
ny clear cold day at the end of Feb: or the 
beginning of March, without farther trouble. 
But to ensure its fineness it is Preferable to 
draw it off at the end of December into » 
cask, 80 as to clear it from the lees, As 


7 


time, also, if itis found to be too 
this to aker’s taste, he should stir u theta 
eo as to renew the fermentation, at the 
tine raising tho temperature. When jt i 
transferred to the fresh cask. it shoulg be 
fined with isinglass. Sometimes it is desing 
Dle to rack it off a second time into af 
cask, ogain fining it. All theso remorg, 
ahould bo made in clear, a and if Poraibj 
cold weather. It must be bottled in Ma,,)' 
This wino will usually be brisk, but Citeuy’ 
aanoes will occasionally causo it to bo ay, 
and atill, and sometimes dry. If aWeet, |, 
may ba re-mndo the following season, by ald 
ing to It Jnien from fresh fruit, accordin t 
tho degreo of aweotnese, and fermentin Oy) 
treating itaa before. But if it bo dry, Dring. 
Meas can never bo reatored, and it muat 
treated as ndry wine, by drawing it of into, 
oank provieusly furnigated with sulphur (see 
No. 1G), and fining and bottling it iy 
Gsual manner. Huch dry wines someting, 
taste dinagreeally in tho first and Recony| 
year, Wnt improve much with age. If the 
whole marc of husks, otc., is allowed to ‘< 
main in tho juicoduring tho first fermentation 
the process will be moro rapid, and the win, 
etremger and lesa weet; but it will hava nny, 
flavor. If tho wino is desired to bo VOTY 89: 
as well as brisk, 40 pounds of su F may by 
, leas sweet and less strong, 5 pounds 
it will be brisk, Lut not so trong, and ongh: 
to be used within o year. : 


735. Bi Gooseberry Wine, 
the ripo ant wall picked red pool mn 
into a tab or pan, bruiso the fruit well, ang 
feave it uncovered for 24 hours. Squeeze th. 
aice from tho pulp through o hair or canvas 
. Put tho residuo of cach Deezing int, 
Q vessel; pour upon it 4 gallon o! boiling ws. 
ter for each gallon of fruit used, and stir wei: 
for a quarter of on hour. Let it stand for 12 
hours, squeezo tho pulp through the bag, axe 
add tho ke to the juice cf the fruit ot. 
tained. Add 2 pounds sugar to cach gallon 
of the liquor, and stir it well. Let it stand ty 
ferment. When it has done fermenting, drar 
it off and add 3 pint brandy to each gallon. 
Let it stand to settle for 4 or 5 weeks, ther 
draw it off carefully into a cask that will just 
hold it; keep it in o cool cellar for twelse 
months or more, when it may be bottled. 
Choose a clear, dry, cold day. It ought tobe 
a splendid wino in 2 years. ai , 
. Ginger Wine. oil 20 pounds 
sugar in 7 gallons water for half a hoe 
skimming it well; then put 9 ounces bruised 
ginger in a portion of the liquor, and mix all 
together. en nearly cold, put 9 pounds 
raisins, chopped very small, into a nine-gallon 
cask, add 4 lemons sliced, after taking out the 
seeds, and pour the liquor over all, with } 
aah yeast. Leavo tho cask open for3 weeks, 
eeping it filled up with somo of the reserved 
liquor, and bottlo it in from 6 to 9 monthe 
787. Ginger Wine. Another Pre 
cess. Boil 26 pounds raw sugar in 7 gallous 
water for half an hour, skimming it well; theo, 
if the syrup is quite clear from scum, pou 
it boiling upon 8 ounces bruised ging 


ginger residue in with it. es 
emons, and having rubbed the rind with 
loaf sugar, add the latter when it is dot? 
working. Bottle in 3 months. 


738. To Make Aromatic Gingt 
Wine. Reduce the following to coarse pot: 


ounds Jamaica ginger root, 6 w 8 
ounces cloves, 1 pound a pound cine 
Mon, and 4 pound mace. Infuse these for. 
days in 10 gallons 95 per cent. spirit, etirri 
every day, and then filter. Then dissolve ‘s 
. Pounds white sugar in 85 gallons water; 

tho whole together, and color with chem 
Juico; then filter. : 

39. To Make Ten Gallons of Ging® 
Wine. Boil 4 pound best white Jamaica? 


r, bruised, in abeut 8 gallons water; add 

© whites of 6 eggs to } ounce isinglass, 15 

ands loaf sugar, and the rinds cf G lemone - 

il the compound $ cf an hour, and skim it 
clean; when nearly cold put it into a vessel 
that will admit of its being drawn off; set it 
to work with yeast, and in a few days after- 
wards draw it off into a cask; then add the 
juice of the 6 lemons, and 2 quarts spirits; im 
a week or ten days bung the cask cloeely, and 
when thoroughly fine, bottle the wine off. It 
will be fit to drink in 4 months. 

740.__ Simple Receipt for Making 
Grape Wine. Put 20 pounds of ripe, fresh- 
picked, and well selected grapes into a stone 
Jar, and pour on them G6 quarts boiling water ; 

_ when the water has cooled cnough, squeeze 
the grapes well with the hand; cover tho jar 
with o cloth, and let it stand for 3days; then 
press out the juice, and add 10 pounds crashed 
sugar. After it has stood for a week, scum, 
strain, and bottle it, corking loosely. When 
the fermentation is complete, strain it again 
and bottle it, corking tightly. Lay the bot- 
tles cn their side in a cocl place. 


741. Fine Grape Wine. In order to 
make good wine it is necessary to have a 
good cellar, clean casks, press, etc. First of 
all, have your grapes well ripened; gather 
them in dry weather, and pick out carefully 
all the unripe berries, and all the dried and 
damaged ones; then mash them; or, if you 
have a proper mill for the purpose, grind 
them. Be careful not to set tho mill so close 
as to mach the seed, for they will give a bad 
taste to the wine. If you wish to have wine 
of a roso color, let the grapes remain in 
large tub a few hours before pressing. The 
longer time you leavo the grapes beforo press- 
ing, after they are mashed, tho more color the 
wine Will huve. For pressirg tho grapes, any 

press will answer, provided it is kept clean 

and sweet. After ycu have collected tho 
must in a clean tub from the press, transfer 
it into a cask in the cellar. sai the cask 
within 10 inches cf the burg; then place cne 
end of a syphon, mado fcr that purpose, in 
the bung, and fix it air-tight; the other cnd 
must be submerged fully 4 inches in a bucket 
ef cold water. The gas thus passes cff frcm 
tho cask, but the air is prevented {rcm coming 
in contact with the wine, which would destroy 
that fine grape flavor which makes Catawba 
wine so celebrated. When properly made, 
the must will undergo fermentation. When 
it has fermented, which will be in 15 da: 
fill the cask with the same kind of wine 
bung it loosely for 1 week; then make it 
Might. Nothing moro is needed till it iy clear, 
which, if allis right, will boin the January 
or February following. Then, if perfectly 
clear, rack it off into another clean cask, and 
bang it up tightly until wanted. Ifthe wine 
remains 12 tho cask till about November, 
it will improvo by racking it again. Be sure 
to havo sweet, clean casks. Do not burn too 
mach brimstono in the cask (see No. 7368); 
much wino i3 injured by cxcessive uso of 
brimstono—a mistako generally made by new 
beginners. Different qualitics of wine can be 
mado with tho samo grapo by separating the 
different runs of tho same pressing. The first 
run is tho finest to mako uso of tho first 
season; but it will not keep long without 
losing its fine qualities. To make good sound 
wino, that will improve by age, tho plan is to 
mix oll up together. Tho very last run will 
mako it rough, but it will havo better body 
and better flavor when 2 or3 years old, an) 
will improvo for a number of years. The 
first cun will not be good after 2 or 3 years. — 

742. To Fino Wino Difficult to Clari- 
fy, or Thick in Consequence of an Im- 

rfest Fermentation. To clerily 60 gal- 
lon3, tako 1 ounco of tho species o Dock or 
Romex p'ant, called Patiencs root, which boil 
in 1 quart water. When cold, filter, and add 
1 ounco common salt, then 1 glass sheep’s 
blood. Beat all tho ingredients well together 
with ao broom until tho nisture foams up 
well, then add it gradually to tho wine, stir- 
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ring continually while pouring it in, and for 

15 minutes afterwards. In o few days tho 

wino will bo clear. 

743. To Fine Madeira cr any kind of 
Wine with Isinglass. To fino 40 gallons 
wine, steep 1 ounco isinglass in 1 pint of pure 
cold water over night, and then melt it over 
a gentlo charcoal fire, until a uniform gelatin- 
ous mass i3 formed. When cool, nix with it 
3 pints winc, and Ict it reposo 12 hours in o 
moderately warm room. Then add 1 gallon 
wine ond mix tho wholo in a wooden vessel; 
whisk it with o clcan broom until it foams up. 
Pour this mixturo gradually in tho wino you 
desiro to fino, being careful to stir the whole 
continually during tho process. Bung up the 

‘cask, and in tho courso of 48 hours tho wino 

will appear porfcotly clear ond bright. Isin- 
glass prepared in this way will precipitate 
perfectly, and leave no particles suspended in 
the wine. 

744. To Fine White Wine with 
Eggs. To fino 60 gallons whito wino, take 
tho whites of 5 or 6 fresh eggs, 1 ogg-shell 
nearly reduced to powder, and o small hand- 
fal of common salt. Beat the whole together 
in ao little of the wine, with o small clean 
broom, until it foams, then pour it into the 
wine gradually, constantly stirring it all the 
while. 

745. To Fine Red Wine. This is 
clarified in the same way. When you have 
Roussillon, or the dark wines called vin du 
midi, which are usually of a deep color, and 
wish to make it of a lighter color, add 5 or G 
eggs, yellows, whites, and shells together, 
with a small handful of salt. 

746. To Fine a Pipe of Port Wine. 
Take the whites and shells of ten good eggs, 
and beat them up to a froth in a wooden 
bucket; add 1 on of Port and whisk if 
well up to a froth with a clean broom; draw 
off 4 gallons, and put the finings in it; stir 
it up well, leaving out the bung one day; 
then bung it up, and in ten days it will be fit 
to bottle. Ifthe weather bo warm, mix up 1 
pint silver sand and add to tho finings. 

747. To Fine Wine, Cider, Ale, or 
Porter. Take 1 pound finely shredded isin- 
glass, and maceratc it in wine, sour beer, 
cider, or vinegar; add more of the liquid as 
the isinglass swells, until about a gallon has 
deen used, agitation with a whisk being occa- 
sionally had recourse to, for the purpose of 
promoting the solution. As soon as tho 
whole of tho isinglass is dissolved, the mix- 
ture is reduced to the consistence of thin 
syrup, with wine or the liquid that the 
finings are intended for. The wholo is next 
strained through a cloth or hair sieve, and at 
once reduced to a proper state of dilution, by 
the addition of more liquor. A pound of 

ood isinglass will make 10 to 12 gallons of 
nings. 1 to 1} pints is the usual quantity 
for o barrel of ale or porter; and 1 quart for s 
hogshead of wine or cider. 

748. To Decolor Wine. The color of 
wino is subject to change; naturally it is pre- 
cipitated by age and exposure to the light; 
artificially it is removed by the action of 
lime-water, skimmed milk, milk of lime, and 
sometimes fresh-bumt charcoal. Wines that 
have acquired a brown color from the cask, or 
red wines that have become “ pricked ” (see 
No. 752), or dark wines of any kind, may 
easily be turned into white wine by employ- 
ing cither of the above substances. In this 
way brown Sherry is commonly changed to 
pale Sherry ; for this purpose 2 or 3 pints of 
skimmed milk are generally sufficient to 
decolor a cask of wine; but when it is found 
necessary to change the color of red wine, 2 
or 3 quarts or more will be required. Char- 
coal is not often used, as it affects tho flavor 
as well as color of wine. A little milk of 
lime may sometimes be substituted for milk, 
especially when the wine to be decolored is 
very acid, and red wines may be rendered 
quite colorless by it. 

a an aig A . in Wine. 

c iar cloudy, stringy, oily appearance 
in a called by the French + praioee,” and 
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by the ‘Americans “ropiness,” is occasioned 
by the presence of o glutinous substance, and 
is generally observed in those white wines 
which do not contain much tannin. M- 
Francois, a chemist, first discovered the 
cause, and pointed out the proper remedy, in 
tho addition of tannin. Ho recommended the 
uso of 1 pound of tho bruised berries of the 
mountain ash in a somewhat unripe state, 
well stirred in each barrel of the wine to be 
improved. After agitation, tho wine is to be 
left to repose a day or two, and then racked 
off. Tho tannin in the berries by this time 
will have scparated and precipitated the 
enon: matter from tho liquid, and removed 

@ ropiness. Wines thus affected cannot be: 
fined in tho regular way, as they do not con- 
tain sufficient of the astringent principlo to 
cause the cuagulation or precipitation of the 
finings ; this principlo must therefore be sup- 
plied, and for pale white wines, which are 
the kind chiefly attacked with ropiness, not 
ing — little pure tannin or tannic acid 
dissolved in proof spirit. Red wines contain 
so much tannic acid that they are never 
troubled by ropiness. Wine, after having 
been cured of ropiness, should immediately be 
fined and bottled. 

750. To Ri Wine. Dealers adopt 
various ways to hasten the ripening of wine. 
One of the safest and best plans for this pur- 
pose, especially for strong mites, is to let them 
remain on tho lees 15 to 18 months beforo 
racking off, or, whether “‘crudo” or “ racked,” 
keeping them at o temperature ranging be- 
tween 50° to 60° Fab., in a cellar free from 
draughts, and not too dry. Dealers some- 
times removo the bungs or corks, and substi- 
tute bladders fastened air-tight. Bottled 
wine treated in this way, and kept at about 
70° Fab., ripens very rapidly. 4 or 5 dropsof 
acetic poll aided to : bottle of — Kinds of 
new wine, imm tely gives it the appearance 
of being 2 or 3 years a. : 

751. To Remedy Sour Wine. The 
souring of wine is produced by various cir- 
cumstances, sometimes from its having been 
kept in a warm cellar whero it has been ex- 
posed to draughts of air, often by the vibra- 
tion occasioned by the rolling of heavy bodies 
over the cellar; hut most frequently it origi- 
nates from the wine having been imperfectly 
fermented. The only safe remedy for tho 
souring of wine is the cautious addition of a 
little neutral tartrate of potash; it may also 
be mixed with a larger quantity of rich wine 
of its kind, at the same timo adding a little 
good nme Wine treated in this way 
should be fined after having stood 2 or 3 
weeks, and then immediately bottled, and 
consumed as avon as possible, for it will never 
prove a good keeping wine. | (See No. 761.) 

752. To Restore Pricked or Decay- 
ing Wine. If the wine is only thick, add 2 
pints of milk to every 30 gallons of wine, and 
stir 10 minutes. Butif tho wine has on infe- 
rior taste, or is partly or entirely spoiled, 
treat it as follows: Put the 30 gallons wine 
into a clean cask, then take 2 pints spirit of 
wine, 95 per cent.; 3 ounces common salt; 1 
pound whito sugar. Dissolve the salt and 
sugar in ¢ gallon of the wine, and add the 

irit. Then pour the wholo gradually into 

@ wine, being careful to stir it continually 
with o atick during the operation. After the 
mixture is all poured in tho wine, stir the 
whole for 10 minutes longer. Then add 2 
pints milk and continue stirring 10 minutes 
more. After some days the wine will becom. 
pletely clarified and restored. “Pricked” 

wine signifies wine which has been slightly 
soured. 

753. To Remedy Excessive Acidity 
in an Wine. Simply add a littic 
chalk. This mode of correcting tho sourncss 
of wine is perfectly harmless, whereas the 

rnicious practice of using white and vitri- 

edead for this purpose cannot bo too much 
condemned. Lead in any form is o poison. 

754. To Restore Sour Wine with 
Potash. To 2 gallons winc, add 4 ounces 
potash dissolved in a little water, and stir well 
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with a stick for 10 Minutes. 


Decorapa’, Test Wines Beginning to 
DY persons are unaware 0 
the difference between a wine that is begin- 
ning to decompose (called in French the 
Poux), and that in which the acetous fermen- 

on has commenced. The Poux appears at 
the bottom of the barrel, while acetification 
begins at the top. For the first stage of the 
Poux the wine becomes thick, and has a pecu- 
liar taste termed flat. For the second stago 
the wine becomes still more troubled, and has 
the taste of aisemact water. Finally, in tho 
last stage, when the decomposition has 
reached its maximum, the wine becomes 
grayish and appears like muddy water. If 
some of tho wine is put into o cna peere 
glass and a pinch of tartaric acid is added, 
red color will bo produced, which will not 
be the case if the wine is in a stato of acetous 
fermentation. 


56. Rem for Decomposition in 
Wines. As nf as discovered Mad tartario 
acid in the proportion of 1 ounces to overy 
20 gallons of the wine, and let it rost for 2 
few days, when, if tho wino has not regained 
its natural color, a little more tartaric 


must be added. 
757. Swea' In and Fretting In 
Wine. The technical terms “sweating in 


and ‘fretting in” are applied to the partial 
production of a i, eg ee ee ny bag 

arpose of mellowing down the flavor o - 
ign ingredients (chiefly brandy) added to 
wine. For this purpose 4 or 5 pounds on 
or honey, with alittle crudo tartar (dissolved), 
are commonly added per hogshead; and when 
the wine is wanted in haste, 1 or 2 spoonfuls 
of yeast, or a few bruised vine leaves are also 
mixed in, the cask being placed in 2 moder- 
ately warm situation until the new fermenta- 
tion is established, when it is removed to the 
wine-cellar, and, after a few days, fined down. 


758. To Remove Mustiness from 
Wine. Tho disagreeable taste in wine, gene- 
rally known as mustiness, is occasioned by 
the presence of an essential vil. This may be 


removed by adding a little sweet or almond oil, . 


and then violently stirring the wine for some 
time. The fixed oil attracts and seizes on the 
essential oil, and rises with it to the surface, 


CORDIALS OR LIQUEURS 


Cordials or Liqueurs. The 
‘materials employed in‘ the preparation of 
cordials are rain or distilled water, white 
sugar, and clean, perfectly flavorless irit. 
To theso oe} be added the substances from 
which the flavor and aroma aro extracted 
which distinguish and give character to thé 
particular cordial to be made, and also the arti- 
cles employed as “ finings” when artificial 
clarification is had recourse to. In the prep- 
aration or compounding of cordials, 
the first objects which en 
attention is the production of an alooholio 
solution of the aromatic principles which are 
to give them their peculiar aroma and flavor. 
(See No. 812.) This is done either by simple 
infusion or maceration, or by maceration and 
subsequent distillation, or by flavoring the 
out with essential oils. In the preparation 
of liqueurs, glycerine has been foun to be 
ad ing the charao- 
, and it has 
consequently become the great favorite of 


(See No. 725.) 


oils are aonored to convey the flavor, th 


rectified spirit of wine, and when added to the 
spirit they are mixed up with the whole mass 
ag rapidly and as perfectly as possible by labo- 
rious and long continued agitation. The 
stronger spirit may be reduced to the desired 
strength by means of clear soft water, or the 
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it is casily skimmed off, or the liquid 
Sarr at awn oa A few slices of burnt or 
toasted bread, or a littlo bruised ree 
seed or coarsely owdered charcoal, will o 
have the same effect. 


769. Pasteyr’s Method of Preserving 
Wines. M. Pasteur announced Nae ee 
ago that wines becamo spoiled in con! sina 
oF the presenco of microscopic one on 
which could be destroyed by og gre iene 
iar ot moments oe aiiee. of experts 

Mohr. ( s 
a cooled to mako a eg ae 
ination of wines which a 7 : a 
pot reper’ thes and M. Pas- 
eae ot fraeal The concluded that tho He 
servation of wino in bottles is greatly a 

nved hy heating; that tho destruction o 
he orm is porfect, without tho least im air- 
ment of tho Saat, color, or limpidity of the 


wines. 


760. To Determine the Nature of 
Acidity in Wine. If wine has undergone 
the acetous fermentation, then convert it at 
onco into vinegar by one of the usual modes. 
But if its acidity proceeds from an excess of 
= acid, this defect may be remedied by 

ing the wino with o concentrafed solution 
of neutral tartrate of potassa, which, with 
the surplus of ieee acid, will opin ge 
trate of pota and precipitate as such. ‘o 
discover ths Keats of ike acidity, neutralize 
an ounce or so of the wine with some car- 
bonate of soda, thon add a small quantity of 
sulphuric acid, and boil up; if acetic acid or 
vinegar be present, it will be perceptible by 
its ator. (See No. 751.) 


761. Parent’s Method of Preserving 
Wine. This consists in the addition of a 
small quantity of tannin or tannic acid to the 
wine, which perhaps acts in a similar way, by 
destroying the vitality of the spores of the 
fungus, since a microscopic examination of 
wine known to contain these germs, within 
few weeks after being treated with the tan- 
nin, has failed to detect the slightest trace. 
Indeed, wine which has already begun to 
change, and become turbid, can be restored to 
its primitive clearness, and with a great im- 


clarified syrup used for sweetening. The 
sugar emp ayes should be of the finest quality, 
and is preferably made into syrup before 
adding it to the aromatized spirit; and this 
should not be added until the latter has been 
rendered perfectly fine by filtering or fining. 
Some spints, as anise seed, etc., frequently 
require this treatment, which is best performed 
ty running them through a fine and clean 
e 


t, having previously mixed th i 
spoonful or two of magnesia, B onl wien 


‘ood - 

apement, cordials thus made will’ be perfectly 

s oe and vauspen nt but should this not 
© the case, they may be fi i i 

of about 12 or 30 e “ ie beens es 


adding a little alum, either alone or followed 


8 little carbonate of 
dissolved in water. bong Shag sak 


I ° 
the liquor will be clear, SVTEP OTs fortnight 
769. To Make Do 


oe 40 
Spint ; and add 10 po ee 
5 oot ae water. 
. To Make Anisette, T 

French proof Spirit add 4 ounces Bee or 
anise dissulved 1n 95 percent. alcohol and 105 
gallons syrup of 10° Baumé. ‘sq ‘f 

hour, settle and filter. 


its taste. Care must be 
radenaeoiog rhea only tannin which 
repared from the constituents of the me 
Fince the slightest proportion of the ¢ 
of nut-gall, Sithough accomplishing the 
eral object of destroying the fangus, win% 
part a peculiar taste, which never disap, J 
762. <Antiferments. Substances 
in small quantities for arresting ferment” 
in cider, wine, and malt liquors. The fon® 
ing formula are effective, and have the ager 
tage of being harmless. (See No. 835.) 


763. <Antiferments for Cider, 4 
phite (not sulphate) of lime in fine po 
and as newly prepared as possible. 

arts sulphite of lime and 3 parts 
Black mustard seed. : 

764. Antiferments for Cider, wy 
Malt Liquors. &c. Grind or bruise tog 
er 13 pounds new mustard seed and 1 pa ‘ 
cloves. Thia mixture may be used with 
without the addition of 10 ounces 
eapsicam. 

65. To Induce Fermentati 
fermentation does not begin within a rea J 
able time, raise the temperature by cova 
the vessel with blankets, and moving it pg 
toa fire. Or, warm a portion of the m 
add it to the rest. A small quantity of yeas 
previously well mixed with some of the lig 

ently stirred in, will have the same ef 
or, the must may be warmed b plachy 
large stone bottles, filled with boiling fe 
ant well corked, in the liquor. 


« 


766. To Arrest Fermentation, 
strip of linen or cotton, an inch wide 
seven inches long, into meltedsulphur. § 
ten a wire into tho buug of o 60-gallon cg 
so that the end will hang about the middfat 
tho inside of the cask, bend the end up4 
form a hook, place the sulphur tape on 
hook, ignite it, and insert it in the cask, by 
ing loosely. In about an hour the cask ; 
be impregnated with sulphurous acid; 
withdraw the match, and fill up with wits 
and bung up tight. This will stop forth 
fermentation. This 13 a good plan tc if 
Wines, but not for red wines, as sulphur} 
he ae color. Sulphite (not sulphate) g 

© is also sometimes employed to arrest’ 
mentation. (See No. 835.) 


i 


infuse for 15 days with 4 drachms b 
cinnamon, and 2 drachms bruised mace, it 
gallons 95 per cent. French spirit, stirti 
every day. Then add 25 pounds white age 
diseolved in 2 gallons water; color Wil 
Poo el (see No. 694); stir thoroughly, @ 
r. ‘ 
, 272. To Make Maraschino. Dissil 
in 1} gallons 95 per cent. alcohol, 14 
essence of maraschino, 14 drachms essendé 
rose, $drachm se 
of cloves, and 8 drops essehce of cinnamon i 
4 gallon orris root flavoring. (Sce No. 6M 
ee angth it as 12 gallons 95 per cel 
cohol an allons s }° Baul 
Stir thoroughly and filter ice 


J 
4 outs 
au; 1 ounce essence of rose: 


of mace, infu 
pound cinnan i 


2 ounces cloves, infused in 1 pint of water, 
pounds orris root (powdered), infused 


eelone fy per cent. alcohol for 15 days. 


€ essences in 2 5 per ces 
alcohol. Mix, put into a ‘barrel 41 gallon! 
Pe Cent. alcohol > Odd the aromas, in 4 ” 
‘Nol; sugar syrup, 90 gall 
Stir all the ingredients wel | 


I 
d two weeks; then filter wolf 


in tho filter two or three sheets of filtering 

paper. (See No. 81 
P74. Maras 1} ounces essence of 
maraschino, 14 drachms essence of rose, § 
drachm essence of noyau, 8 drops essence of 
cinnanion, 5 drops essence of cloves, § pound 
orris root (powdered), infused in 4 gallon 95 
per cent. alcohol for 15 days. Dissolve the 
essences in 1 ree 95 per cent. aleohol. Mix 
pat in a barrel 12 gallons 80 per cent. alcoho’ 
and add 2 gallons 95 per cent. perfumed alco- 
hol (as described above) ; sugar syrup, 26 gal- 
lons 25° Baumé’s saccharometer. Mix and 
filter as directed in the last receipt. 

775. Maraschino. 34 ouncos essence 
of noyau, 6 drachms csseneo of rose. Dia- 
solve the abovo in 4 gallon 95 por cent. aleo- 
hol, and add 4 spoonfuls of magnesia, 1 gal- 
lon orange flower water, § pound cinnamon 
(bruised) infused in § gallon water, } pound 
cloves (bruised), infused in 3 gallon of water, 
4 drachms mace infused in alcohol, 2 pounds 
orris root (powdered) infused in 2 gallons 95 

r cent. alcohol for 15 days. Mix 41 gallons 

per cent. alcohol, 90 gallons syrup 25 

degrees Baumé, and add 4 gallons perfumed 

irits, as described above. Stir aud filter as 
ady directed. 

776. Curacoa d’Hollande. 2 pounds 
Curagoa orange peel, § pound Ceylon cinna- 
mon. Let them soak in water; boil them for 
5 minutes with tho juice of 32 oranges and 14 
palloas of white plain syrup; then add 6 gal- 

ons of 95 per cent. alcohol; strain, filter; 
color dark yellow with sugar coloring. This 
receipt will make a splendid curacoa. 

: 7. Curacao. 2 ounces cach essence of 
Ditter oranges and neroli; } ounce essence of 
cinnamon ; 3drachms mace infused in alcohol. 
Dissolve the above essences in 1 gallon 95 

r cent. alcohol, then put ina clean barrel 
3 gallons 85 per cent. alcohol, 26 gallons 
sugar syrup 30 degrees Baumé, and add 1 
zallon perfumed spirit, as above. Color with 
eaffron or turmeric. 

778. Champion Anisette. Put into a 
barrel 30 gallons 85 per cent. alcohol. Add 
4 ounces essence of anise seed, which dissolve 
in 2 gallons 95 per cent. alcohol. Add 103 
gallons sugar syrup 10° Baumé. Stir 15 
minutes ard Tat it rest 4 or 5 days, then filter. 


BLY or 3sheets of filtering paper. (Seo No. 
1. 


779. Anisette, Putin a barrel 13 gal- 
lons 95 per cent. alcohol. Dissolve 3§ ounces 
essence of green. anise seed in 1 gallon 95 
per cent. alcohol, and add 4 gallon orange 

ower water, 8 or 10 drops infusion of mace, 
and 5 drops essence of cinnamon. Then put 

. in the barrel 26 gallons sugar syrup 25° 
Baumé. Stir and filter as directed in the last 
receipt. : 

780, Anise Seed Cordial. Dissolve 3 
drachms of vil of anise seed in 2% gallons of 
95 per cent. aleohol; then add 2} gallons of 
fine white syrup, mixed with 42% gallons of 
water. Stir and filter. 

781. Malliorca d’Espagne. 40 gallons 
5 per cent. alcohol, 5 ounces essence green 
anise seed and 5 ounces essence of star seed 
‘dissolved in 95 per cent. alcohol, § drachm 
ae (to give the cordial age). Stir and 

ter. . 

782. Blackberry Brandy. To 10 gal- 
lons blackberry juice, and 25 gallons spirits. 
40 above proof, add 1 drachm each of oil of 
cloves and oil of cinnamon dissolved in 95 

er cent. alcohol, and 12 pounds white su 
aiaalved in 6 gallons water. Dissolve the 
oils separately in 4 pint 95 per cent. alcohol; 
mix both together, and use one half the quan- 
tity ; if the cordial is not sufficiently flavored, 
use the balance. 

783. Blackberry Brandy. } ounce 
each of cinnamon, cloves, and mace, 1 drachm 
cardamom. Grind to a coarse powder; add 
to 16 pounds of blackberries, mashed, and 5 
epee of 95 per cent. alcohol. Macerate 
‘or two weeks; press it; then add 10 pounds 


of sugar, dissolved in ons of water. 
Filter’ 3 gall 
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784. Cherry Brandy. Mash 16 pounds 
of black cherries with their stones; 5 gal- 
lons 95 per cent. alcohol. Macerate for two 
weeks; press it; then add 10 pounds of sugar, 
dissolved in 3§ gallons of water. Filter. 

785. Peach Brandy. Mash 18 pounds 
of peaches, with their stones; inacerate them 
for 24 hours with 4§ gallons of 95 per cent. 
alcohol and 4 gallons water. Strain, presa, 
and filter; add 6 pinta white plain ayrup. 
Color dark yellow with burnt nugar coloring. 

786. Imperial Poach Brandy, Take 
4§ ounces powdered bitter almonds, 44 gallons 
of 96 por cent. alcohol, £3 gallons of water. 
Mix togethor, and macerato for 24 hours; then 
add a atrained ayrup, made of 3 pounds of 
sugar, | pint of peach Jelly, 24 ouncen preserved 
alngor, 2 lemon cut in’ alices, 1 drachm of 

ated nutinegs, 1 drachm of allepice in pow- 
der, and 5 pints of water boiled for 2 minutes. 
Mix tho stale and filter, 

787. Poppermint Brandy. To 40 gal- 
lons proof epint add 4 ounces casenco of pep- 
permint, dissolved in 95 per cent. alcohol. 
Color with § pound powder of turmerio 
infused in 1 gallon epirit 95 per cent. Use 
this infusion in such quantity as to get the 
proper shade. 

788. Kirschenwasser. 100 gallons proof 
alovbol, 5 ounces essence of noyau, 2 drachms 
essence of rose. Dissolve the latter ingre- 
dient in some 95 per cent. alcohol and add 
@ spovnful of magnesia, 2 pounds orris root 
(powdered), infused 15 days in 2 gallons 
95 percent. alcohol, 14 gallons sugar syrup. 
Stir, and filter if necessary. : 

789. Caraway Cordial. Dissolve 6 
drachms oil of caraway in 3 gallons 95 per 
cent. alcoho); adda syrup made of 42 pounds 
of sagar and 44 gallons of water. Filter. 

790. Ratafia. This wordisderived from 
the Latin pax ratafiat (let peace be ratified). 
The Latins used to drink ratatiaon signing their 
treaties of peace. Ratafia may be made with 
the juice of any fruit. Take 3 gallons cherry 
juice, 4 pounds sugar, dissolved in the cherry 
Juice. Steep in 2} gallons brandy 10 days 
2 drachms cinnamon, 24 cloves, 13 ounces 
peach leave:, 8 ounces bruised cherry ker- 
nels. Filter; imix both liquors, and filter 
again. 

791. To Prepare Cherry Juice by In- 
fusion for making Cherry Bouncs and 
Brandy. Put the cherries into barrels and 
Cover them with 95 per cent. spirit; let them 
steep for 1 month, and stir them well every 
8 days. Use the juice that runs off first, and 
repeat this operation 2 or3 times. The last 
time, you may bruise tho cherries and stones, 
and steep thei all together to make cherry 
brandy. 

792. To Prepare Cherry Juice for 
Boili Put tho cherries in a kettle tinned 
inside, cover them with water, and boil them 
at a gentle heat for 1 hour. When cold put 
thom into barrels and add 1 gallon 95 per 
cent. xpirit to cach 10 gallons of the juice. 

793. To Make Cherry Bounce (Su- 
perfine), To 15 gallons cherry juice, add 15 
gallons 80 per cent. spirit; 30 gallons Catalonia 
or Marseilles wine ; 14 ounces essence ofnoyau; 
3 ounces maco infused in 1 quart 95 per 
cent. alcohol; } pound cinnamon infused in 3 
gallon water, } pound cloves ground and 
infused in 1 quart of water. Put all the 
above ingredients in a clean barrel and add GO 
gallons sugar syrup 25° Baumé. Stir up the 
ingredients well, and filter aftér-4 or 5 days. 
If the color is not deep enough add a little 
sagar coloring. The above receipt i3 to make 
120 gallons, but a much smaller quantity may 
be mado by reducing the quantity of cach in- 
spore and observing the same proportion in 


794. To make ay Bounce (Sec- 
ond Quality). To 12 galfons cherry juice, 
add 30 gallons 80 per cent. spirit ; 30 gallons 
Catalonia or Marseilles wine ; 3 ounces essence 
of noyau; + pound cinnamon ground and 
infased in 4 gallon water; } pound cloves 
ground and infused in 4 gallon water; 14 
ounce mace infused in 1 pint 95 per cent. 
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alcohol. Mix all the above ingredients iu 6 
clean barrel, and add 60 gallons sugar syrup 13° 
Baumé. Stir up all the ingredients well 
together, and filter after 4 or5 days. Mako 
the color a little darker with sugar coloring 
(see No. G94), and to give a good shade odd o 
little archil. 

795. To Make Guignolet, or French 
Cherry Bounce. To 20 galluns cherry juice 
add 74 pallons 95 per cent. spirit; 74 gallons 
Catalonia or Marseilles wince; } ounce pow- 

orria root (infused in 14 gallons 96 
er cent. alcohol); § gallon cinnamon watet 
inmlo o1 in last receipt); $ gallon clove water 
mado ny in last receipt); 14 ounces mace 

jufused in 93 per cent. alcohol. Mix all the 
above ingredients in a clean barrel, and add 
8 gallons sugar syrup 25° Boumé. Stir up 
the inixture aad letit rest. days; then strain. 

796. Cordials by Distillation. The 
solid ingrypdieats should be coarsely pounded 
or bruised before digestion in tho spirit, and 
this should bo done immediately before utting 
them into tho cask or vat; a3, after t ey are 
bruised, they rapidly lose their aromatic prop- 
ertics by cxpusure to the air. Tho practice 
of drying tho ingredients beforo pounding 
them, adopted by some workmen for tho mere 
sako of lessening the labor, cannot bo too 


. Much avoided, a3 the least cxposurc to heat 


tends. to lessen their aromatic properties, 
which are very volatile. The length of time 
tho ingredients should be digested in the 
spirit should never be less than 3 or 4 days, 
but a longer period is preferable when distil- 
lation is not employ In either case the 
timo allowed for Nieertion inay be advantage- 
ously extended to 10 or 15 days, and frequent 
agitation should be had recourse to. In 
managing the still, the fire should be propor- 
tioned to the pondcrosity of the oil or flavoring, 
and the receiver should be changed before the 
faints come over, as the latter ore unfit to be 
mixed with the cordial. The stronger spirit 
may be reduced to the desired peoee by 
means of clear soft water, or tho clarified 
syrup used for sweetening. 

797. To Make Absinthe by Distilla- 
tion, Put the following ingredients into a 
cask :—1} pounds large absinthe, 2 pounds 
small absinthe, 25 pounds long fennel, 24 
pounds star anise (breaking the star only), 2% 
pounds green aniso seed, 6 ounces coriander 
seed, and 1 pound hyssop; moisten the whole 
with a little water, allowing it time to soften 
and swell; then add 12 gallons 95 per cent. 
alcohol, and steep for 2 or 3 days; next add 
10 gallons water, and Iet the whole steep for 
1 day more. The water will reduce the alco- 
hol to about 23 gallons of proof spirit. Dis- 
till it, and it will produce nearly 15 gallons 
absinthe of 65 to 70 per cent. strength. 
Change the recciver as soon as the spirit, as it 
comes from the worm, begins to assume a 
reddish tinge. Color the distilled product, by 
steeping in it for 10 or 15 days 4 pound mint 
leaves, $ pound melissa leaves, 4 pound smal} 
absinthe, 2 ounces citron pecl, and * pound 
bruised liquorice root. Strain and filter. 

798. Absinthe by Distillation. This 
is made in the same manner as in the former 
receipt, with the following ingredients :—40 
gallons 75 per cent. spirits, 20 pounds fennel 
20 pounds grcen anise, 16 pounds large absin. 
the, 1 pound coriander, and 20 gallons water 
This is colored, after distillation, by adding 4 
pounds small absinthe, and heating it again 
until as hot as the hand can bear; then extin- 
guish the fire, let it cool, settle, and filter it. 

799. SuperfineC ; 
still: 35 pounds green orange peel,o da 
yellow; 25 gallons 95 per cent. alcohol; add 4 
gallons water, making in all 29 ¢ 


» the following di i 

must bo carefully observed :—I. Dintil atl vac 
carefully. II. When you have drawn off 20 ms 
lons, add10 gallons Water, to draw off the faints 
which may be distilled again ia tho nest distil. 
lation. III. To make superfine Curagoa, distill 
Over again in a water-bath, adding 5 gallons 
water. IV. To know when thef; aints are coming 
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off, tako o little in n glass as it flows, and add 
§ water, as if for absinthe. When it no longer 
turns inilky, tho faints are coming off; reserve 
them for the noxt distillation. Reduce tho 
ge above distilled to 82 per cent. Tra‘lé’s, 
which will give 26 gallons. Add 12 gallons 
82 per cent. api 7 gallons coloring (as given 
below), 90 gallons syrup 31° Baumé. 


800. Coloring forCuracoa. 31 pounds 
Brasil wood; 12 pounds each Campeachy and 

ellow wood, 7 gallons 90 per cent. alcohol. 
Mix the above and heat in 9 water-bath, put- 
ting on the head. When the head begins to 
get hot, rake out the firo and let the whole 
cool together in the bath. 


801. Superfine Maraschino. Charge 

of the still with water-bath: ake 70 pounds 
h or apricot stones, wash with tepid wa- 

ter, and put them into o barrel, making ry 
aguare holo 4 or 5 inches, in the hend, for that 
arpose. Cover them with 35 gallons 95 
per cent. alcohol, and let them steep for one 

_ month. Then distill the whole. 

Note the following observations.—I. Be- 
foro distilling, add 4 pounds of peach flowers. 
II. Keep the fire at the same degreo of heat, 
or the Maraschino will have an oily taste. 
III. When nearly finished, add 10 gallons wa- 
ter, to draw off the faints, which will do for 
another distillation. Reduce tho spirit above 
distilled to 82 per cent. and you will get 45 
gallons. If you have not that quantity, add 
spirit of tho samo strength to make it up. 

en add 90 gallons sugar syrup 32° Baume. 
When you havo not used peach flowers in the 


distillation, take 2 pounds orris root powder, . 


-and steep it in 2 gallons alcohol 95 per cent. 
for 15 days ; then filter, and add it to the mix- 
ing, not to the distillation. 


802. Boitard’s Anisette. Charge of 
tho still, water-bath : 20 pounds green anise 
(washed in river water), 3 pounds star anise 
(being careful to break the stars only), 1 
poune coriander seed (bruised), 40 gallons 95 
per cent. alcohol. Put the above into the 
water-bath with 4 gallons water, and distill. 
After distilling 35 gallons, add 10 gallons of 
water to bring off tho faints, which may be 
distilled again. Tho first 5 gallons of faints 
may. bo added to the distilled spirit, which 
will give 40 gallons aromatized alcohol. Re- 
‘duce this to 80 per cent. by adding, say 5 
pulous distilled water, and then add 90 gal- 
ons fine white sugar syrup, 31° Baumé. This 
will give 135 gallons fine anisctte. 


803. Chauvet’s Anisette. Chargo of 
tho still, water-bath: 20 pounds green anise, 
1$ pounds coriander seed, 2 drachms neroli, 
7% pounds star anise (break the stars only), 14 
pounds orria root powdered, 40 gallons 95 per 
cent. alcohol. Treat precisely asin tho last 
recoipt. Reduco the perfumed alcohol to 82 
per cent. by adding 4 gallons water, and fur- 


1tters, Bitters are considered os 

tonic and stomachic, ond to improve 
the appetite when taken in moderation. The 
best time is early in the morning, or on hour 
befure meals. An excessive use of bitters 
tends tv weaken tho stomach. They should 
not be taken for a longer period than a fort- 
night at one time, allowing a similar period 
2 elapse before again having recourse to 

em. 

815. To Make French C Bit- 
ters. Tako 1} pounds each red Peruvian 
bark, calisaya bark, bitter orange peel, and 
sweot o peel; 2 ounces calamus root; 4 
ounces amom seeds; 1} ounces each cin- 
namon, cloves, and nutmegs; 4 ounces cara- 
way seed, and 3 pounds wild cherry bark. 
Pound all these ingredients to a coarse powder 
and steep for 15 days in 45 sailous proof 
epirit (or 60 gallons spirit 25 below proof), 
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allons double orange flower wa- 
a ram oo . lons white syrup 31° Baume. 
Btir well ond let it rest 5 to 8 days, then filter 
through blotting paper. This will givo 135 
gallons superfine anisette. 

804. uino di Zara, Charge of 
the still, watcr-bath: 18 pounds raspberrie 
G pounds orange flowers, 2 pounds sour , 
cherries (Morello). Mash the wholo to a pulp 
with stones, maccrato 24 hours with 7 gallons 
95 per cent. alcohol and 7 gallons of water. 
Distill from off the water, 6 gallons next . 
alcohol, and add Me of the whites 

lain syrup about 3 ‘umd. 

: 805. Malliorca @WEsp ._ , Charge of 
the still, wator-bath: 40 gallons 5 p eine 


n anise Heed, 
alcohol, 18 aad oh a water-bath only 20 


5 gallons river wa- 
Miutilled off, add 
f alcobol, and con- 
tinuo tho disti I re 
i hich mix with the 18 gallons previ- 
oa oitaned, and add one drachm of cther to 
i G. 
e506. P Elixir Vegetal de la Grande 
Chartreuse. Macerate 640 parts by weight, 
each, of tho fresh herb of sweet balm and 
hyasop, 320 parts of fresh root of angelica, 160 
of cannella, and 40 cach of Spanish saffron 
and mace, in 10,000 parts of alcohol, for eight 
days. Then distill it onto a certain quantity 
(which varies according to the color desired) - 
of fresh balm and hyssop; after a time these 
are expressed, the pane sweetened with 1250 
parts of sugar, and altered. 


807. Cran ing with Isinglass for Cor- 
dials. Take half an ounce of the best isin- 


glass, and dissolve it over a gentle fire, in a 
pint of water slightly seasoned with good 
vinegar, or three tea-spoonfuls of lemon juice. 
Beat it from time to time, adding a little of 
the seasoned water. When you obtain acom- 
plete solution, gradually add the foaming li- 
quid to the cordial, stirring all the while. 
Then stir for 15 minutes after it is all added, 
and Iect it rest for3 days; by that time the 
cordial will be bright and clear. The above 
quantity is sufficient to clarify 25 gallons of 
cordial. . 

808. Fining with Eggs for Cordials. 
Take the whites of 4 eggs, beat them to a stiff 
froth, add c little alcohol, and mix it gradually 
with 20 gallons of cordial, stirring all the 
while, and it will soon clarify the liquor. 


809. Fining with Potash for Cor- 
dials. 2 ounces of carbonate of potash (salts 
of tartar), dissolved in a quart of water, is 
sufficient to settle 20 gallons of cordial; add 
are as directed above. ‘ 

. Fining with Alum for Cordials 
6 drachms of powdered calcinated alum, dis- 
solved in alcohol, is sufficient to clarity 20 


BITTERS 


stirring occasionally. Then rack it 

mix sufficient caramel (see No. 694) ae 
it o dark red; add 15 pounds white sugar dis- 
solved in 15 gallons water; let the whole 
settle, then filter. If the bitters aro uired 
to be of an amber colour, omit the wild cherry 
bark and the caramel coloring. 

816. To Make Bitters. 
Take 4 ounces gentian root; 10 ounces each 
calisaya bark, Canada snake-root, Virginia 
popular ad liquorice root, yellow bar , allspice 

andelion root, and Angostura bark; G ounces 
cardamom seeds; 4 ounces cach balsam of toln 
orangetis, Turkey rhubarb, and galanga; i 
pound orange peel; 1 pound alkanet root : 1k 
ounces caraway seed ; 14 ounces cinnamon ; 
ouncecloves; 2 ouncesec ies 


seed, catechu, and ipatanen autmegs, coriander 
? 


13 pounds red saunders, and 8 Saeed 
Pound these ingredients and teen t them agin 
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3 gaa abore, 
for Co + Th 
811. F ie rendering cordials tr, 


filter bags used It, Canton flannas 
wade of flanuel, felt, Uenn 
ees hs aaeerial according to the thickney 


or density of the liqnes, ane a cera of» 
conical shape, Ta onder Ss Pe roughly, it 
ation of filtering cordials tho 18 Jy it ig 
necessary that there should be f taced insiq, 
of each bag 1 or 2 shects cf filtering pa 
prepared as follows: ub cach sheet cf pa 
until it becomes soft: and flimsy, like a pie 
of cloth, then tear it in small hath bea Place 
it in o pail, pour over it a little boiling wa 
and rub and beat it up until it becomes a gog 
pulp; afterwards add more water, and Conting, 
the same as if you wero beating up °Rw, 
When the pulp assumes the appearance of, 
fine paste, fill up the pail with water 9 
throw the contents into the filter; a3 seon g, 
the water bas run through, till up the filte 
again so as to keep it full. When the liquiy 
runs clear and limpid let it all run throy 
and commence filtering the cordial, bein, 
carofal to keep the filter always full. If the 
liquor dves not run clear, add about 2 ounce, 
of granulated animal charcoal (sifted and 
fanned from the dust) to cach filter. 
charcoal should be washed with a little mug. 
atic acid befuro being used. 

812. The Aroma of Cordials. It rp. 

aires # great deal of experience to combing 
different perfumes to produce any certain rp. 

uired aroma, 9 knowledge is necessary g 

e effect produced by peritumes in combing. 
tion. Tho mere facts laid down in receipy 
will not be sufficient for o liquor manufacture: 
he must know just what, and how much of jt 
to use, to counteract what is objectionabh 
and produce or increase the correct aroma. 
He will frequently find that a single aromati, 
perfume fails to give the effect he anticipated. 
and yet the addition of a mere atom of som 
other perfume may bo all that is required, 
Thus, the flavor of star-anise is accompanied 
by a slight, but objectionable odor of bed. 
puss) a very small addition of green anix 
and fennel counteracts this. Ambergris, 
alone, gives scarcely any perfume, but musk 
brings it out. Tho quince has a peculiar 
taste which is corrected by cloves; tho after. 
taste of cinnamon is also destroyed by cloves; 
vanilla has more flavor if pounded with sugar 
than when ground withit. Absinthe require 
the zest of the lemon to take away its naturally 
bitter taste. These examples will show that 
considerable experience is needed to be able 
to blend perfumes with any degree of succes. 
(See No. 767.) 

813. Imitation Peach Brandy. Take 
4 gallon honey dissolved in water; 3§ gallons 
alcohol; 4 gallon Jamaica rum; 1 ounce 
catechu, bruised to a paste; 1 ounce acetic 
ether. Add water to make 10 gallons, fx 
vored with 4 ounces of bitter almonds. No 
coloring required. . 


tho last receipt, in 50 gallons spirit; and, * 
fore filtering, add 30 pounds honey 
817. Amazon Bitters, Tako 90 #* 
lons plain proof spirit; 3} pounds red Pet 
viau bark; 3} pounds calisaya bark; i 
pounds calamus root ; 4% pounds orange Pe! 
34 ounces cinnamon; 34 ounces cloves; 34°" 
ces nutmeg; 2 ounces cassia buds; Gb pout 
red saunders. First mash all the ingredieo™ 
eat them in tho spirit, and let them infuse 
y®, being careful to stir tho mixture ™ 
twice every day. Then rack off and ¢% 
with 11 pints brandy coloring, to get 34 
red tint. Stir { hour. Dissolve 30 om 
white Sugar in 30 gallons water; d, © 
again stir s hour. Let the mixture rest 4% 
ays, and when bright, bottle. If tbe" 
saunders 18 Not used, the color will be 3 vag 
amber. 13 is the finest bitters i}, 4 
market. pounded according to the 4 
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directions, the dealer will obtain 1: 

2% below proof. #0 gations 
818. Boker’s Bitters. Tako 14 ounces 

quassin; 14 ounces calamus; 14 ounces 

catechu (powdered); 1 ounco cardamom; 2 

ounces dried orango peel. Macerato tho 


above 10 days in 4 gallon strong whi 
then filter and adil 2 gallons Ps sage! ined 
with mallow or malva el 


819. Stoughton Bitters. To 12 pounds 
dry orange peel, 3 pounds Virginia snako- 
root, 1 pound American saffron, 16 pounds 

entian root, add 1 pound rod saunders. 

rind all tho above ingredients to a coare 
owder, aud macerato for 10 days in 20 gal- 
ous'65 per ceut. alcohol, thon filtor. 

820. Stoughton Bitters. (Auother 
Receipt.) 2 pounds ginsing; 2 pounds pon 
tian root; } pounds dry orango pool; 

ound Virginia snako-root; 1 ounco quassin; 

pound cloves; 3 ounces red saundors wood ; 
3 gallons alcohol 95 per cent.; 3 gallons soft 
water. Grind all tho ingredients to coarse 
powder, infuse 10 days, and filter. 

21. Wild Cherry Bitters. Take of 
wild cherry bark, 4 pounds; squaw vine 
Partridge ry). 1 pound; Juniper berries, 
ounces. Pour boiling water ovor tho abovo 
and let it stand for 24 hours; strain, and pour 
again boiling water on tho ingredicnts; let 
it macerato for 12 hours, then express and 
filter through paper, so that the wholo will 
make 5 ons, to which add of sugar, 3$ 
pounds; molasses, 14 gallons; tincture of 

h kernels, 6 ounces; tincture of prickly 
ash berries, 3 ounces; alcohol, 2 quarts. 


Cider. To make good cider the a 
ples should be allowed to hang on the 
tree as long as the wind and frosty nights 
will let them. The riper they are, the better 
the cider. ‘They are picked up and placed 
in o large heap, cither in the orchard or at the 
cider mill, and are allowed to lie afew days 
to complete the ripening process, in which 
tho starch is converted into sugar, and if any 
are found bruised or rotten, put them in 4 
heap by themselves, for an inferior cider to 
make vinegar. They are then rasped or 
ground into pulp. If the weather is cool and 
tho apples are not quite ripe, it is better to 
let the pulp remain in the vat a few days be- 
fore pressing out the juice. This gives the 
cider a higher color, makes it sweeter, and of 
better flavor. 

833. To Press the Apples. The pro- 
cess of pressing is simple, but requires some 
skill. boards about 6 iuches wide are 
nailed together in a square, the size it is 
desired to make the cheese, say from 4 to & 
feet. This is placed on the bottom of the 
press, and a little clean rye or wheat straw, 
pulled out straight into bundler, is put inside, 
with the ends extending about a foot all 
around. The pulp is then put into this rim, 
forming a layer about 6 inches thick; the 
straw is then turned on it, and a little pulp 
placed on the straw to EeeP it down. The 
rim is thon lifted und a stick is placed at each 
corner on the layer of pulp added, and the 
straw turned over it as before. This procers 
ia repented until the cheese is as large as de- 
sired, using say from 75 to 100 bushels of ap- 
ples. When they can be obtained use hair 
cloths instead of straw, to place between the 
layers of pomace. Tho straw, when heated, 
gives o disagreeable tasto to tho cider. 

884, Sweet or Unfermented Cider. 
The cider will commence to flow at once, and 
it is better to let the cheese settle down some- 
what beforo turning the screw. If pressed 
too much at first, the pulp may burst out at 
tho sider. As the cider runs from the press, 
let it pass through a hair-sieve into a large 
open vessel, that will hold as much juice as 
can bo oxpressed in one day. The cheese is 


822. To Make Peruvian Bitters. 
Take 8 ounces red Peruvian bark; 8 ounces 
orange peel; 14 drachmseach cinnamon, cloves, 
and nutmeg; and 75 cayenne pepper seeds. 
alias pen, atl ruined, in 8 galfony proot 
8 8, for 15 to 20 daya, atirring over ‘ 

raw off and filter. ‘i ani Hae 


823. Brandy Bitters. Grind to cuarsc 


powder 3 pounds gontian root, 2 pounda dry 
orango pool, 1 pound cardamom needs, 2 ouncer 
ainnamen, 2 ouncea cochtinenl, Infuso 10 


days in ft gallon brandy, 8 gallons water, and 
filtor. ’ 
624. Nonpareil Bitters. Grind to 
conrsn powder 2 ounces Peruvian bark, 4 
ounce Awoect orango peol, 4 ounce Witter 
orango pecl, 25 grainy clunamon, 26° graina 
eleven, : enn det at 1H cayenne seade, 
ago ton days in 2 gallons 65 por « - 
hol, then filter . EERE eee 
825. Spanish Bitters. Grind to coarse 
powder 6 ounces polypody, 6 ounces calamus 
root, 8 ounces orris root, af ounces corlander 
soed, t ounco centaurium, 3 ounces orange 
pool, 2 ounces Gorman camomile flowers; 
hon macorato with 4% gallons 95 per cent. 
alcohol and add 6} ra hire water and 1g 
ounces of sugar. Filter and color brown. 
826. Aromatic Bitters. Macorato 2% 
pounds ground dried small orango apples, } 
pound ground dried orange peak 2 ounces 
ound dried calamus root, 2 ounces ground 
tied pimpinclla root, 1 ounce ground dried 
cut hops, for 14 days, with 10 gallons of spirit 
at 45 per cent.; press, and add 24 pints brown 
sugar syrup. Filter. Color dark brown. 


CIDER 


generally allowed to remain under the press 
all night, and before leaving it in the evening, 
the screw is turned as tight as possible. In 
the morning additional pressure is given, and 
when the cider has ceased to flow, the screw 
is turned back, the boards taken off, and the 
corners of the cheese are cut off with a hay 
knife and the pomace laid on the top. The 
prewe is again applied, and the cider will 

ow freely. As svon as it ceases, remove the 
ressure and cut off 4 or 5 inches of pomace 
rom the sides of the cheese, place it on top, 
and apply the pressure again as long as an 
cider will flow. 8 bushels of good apples wi 
make a barrel of cider. In a day, or some- 
times less, the pomace will rise to tho top, 
and in a short time grow very thick; when 
little white bubbles break through it, draw off 
the liquor by a spigot placed about 3 inches 
from the bottom, so that the lees may be left 
quietly behind. The cider is usually put in 
Darrels at once, and sold while sweet. 


835. To Preserve Cider. Strictly 
speaking, we suppose the sweet juice of the 
le is not cider, any more than the sweet 
jules of the grape is wine. It is converted 
to cider by fermentation. Those who pre- 
fer sweet cider resort to various methods for 
arresting this process, such as putting o hand- 
ful of powdered clay into each barrel, or 2 or 
3 pounds of well burned charcoal. Others 
Fh) a little mustard seed, about a gill of seed 
to cach barrel. Sometimes ao few gallons of 
cider avo placed in the barrel, and then o rag 
dipped jn brimstone is attached to a long ta- 
ring bung; this is ignited and the bung 
Tooke inserted. After the brimstone is con- 
somet, the barrel is rolled until the cider has 
absorbed the sulphurous acid gas. The barrel 
is then tilled up with cider. The sulphurous 
acid gas scting on the albuminous matter in 
the cider arrests fermentation. The objection 
to this method is that, if too much gas is ab- 
sorbed, it may prove unpleasant, if not inju- 
rious. Tv obviate this, sulphite of lime is 
now used, which has the property of checking 
fermentation, making the cider perfectly clear, 
and imparting an agreeable taste. e have 
tasted cider preserved in this way that was 
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627. Stomach Bitters. Grind to o 
coarse powdcr 4 pound cardamom seeds, i 
pound nutmegs, ¢ pound grains of Paradise, 
pound cinnamon, + pound cloves, } pouna 
ginger, } pound galanga, 3 pound orange peel, 
+ pou cmon pecl; then macerate with 4% 
go ee per cent. alcohol, and add o syrup 
mado of 44 gallons water and 12 pounds sugar; 
then filter. . ‘ aie 

828. Hamburg Bitters. Grind to a 
coarse powder 2 ounces agaric, 5 ounces cin- 
nainon, 4 ounces cassia buds, 4 ounco grains 

Paradiic, 3 ounces quassia wood, $ ounce 
cardamom seeds, 3 ounces gentian root, 3 
ounces orange apples dricd, 14 ounces orange 
pecl; mnacerato with 4$ gallons 95 per cent. 
alcohol, mixed with 6§ gallons water; add 28 
ounces acetic ether. Color brown. 

629. Bitters made with Essences. 
40 gallons proof spirit, 1 drachin oil of anise, 
1 druchin oil of caraway, 4 drachm oil of 
cloves, 1 drachm oil of lemou, 1 drachin oil of 
orange’, Ldrachm vil of cinnamon, § drachm 
oil of Litter almonds, 1 gallon sugar syrup. 
Cut tho oils in 9% per cent. alcohol, and mix. 
Color with brandy coloring. 

630. Bitter Filter. A fino bitter filter 
may bo inade according to fig. 5, No. 17. 

1, Orange Bitters. Maccrate G pounds 
orangy peel fur 24 hours with 1 gallon water, 
cut the yellow part of tho peel from off the 
white, and chop it fine; macerate with 4§ 
gallons 95 per cent. alcohol for two weeks, 
or displace (see No. 41); then add a syrup 
made of 4} gallons water and 16 pounds sugar. 
Filtor through Canton flannel. 


excellent, and we have also tasted some that 
was execrablo; but this may have been more 
the fault of tho material than of the method. 
When the cider in the barrel is in a lively fer- 
mentation, odd 03 much white sugar as will 
be equal to 3 or % pound to each gallon of 
cider (according as the apples are sweet or 
sour), let the fermentation proceed until the 
liquid has the taste to suit, then add } ounce 
of sulphite (not sulphate) of lime to each 
lon of cider; shake well, and let it stand 3 
ya, and bottle for use. Thesulphite should 
first be dissolved in a quart or so of cider 
before introducing it into the barrel of cider. 
Agitate briskly and thorny for a few 
moments, aud thon let the cider settle The 
fermentation will cease at once. When, after 
a few days, the cider has become clear, draw 
off and bottle carefully, or remove the sedi- 
ment and return to tho original vessel. If 
loosely corked, or keptin a barrel on draught, 
it will rotnin its taste as a still cider. If pre- 
served in bottles carefully corked, which is 
better, it will becomo’a sparkling cider, and 
may ba kept indefinitely long. (See Nos. 762 
a) Some think that cider, when treated by 
his mathod, is liable to induce cramps and 
lossof appetite, but we have never experienced 
any such unpleasant results from its use. 
Another plan, which, however, wo have not 
tried, but ia strongly recommended, is to mix 
1 pint of hard-wood ashes (hickory is best) 
and 1 pint fresh slaked lime with 1 quart of 
now milk; this mixture is to be stirred into 
each open barrel of cider; after remaining 
quiet for about 10 hours tho pomace will rise 
to the surface, and may be skimmed off; the 
clear cider can bo drawn off by means of a fau- 
cot inserted near the bottom of the barrel; it 
is advisable to strain it as itis drawn off, to 
separate any hardened pomace that may re- 
main init. (See Nos. 852 and 853.) hat- 
ever method be adopted, the cider must be 
drawn off into very clean, sweet casks, and 
closely watched. The moment white bubbles 
are perceived Heng: at the bung-hole, rack it 
When the fermentation is veieyrag | 
fen ond, fil up the cask with cider in 
respects like that already contained in it, and 
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dung it up ti 
; ght. The m , 
exclu : ost perfect plan for : ure. Tho sweeter the _ 841. To Cleanse Cider Barrels, 
fics ins gil action of the ‘ir from the eur- | Segy oe cider, and the better it limo water and a trace chain and put t 
the additinn vcr: aud Preserving it eweet, is au keep. Put the barrel immediately in a the barrel through the bung-bole, first see, 
finally closi of a tumbler of sweet oil before cool collar—the covler the better. The fer- ing a strong twine to the chain to draw jt 
easy mister te the bung-hole. It is not an mentation may go on slowly or rapidly, prac- wih Then shake the barrel about unt} 
any length of keep cider sweet and pure for tice differing in this respect. In the former chain wears or scours off all mould or poy, 
jae - 6 time, especially if the weather case the liquid is treated in all respects like remaininginthe barrel. Then rinse well wi, 
before wi f the cider is not made until jest wine. Tho cask has a bung in which is fixed, water ; Gian throwing out the rinsing Wa 
kept Ped inter sets in, and can afterwards be air-tight, o tin tubo bent at right angles, or & ut in a little whiskey, turning the barrg ¢ 
pt at or near the freezing point, it will re< pieco of india-rubber tube. ‘Tho free end of ring it in contact with every part, and p, 
main swect and excellent. tho tubo in cithor caso dips into a sea of oupall 708, ohn. ; ee ut 
i water. This orrangoment allows the gases : . To Clarify an rove CG; 
ean . ree sd eg lage Pure liberated in comaentetion to pass out, an tho Cider should be stored in o coal pass “ 
aed ce 8 chooso perfectly ripe and end of tho are belbe covared with bape air ere nee ss he before it becomes ¢ : 
ick the cannot pasa in. The bubbling of the gas red. To improve the flavor op 
gente ee apps eee oy ands through ins wator shows how tho fermontu- hogshead of cider, 1% gallons of good tae 
length of time contract an mei facoe, tion is progressing. Whon this hos cenacd, or rum aro frequently added, with 2 ony 
which will always be found in the pe A M4 tho cider is rucked off into clean casks, which powdered catechu (dissolved in Water) 
After pale and before bein round aro to bo full ond bungod tightly. Much of pounds good moist sugar or honey, 3 op; 
wipe them d aA if any are foun ruised tho oxcellonce of cider depends upon the tem- each bitter almonds and cloves, and 4 oun, 
pel Pera St bent in ge by themselves, eraturo at which the fermentation is con- mustard sced. These must be well stirreg ; 
from which to make an taferior cider for uoted; o point utterly overlooked by the and occasionally stirred up for o fortnipn? 
witiorar nee bis abi tN nos I ane of tue alter srhich it anus be alowed fe Teporo fd 
gor. pple juice, a3 soon o expressed from the 3 or 4 months, when it will usuai ta 
rane thie ADDS Be re area Span fruit, iuice placed in a cool situation, where ag bright as wine. Should this vane 
vat, of eaehis size rl with o false bottom, . the temporature should not oxceed £C0° or 52° case it must be fined with a piut of ising! 
trai 1 netrawaboutit Letthe pomace Fabr., it is frequently left exposed to tho full finings, or o dozen eggs, and in 2 weeks now 
Sie tout one day, then draw off, return heat of autumn. In this way much of the it will be fit for use. If tho ciderbo prefers 
the first, a connie. to do so until it rons alcohol formed by tho decomposition of tho pale, omit the catechau, and instead cf the iss 
al ie Ts oes the juice percolate or filter for sugar is converted into vinegar, by tho absorp- glass, fino with 1 quart of skimmed milk, 
Seeger 3 The cider thus extracted tion of atmospheric Oxy, and thus the wanted of a light reddish or rose tint, use 
will compare Nionely with any clear, rich liquor acquires that peculiar and uuwhole- ounce cochineal, and omit the cateckn. 
8 ard is alone deserving the name of some acidity known as “hardness” or 843. To Bottle Cider. Preparatory 4 
rie ES eave cider, and may bo drank, or used “roughness.” When, on tho contrary, the bottling cider it should be examined to , 
for nas urposes as a choice and superior fermentation is conducted at a low tempera- whether it is clear and sparkling; if Rot, 
article 3 ie this way about one-third of the ture, nearly tho whole of the sugar 1s con- should be clarified again, and left for ¢ 
cider will separate ; the balance may then be verted into alcohol, and this remains In the weeks, The night before it is intended to 
expressed by the use of the press liquor, instead of undergoing the process of put into bottles, the bung should bo left g 
P y : acctification. of the cask, and left so until tho next ¢ 


To press out the juice, use a clean strainer 


cloth inside the curb, with some clean straw 838. To Make Fine Cider by An- : eerie ‘ 
intermixed in thin layers with the pomace, other Process. After obtaining th juice ae the day ner oe) 1 us be done at o 
and apply the power moderately. as already directed (see No. 836), strain it Th 4 * Oat chia urst by keepi 
As the cider runs from the vat or press, through a coarse hair-sieve into open vats or “bart a ‘ and ¢ Taree bottles sho 
place itin a clean, sweet: cask or open tub, close casks. When the liquor has undergone esgic cape filament wire and cover 
which should be closely watched, and as soon the proper fermentation in these close vessels, SOTKS YF A ie re i r the manner of ch 
as the little bubbles commence to rise at the which may be best effected in a temperaturo rene A few bottles may be kept ina w 
bang-hole or top, it should be racked off by a of from 40° to 55° Fahr., and which may be P soe ripen, or & sinall piece of lump ay 
be or faucet placed about 2 inches from known by itsappearing tolerably clear, and hav- may tea at into each bottle before corking 
_ the bottom, so that the lees or sediment may ing a vinous sharpness upon the tongue, any dari ee smatnodiate ines or for consump 
be left quietly behind. further fermentation must be stopped by rack- ering de hie er portion of the year; but 
The vinous fermentation will commence ing off tho pure part into open vessels, exposed AHitaca bl er and for long keeping this 
sooner or later, depending chiefly upon the for ao day or two in o cool situation. After ae ee e. The bottled stock should 
temperature of the apartment where the this the liquor must again pe put into casks ee in @ cool cellar, where the quality 
cider . eps pee cases, daring the fret and kept in a cool place during winter. The greatly improved by age. 
or 4 days. e fermentation begins early roper time for racking may always bo known : : 
and proceeds rapidly, the liquor must be . the brightness of the anor, ike dischargo Day Champagne Cider. Good ci 
te pe Be iron, : eu pus into ren cocks ef the fixed air, and the appearance of a thick 2s me 1 pa gees - apo eae pea 
in 1 or 2 days; but if this does not take place crust formed of fragmen , : : : , 
at an early period, but preveois slowly, three pulp. The liquor Foal 4 a Of AR seeee rig a wecks, thon if with kina 
or four days may elapse beforeit isracked. In off anew, as often as o hissing noise is heard, 5 ee ie 3 M4 “a is , pa ; Re 
general, it is necessary to rack tho liquor at or as it extinguishes a lighted match held to hotles, ax “ atl ud a ‘a lab ‘le a “ite 
least twice. If, notwithstanding, the fermen- the bung-hole. When a favorable vinous Aeros HTRCT tomate Chae aba 
tation continues briskly, the racking must be fermentation has been obtained, nothing more aes eater ic ae sama 
repeated, otherwise the vinous fermentation, is required than to fill up the vessels every age bris es Brope y. al 
by proceeding too far, may po ear acetous two or three weeks, to supply the waste by yr ae haar rc pe eee Ci us , 
fermentation, when vinegar will be the result. fermentation. By the beginning of March ade tier iM . fins ons 0 Boo mth : 
In racking off the ; uor, it i necessary to the liquor will be bright and pure, and fit for oa re 8 ae money on D ner 
keep it free from sediarnt and the scum or final racking, which should be done in fair : a Week. sar iad bes = rh ifog 
yeast produced by the foe eyeees When weather. When the bottles aro filled they lon of skimm amit orcider ty + diasolt 
the fermentation 1s comp i y at an Hou fill should be set by, uncorked, till morning, when Seinelas: a. add 7 Oe pounds apiril 
up the cask with cider in all respects liko that the corks must be driven in tightly, secured ‘Ane nye oe 4 gallons of am at 
contained in it, and bung it up tight, previous by wire or twine and melted resin, or any ill b or 3 days bottle the clear cider, 
to which @ tumbler of sweet oil may be similar substance. bp ecome sparkling. In order to P! 
poured into the bung-hole, hipaa exclude 839. To Prepare Casks for Cider. he marsh enhoy, the casks bearer 
the oxygen and prevent the oxidation of the Cider should never be put into new casks It is ig eh uor must be bunge eho 
surfacé of tho wine. | without previously scalding them with water bonic great object to retain much of 
Sound, well mado cider, that has been pro- containing salt, or with water in which pomace astex gas in the cider, so as to develop 
duced as above directed, and without any has been boiled. Beer casks should never be ter being bottled. 
foreign mixtures, is o pleasant, cooling and used for cider, or cider casks for beer. Wine 846. Cha ; thet 
wholesome beverage; while, on the contrary, and brandy casks will keep cider well, if the ceipt ¥ 10 eae Cider. a le 
the acids and drugs added to already impure tartar adhering to their sides is first carefull Put it in gallons of cider, old an i 
liquor, retard fermentation, thus adding poison scraped off and the casks be well scalded. inside (lik rieene iron-bound cask, ot 
to poison, producing colic, and notunfrequently Burning a little sulphur in a cask will effectu. white nae eer-casks) ; add 24 pints i 
incre ake Good Fermented Cider. ee tartarie oct Keep aoe saan “a , 
- s0 e : is . 840. C : . 2 ’ ung re 
goats good fermented cider that will keep eared Peas a egg ed toed ee pre ro add 7$ ounces of bicarbonate of pos 
s ycar or more without turning too sige oi air-tight cans after the sariner of pisseiing B47. oT at pd 6s ell 8 poss 
used for anything but yreork . pe de. all fruit. The cider should be first settled an Cider will : mate Champagne oa 
cult gia “ rata eh hes ‘quite nies gee on ftom fhe dregs, but fermentation a tea-spoonfal carbonate uthatie ate? 
deca, ruit, , : ould no ow 0 | 
N cL a drop of water should bo used in the canning. : ed to commence before ye ee and a table-spoooftl Br 
’ 1p wi 


848. How to Imitate Cider. A very 
fair imitation cider may bo produced by using 
tho following receipt :—25 gallons soft water; 
2 pounds tartaric acid; 25 pounds Now Or. 
loans sugar; 1 pint yeast. Put all tho ingro- 
dients into @ clean cask and stir them up well 
after standing 24 hours with tho bung out. 
Then bung tho cask up tight, add 3 gallons 
spirits, avd let it stand 48 hours, after which 
time it will bo ready for use. 


849. To Imitate Sweet Cider. Tnko 
water, 100 gallons; honey, 5 gallons; catechn 
powdered, 3 ounces ; alum, 5 ouncos; youst, 2 

ints. Ferment for 15 days ino warm place 
Fin tho sun if possible); then add bitter 
almands, ¢ pound; olovos, § pound; burnt 
sugar, 2 pints; whiskey, 3 gallons, If noid 
be in oxcess, correct by adding honey or 
sugar. If too aweot, add sulphuric acid to 
suit the tasto. Wo should prefer to add cider 
vinegar for scidulating whon necossary. 


850. Cheap Imitation Cider. Take 
water, 35 gallons; sulphuric acid, onough to 
make the water pleasantly sour ; brown sugar, 
50 pounds; alum, 4 ounces; ginger, 5 ounces; 
cloves, 5 ounces; bitter almonds 6 ounses. 
Boil the last 4 ingredients in 2 ons of the 
water for 2 hours, strain, and add this decoo- 


Tew1ng. The art of browing is 
simply and casily understood, clean- 
liness and attention being the principal pvints 
to be considered. It consists of five opera- 
tions, namely: mashing, boiling, cooling, fer- 
menting, and cleaning. The first process is 
simply to obtain an infusion of the malt. In 
the second, this infusion of malt is further 
impregnated with the flavor of the hops in 
the boiling, which ia requisite for the preser- 
vation of the beer. In the third, this decoc- 
tion or infusion is cooled down to the necessar 
heat for fermentation, which is excited wit 
Feast, and which fills it with carbonic gas, 
Giving to the liquor that pungent taste for 
which it is esteemed. After this it is fined, 
or cleansed, to render it fit for drinking. 


857. Brewing Utensils. Theso uten- 
sils in a small way (say for a hogshead, or 54 
gallons of beer), will consist of a copper capable 
of containing about 70 gallons; and if the 
brick edge at the top is made sloping, and 
covered with lead, it will prevent any waste 
of the wort in the boiling. A mash tub, with 
a false bottom about 3 inches above the other 
bottom, bored full of small holes, to prevent 
tho malt stopping up the hole of the faucet. 
In many cases, for the sake of economy, an 
old worn-out birch-broom is cleaned’ and 
fastened before the hole of tho faucet; and 
others again have two pieces of wood nailed 
together, and bored mil of holes, which is 
fitted to the side of the tub, so as to cover 
the hole of the faucet. Any one of these 
contrivances is to prevent the malt or grains 
from flowing out with the wort, which would 
spoil its transparency. The tub must be suffi- 
ciently large to hold 10 or 12 bushels of malt, 
with plenty of room for mashing or stirring. 
An underback, to receive the wort from the 
mash tub. An oar, or rudder, to stir up the 
malt in the mash tub. Two or three coolers. 
These should be broad and flat, that the wort 
may cool quickly; for if the wort is too long 
cooling, it is likely to become sour in the 
coolers. Theso should also be raised a little 
at one end, that the wort may be run off at 
the lower end without being disturbed or 
shaken, and also that the sediment which falls 
down may not be again mixed with the wort. 
A fermenting tun. The mash-tub, when 
emptied of the grains, will also serve for this 
purpose. Casks, and oak stands for the casks 
and tubs to be placed on. The whole of these 
articles should be of a suitable size with the 
copper, which the cooper will always regulate, 


Liquors and Soda Fountain Drinks Like Granddad Used to Make 


tion tothe other water. Burnt sagar may be 
added, to color, if wished. From 3 to 4 gal- 
lons of whiskey, if mixed with it, will give 
moro body. It ia goncrally known, wo sup- 
pose, that bisulphite of lime may be advan- 
tagnously omployed in fresh cider to stop its 
converaion to vinegar. (Sea No. 6.) 


851. Cheap-made Older, Tako of good, 
elder and water, t hogahead each ; molaanea, 


60 pounda; alum, dissolved, § pound. Brm- 
stonomatchos to atop fermentation, by buming. 

852. To Keep Oider Sw Allow 
the cldor to work untilit has reached the atate 


moat dosirable to the taste, then add 1§ tum- 
Mera grated horseradish to each barrel, and 
shako up woll. This arrests further fermenta- 
tion, After remaining a fow weeks, rack off 
and bung up clorely in clean cagks. 

853. To Olear Cider. To clear and 
improvo cider neni take 2 quarts of 
ground horseradish and 1 pound of thick 
aray filtering paper to tho barrol, and either 
Bhako or stir until tho paper has separated 
into small shreds, and fet it stand for 24 
hours, when tho cider may bo drawn off by 
means of a syphon ora stop-cock. Instead of 
paper, a preparation of wool may bo taken, 
which is to be had in the market here, an 


BREWING 


or in proportion to the quantity intended to be 
brewed. : 

858. Mashing. The purpose of mash- 
ing is to convert a3 much of the flour of the 
malt as possible into sugar, so that the extract 
drawn from it may contain the greatest 
amount of saccharine matter which it is capa- 
ble of giving. To accomplish this perfectly 
will depend upon many contingencies—the 
heat of the water used in mashing, its quality, 
whether hard or soft, the most perfect mixing 
of the malt with the water, and the time of 
their remaining together. High-dried malt: 
does not produce so much saccharine matter 
as palo malt. On the proper temperature of 
the liquor used will depend the goodness, 
flavor, and clearness of the extract drawn. 
When too high, or near the boiling point, 
the flour of the malt will be set, form- 
ing o kind of paste or starch, and the extract 
obtained will be little better than water. The 
surface of the grains after the mashing process 
is concluded will be covered with specks of 
white meal. The same appearance also shows 
itself when unmalted corn has been mixed 
with the malt. If the temperature be too 
law, the wort will be r and devoid of 
Gtramgth, because the of the water is not 
sufficient to convert the flour of the malt inte 
sugar, or to extract the saccharine matter 
from it. For pale malt the heat of the wa- 
ter must be higher than for brown. and so 
much the lower in proportion as the malt is 
browner. Thus, for the pale malt, the hest 
of the water for the first mash should be 178 
Fahbr.; for the second, 182°. Pale and ambef 
mixed, or pale malt approaching to amber 
172° for the first mash; second, 178°. All 


amber, the first 170°; second, 176°. For © 


very brown, or brown malt, such as is used 
for porter, 154° for the first; second, 164°. 
When hard water is used, the heat in each 
case should be about 2° less. An equal por- 
tion of pale, amber, and brown, or half pale 
and half brown—first heat, 160°; second, 
166°. The time for the standing of the mash 
is from an hour and a half to two hours. In 
the summer months the mash should not 
stand so long by a quarter of an hour as it 
does in the winter. Heat the water in the 


copper to the required degree by Fahrenheit’s. 


thermometer. In taking the heat in the cop- 
per, if it is too hot, add cold liquor to bring it 
to the desired degree; but be careful to stir 
the hot and cold well together and mix it in- 
timately, because the cold water, being heav- 
ier than the Lot, sinks to the bottom. The 
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which is preferable to paper, as it has simpl 
to ks washed with water, when it may bo wet 
again. 

854. To Clean a Foul, Sour C and 
Restore the Taste of the Wood! In 
order to accomplish this, dissolve about 1} 
ponnds lime in 5 gallons boiling water. Rinsa 
the cank to be restored with this liquid, and 
afterwards with boiling. water. If tho cask 
is very foul, it should algo bo rinsed with very 
dilute aulphuric acid after tho lime water, and 
afterwards with boiling wator. As ® gencral 
thing, however, tho limo water and boilin 
Water aro snfficient. To rostoro the nataral 
taste of tho wood, mush up in a mortar 
handful of janiper berrics anc put them in the 
tainted cask, then pour over thom several gal- 
luns boiling water, roll tho cask violently, and 
gat it first on ono ond, and then upon the 
otner. 

8556. To Make Barrels Tight. Dis- 
solve in o water-bath 1 pound Icathor scraps 
and 1 ounce oxalic nicl, in 2 pounds water, 
and dilate gradually with 3 pounds warm 
water. Apply this solution to tho inside of 
tho barrel, where. by oxidation, it will oasume 
a brown color and become insolublo in alco- 
hol. This coat closes all tho pores of the 
wood, and does not crack or scalo off. 


heat of the water being now reduced to the 
proper degree in the tun, the malt must be 
stirred in gradually. Itis best for one percon 
to throw it in whilst another mixes it well 
and oeeey by means of the oar, co that 
there may be no lumps or clots of malt left 
in it. The remainder of the water should be 
added by degrees, as the mash becomes too 
stiff to stir, until the whole is used. Reserve 
about 4 bushel of the malt to throw over the 
top when the mashing is finished. Cover the 
top of the tun with malt-sacks or clothe, to 
keep in the heat, and let it stand the reauired 
time. Turn the tap partially, to allow the 
wort to run out slowly, and draw off ecme in 
a pail or bucket. As the first running will 
not be clear, it must be put gently back into 
the tun; and if the second running is not 
sufficiently clear, turn the tap again, and let 
it remain o few minutes beforo drawing it off; 
then tum the’ tap partially as before, and 
draw it off into the underback, which must be 
placed underneath to receive it. As the wort 
runs out more slowly, the tap must be turned 
more fully, until the whole is nearly run out, 
and the bed of the grains Jooks dry; then 
turn the tap, to prevent any. more running 
off. While the mash is standing, the copper 
should be again filled with water, and heated 
to the required degree for the cecond mash; this 
should be ready by the time the first wort is 
drawn off; then, with a bowl or ladle, pour 
over the top of the grains, os gently as Gago ha 
about half as much water as for the first; 
cover the mash-tun, let it remain abcut ten 
minutes or a quarter of an hour, and draw it 
off as before, pouring back the first 1unning 
until it is. fine. The wort from the firet 
mashing is always the best and richest in 
saccharine or sweet matter. The proportion 
of wort to be obtained from each bushel of 
malt i entirely on the proposed stren 

of the banter required. To ale or beer of » 
superior kind the produce only of the first 
mashing should be used. For ordinary o 
asual drinking ale, take the produce of the 
first and second mashings, mix them we 
and ascertain the gravity by a saccharometer. 
This is on instrument used by brewers for as- 
certaining the strength of wort; it is similar 
in principle to the hydrometer, but its acale 
denotes tho pounds per barrel in excess of the 
weight of a barrel of water. The barrel or . 
36 gallons of water weighs 360 pounds; and, 
in examining & quantity of wort, if the aac- 
charometer marks 60, it means that o barrel 
(36 gallons) of tho wort would weigh 60 pounds 
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more than a barrel of water, or 420 pounds. 
It is a eort of specific gravity, in which 360 
is the unit instead of 1000; from which it 
can be seen that a saccharometer gravity of 
420, as compared with 360, would be the same 
&s 11663 troe specific gravity as compared with 
1000. Some brewers express the strength of 
their wort by the whale weight of o barrel, 
others use only the excess of weight; thus, in 
the example above, some would call it wort 
of 420 pounds, others would say 60 pounds; 
either way is plain; the figures showing 
which plan is adopted. Tho usual limit for 
ale or beer is from 50 to 60 pounds, and for 
& very strong ale from 90 to 120 pounds 
per barrel. that made at the first gravity 
will be a brisk, lively and sparkling drink; 
but the last will be more heavy and glutinous, 
and oan only be imperfectly fermented. 


859. Boiling. As soon as the water is 
taken from the copper for the table-beer, 
damp the fire with ashes or cinders, and put 
in the wort. For every bushel of malt used, 
allow 1 pound hops, previously soaked in wa- 
ter taken from the first mash at 160° of heat; 
add half of them at first, and tho other 
half after the wort has boiled half on hour. 
2 pounds of hops by this method are consid- 
ered to be equal to 3 pounds used in the 
ordinary way. The waterin which they are 
steeped is strained off and put into the tun 
instead of the copper, which preserves the 
flavor of the hops. Let the wort boil as 
briskly as possible, for the quicker it is boiled 
the sooner it will break. try it occasionally 
in o glass, and seo if it has separated into 
large flakes; if it bas not, boil it a little 
longer; when nearly ready it will appear to 
be broken into fine particles. The extremes 
of under and over-boiling must be avoided, 
for when over-boiled it is with difficulty fined 
again in the casks. 

860. Cooling. When the wort is ready, 
damp the fire, and draw it off into the cool- 
ers, keeping the hops well stirred to prevent 
their being burnt to the bottom; strain it 
through a hair-sieve to take off the hops. 
The coolers should be as shallow as possible, 
that the wort may not be too long in cooling, 
or it may chance to get sour, and should be of 
the same depth in each, that it may cool 
equally. When the first wort is drawn off, 
return the hops again into the boiler, with the 
wort for the table-beer, and ‘let it boil 

gre for one hour and a half; and if 

pound coarse sugar or molasses, and 1 
ounce salt, be added to every 10 gallons wort 
in the boiling, it will be much improved. 
When the wort has been cooled down to 75 
or 80 degrees of heat by the thermometer 
(this will depend on the state of the atmos- 

F gee for when the weather is warm it should 
cooler), draw it off into the 

tun, without disturbing the sediment at the 
bottom, which gives the ale or beer o dis- 
ble taste. This is always observed by 
the Scotch Reswers, Pak others consider that 
it feeds the beer, which it certain] does, and 
always use it; for whether it is the oleagin- 
ous quality of the hops, or the gluten ex- 
tracted from the malt, which is precipitated 
by the boiling, it cannot be of any injury to 
o wort. If itis the first, itis of ossential| 

service to give the fall flavor of the ho 
In each case it will be thrown off in the 

"ool F 

- Fermentation. 3 pints good white 

fresh yeast will be about the quantity requi 
to work a hogshead of beer; but in arger 
brewings this will depend on the quantity 
there is in a body, the gravity, and heat of 
the atmosphere—thus, the lower the gravity, 
the greater the bulk, and the warmer the 
weather, the less yeast must be used in pro- 
rtion tu work it, and vice versa. 3 pints 
ing sufficient for a hogshead, o gellcn will 
work 4 or 5 hogsheads in a body of the same 
gravity. First mix the yeast with a gallon 
or two of the wort, and a handful or two of 
bean or wheat flour in the fermenting tun; 
when the fermentation is brisk, pour over 
apotber portion, and as soon as the wort is at 


Liquors and Soda Fountain Drinks Like 


it into 
the proper degree of temperature run 1 
the ag eceoriing out some of the ferment, Led 
foed the beer as occasion may require. nee 
it becomes languid, or if there 18 go . 
yeast in, it may be left oul ee are fart 
ua ; 
pry is likely to 


become foxed, that is, to have 6 rank and dis- 


the fermen 
If, howevels woe ie of tho ferm ent j 
0) 


together. 
not been favorable, ad A ge 
and if rathor cold, wrap some Sacks nor 
carpet round tho tun, and place some m : 
sack over tho top; also keep tho door - 

windows closed. Or tako o clean cask (the 
size according to the quantity of the g yle, or 
browing), and fill it full of boiling liquor; 
bung it close, and put in the tun. In the 
evening rouse tho head well in ogain; the 
next morning tho beer should havo what is 
termed a cauliflower-head ; remove with the 
skimmer any patches of dark-brown yeast, 
and inix it sell up togethor again. After the 
yeast has risen to the top, it will form a thick 
yeasty appearance, whic should be skimmed 
off as soon as it is inclined to fall. A portion 


‘should then be taken out, tried with the sac- 


charometer, and noted. If not sufficiently 
fermented, it should be tried every two hours 
until it is 80, and the head may be skimmed 
off at the same time. When sufficiently re- 
duced, cleanse it into the casks. 

862. Cleansing. In cleansing ale or 
beer, the yeast should be skimmed from the 
top, and the liquor drawn off gently, so as 
not to disturb the bottoms. The casks 
should be plugged a little on one side, that 
the yeast may work and discharge itself at 
the bung-hole. A tub or pan must be placed 
underneath to receive the yeast as it works 
over. The greatest attention should be paid 
to the filling up of the casks with the wort 
that is left, which should be done every half 


. hour at first, and as the working becomes 


more slow, every 3 or 4 hours, that the yeast 
may continuo to dischargo itself, otherwise it 
will fall to tho bottom, and render tho beer 
harsh and unpleasant, and liable to bo excited 
on every change of the weather; but by at- 
tending to theso precautions, this will be 
avoided, and tho working of tho beer will be 
sooner over. When tho yeast has ceased to 
dischargo itself, plug the casks upright, mix 
8 pound of tho best hops with somo old ale or 
beer, and scald them in it over the fire. If 
tho ale or beer is required to be drunk soon, 


extract well made. If t i ‘ 
ders on tho head will bis abate na 
dollar piece. If too low, thero wi 
small ones; but wh 
be in sizo about that of é 


be in pee uane with the 
ri will bo sufficient for a soquibot win 

ii penne 
ele ; me if the 
parity eae ho 12 proportion to its 


Ps, beer or ale 
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' is always intendog 

ado from rich Ost en 4or5 {oy 
long keeping. | Uf nsbels) is sod font o 
hops per coom» | G pounds, and for yi" 
but for porter, 5 or G pounds, am Litt 
ale, about 8 or 10 pounds; but in all CA, 
caro should be taken that tho hops aro of thy 
best quality. The private brewer will 
about $ pound of raspings of quassia eqnjy, 
lent to G pounds of hops for preserving 
and imparting 9 pleasant bitter. Beer brow 
for immediate uso may be made from all py, 
malt, as it is moro readily fermented than 
from the browncr sorts. It will not kee % 
well, and may be brewed almost in the of, 
test weather, a3 it need not be cooled beloy 
70 or 75 degrees. A mixturo of pale 
amber malt should always bo used for keepj 
beer, and the wort cooled down to 60 or f 
degrees beforo it is put into a stato of ferme, 
tation; hence, from Autamn to Spring, or the 
months of October to March, have ever 
deemed the most favorable months for brey. 
ing tho best malt liquor, the former being 
considered the most fitted, as the beer has 
many cold months :mmediately Succeeding 
ae ian and grow fine in; i i 
does not want such watching and tending’, 
the March beer does, in patting in and taking 
out the spile or peg on every change of th 
weather. The proportion of wort to 
obtained from every bushel of malt will & 

end entirely on the proposed strength of 
iquor required. For ale or beer of a super 
kind, the produce of the first mashing only 
should be used; but if the ordinary or umy 
driking ole is wanted, take the produce of th 
first and second mashings, and use the thin 
for table beer. 

864. Flavoring Beer. There are ge, 
eral simple and innoxieus articles which cy 
bo used for this purpose by the private brewer. 
namely, Spanish liquorice, liquorice root, ex. 
damom and caraway seeds, and dried ora 
peel powdered ; these are very cxcellent wha 
used judiciously. Honey is also an excellen 
assistant to beer and ale; about 2 poundst 
& quarter (8 bushels) of malt being put int 
the copper just before the wort is turned ont 
or long enough to melt and incorporate with 
the mass. The same plan should be adoptei 
with everything used for this purpoce—thi 
is, throwing it in when the wort is at the fal 
boiling point, for then it will not fall to th 
bottom without mixing. When, howere, 
Spanish liquorice is used, it will bo necest 
to tie it ina net bag and suspend it. Salta 
ground ginger, or salt and any other spice, at 
excellent for cleansing beer. 

865. Porter Brewin 
To make this beverage, three sorta of wal 
are required, namely : pale, brown, and blow 
malt. The peculiar fiavor of this liquor i! 
given by the brown and blown malt, and 0 
other material or ingredient whaterer ist 
ques different from other sorta of bee. 

he mixture of malt may be compored 
half pale or amber, avd balf brown malt; % 
take for a hogshead, 4 bushels of pale d 
amber malt, 2 of brown, and 14 pourds 

atent blown malt, and G pounds cf the be 
rown hops. These proportions will msl 
excellent porter, but the following may 
used for a second-rate quality :—2} Lurhels¢ 
amber, 14 bushels of brown malt, and 
Pounds ‘of hops, with sufficient burnt «# 
sce No. 694) to give the desired color; «! 
may be brewed with all amber inalt, vt! 
blown malt, or sugar lo aca 
the brown inale “4 coloring, genie 
must be lower than Peete decal 
reduced to 164 of 165 es 
laid 2h a ah to the instructions alrest 
the same as for 
ic ogg that blo 

0 
ae & copper, and the seccnd 


pale on pirate, should be boiled violet! 
bab ce Ours; and os there is gett 
C pd re Porter, the two kare 
gether into . 
ous of cold water may be ane tbe 
rter, whic ehould be wail 


m 
(e) 
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as table beer. If the color is not sufficient] 
high it may bo heightened by using a poun 
of Spanish liquorice with the wort in the 
boiler, or by the addition of burnt sugar (Car. 
amel, see No. 694.) 


. Hints on Fermentation, The 
fermentation of beer or ale is a ve import- 
ant part of the process of brewing. ‘The 

uantity of extract obtained from the malt 
pends greatly upon the heat of the water 
used for mashing. and on the mashing process 
being properly conducted; but whether that 
extract be rich or poor, tho flavor of tho beer 
or ale, and its ultimato success in the cellar, 
depends upon the wort being properly ond 
suiciently fermented in tho tun and casks. 
Fermentation inercases tho heat and de- 
creases tho gravity of tho wort, altering 
altogether its original character by a decom- 
position of its parts, or a conversion of its 
saccharine principle into alcohol, which givos 
to it that vinous pungency for which it is 
esteemed. If tho fermentation is not carried 
far cnough, the abundant sweet principlo of 
tho wort will not be sufficiently changed to 
give it the necessary vinous taste, and it will 
bo sickly and cloying, deficient of strength, 
and liable to become ropy. When the fer- 
mentation is carried too far in the tun, the 
vinous flavor is partly lost; and if still lower, 
the yeast becomes, os it were, fixed in it, 
from the ale or becr having lost its natural 
energy to throw it off, and it will have a flat, 
stale, and disagreeable taste. Fretting (see 
No. 757) then cnsues in the cask, and from 
being deficient of body it soon becomes sour, 
unless speedily drunk. All beer for keeping 
should bo fermented in the tun to about one- 
fourth its original gravity, in a temperature 
of the gyle not excecding 70 degrees. Light- 
er beer about one-third; but in no case 
should it be allowed to reach so far as one- 
half. In winter, the fermentation of weak 
beer must not be carried quite so far as in the 
summer, 83 more unfermented matter must 
be left to nourish it in the cask during the 
cold weather, which will counteract its ripen- 
ing. Some allowance should also be made 
for tho time the ale or beer is intended to be 
kept. Strong wort will bear o greater pro- 
portionate fermentation than weak wort, and 
consequently be stronger and more sparkling. 
Beer of this kind, intended to be kept, should 
be fermented so low as to cnsure transparency 
and softness, with o proper degrec of strength, 
for it will havo time to bring itself round. 
Still, care must be taken to leave o sufficient 
quantity of unfermented matter for the supply 
of the gradual decomposition, the quantity 
left. being proportionate to the time the beer 
is intended to bo kept. Wort of 50 or G0 de- 
rees gravity (see No. 858) will keep well for 
Sor3 years, if reduced to two-fifths, or atleast 
one-fourth. Ale is not fermented so much as 
beer, therefore a considerable portion of the 
saccharine matter still remains in the liquid, 
apparently unaltered. In conducting this 
process, both the thermometer and saccharo- 
meter must be tho guide ;—the last is indis- 
ensable. The results given by these should 
@ carefully noted in o book kept for tho 
purpose, with tho heat of the atmosphere at 
tho timo the observations are made, which 
will servo aso guide for any future Leeming: 
As soon as the head forms a brown, thick, 
yeasty appearance, and is inclined to ane, it 
Tats be immediately skimmed off. Partica a 
attention must be paid to this point. It is . 
all times better to skim it before it begat 
drop, than allow it to pass again throug ble 
beer, which will give it a rank, pe 
taste, termed “yeast bitten ;” neither will i 
fine well in the cask. After the head is 
skimmed off, a portion should then be taken 
out, tried by the saccharometer, and noted ij 
and if it is not sufficiently fermented it shoul 
be roused well up, and skimmed every two 
hours until tho required gravity is near iM at- 
tained, when it should bo watched with the 
greatest attention, and cleansed with a little 
salt and bean-flour, and any other flavoring 


. to the desired point 
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ingredient may then be ad 
®inger, cardamom, cara 
well mixed with it 


ded, such as fround 
: way seeds, &c., and 
Immediately it is reduced 
867. The Acetous Fermentation ma 
ariso from premature fermentation, throngh 
tho mashing heat being taken too low, when it 
ma: commenco in tho tun, underback, or 
cookers. If in tho mash tun, tho wort will 
ferment very rapidly, and produco a largo 
quantity of yenat; but of courno tho liquor 
will bo soured, therefore Inga yeast will bo 
required to fermont, it. Whon tho first 
mash is affectod, all tho subsequent ones 
will share the sain fato, and no oxtra quantit: 
of hops or boiling that may be givon to it will 
restore it to a sound condition, It may also 
ariso from tho mashing heat being taken too 
high. When this is tho cane, tho formenta- 
tion is languid, the yonst head is very low, and 
Appears brown or flery, accompanied with o 
hissing noiso, ind occasionally it. will appear 
as if boiling. A larger quantity of yeast than 
usual is necessary to bo added to wort of this 
description, to force tho ferinontation, and to 
dischargo tho yeast frecly, in order that as 
little as possible May remain in the liquor, 
which would otherwise fret and becomo sour. 
Tho acctous fermentation inay also arise from 
premature fermentation, cither in the under- 
back or coolers; hence, fretting ensues, and 
the liquor continually generates acidity. 

368. To Correct Acidity in’ Beer. 
Acidity in beer may be neutralized by chalk, 
lime, alkalies, &c.; but it cannot be totally 
destroyed without spoiling the liquor. 

869. Bittern. This is on adulterating 
mixture employed by brewers to impart a 
false bitter and strength to their liquors. Boil 
4 parts Spanish liquorice in sufficient water 
until dissolved, and evaporate to the consist- 
ence of cream. Then add to it 1 part extract 
of quassia, 1 part powdered sulphate of iron, 
2 parts extract of cocculus indicus, and 8 parts 
molasses. 

870. Bitter Balls. These are used as a 
fraudulent substitute for hops in making beer, 
and are different in composition, to suit dif. 
ferent kinds of malt liquor. 

For ale: 2 pounds powdered gentian, and 1 
pound extract of gentian, mixed with suffi- 
cient molasses to makea paste. Divideinto } 
pound rolls. 

For pale ale: 1 pound crude pics acid, 34 
pounds ground chamomiles, and 4 pound grains 
of Paradise, mixed with syrup. 

For porter or stout: either of tho above, 
with tho addition of 14 pounds Spanish li- 
quorice softened with a little boiling water. 


871. Fining for Ale or Beer, It fre- 
quently nepoens that malt liquor, especially 

orter, with all the care bestowed upon it in 
rewing, will not turn out sufficiently fine to 
meet the taste and eye of the consumer, in 
which case it is usually subjected to the ope- 
ration of clarifying. For this purpose 1 ounce 
isinglass is put into 1 quart weak vinegar, or 
still better, hard beer, and when dissolved, a 
sufficient quantity of good beer may be added 
to make it measure 1 gallon. This mixture 
is called finings, 1 to 2 pints of which is the 
proper quantity for a barrel. The method of 
using it, is to put the finings into a bucket, 
and to ually add some of the beer, until 
the bucket is three parts full, during which 
time it is violently agitated with a whisk, and 
this is continued until o good frothy head is 
raised upon it, when it is thrown into the 
barrel of beer, and the whole well stirred up, 
by means of ao largo stick shoved in at the 
bung-hole. Ina few days tho beer will usual- 
ly become fine. ; 

872. To Ascertain Whether Malt 
Liquor may be Clarified by Fining. In 
some bad sorts of beer, isinglass will have no 
effect. This may bo ascertained beforehand, 
by trying somo in a long glass tube, or vial, 
with a little of the finings. These should be 
well shaken together, and then set aside for a 
short time, when it will be found that the 
finings will rise to the top, leaving the central 
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portion of the beer clear, if it be ina proper 
condition for clarifying; but if, on-the con- 
trary, they sink to the bottom, and the liquor 
still kecps foul, no quantity of finings, how- 
ever great, will cver clarify it. 

873. To Clarify Obstinate Ale. This 
latter defect may be remedied by proceedin 
to fine it after the manner above described 
and then adding, after the finings have been 
well rummaged up, cither 1 spoonfal oil of 
vitriol or gum catechu, dissolved in 4 pint 
Warm water, again stirring well for a quarter 
of on hour. Or 1 or 2 ounces tincture of 
catechu may bo used instead, mixed with o 
little water. Either of these additions acts 
chemically on the finings, in the samo way as 
good beer docs, Vrecipianng them along with 

© foalness, and thus brightening the iquor. 
Tho addition of o handful of hops, previously 
boiled tor 5 ininutes ina little of the beer, 
and then added to the barrel, and the whole 
allowed to stand for afew days, beforo pro- 
ceeding to clarify it, will generally have tho 
same offect. 

874. To Ripen Beer. Tho addition of 
& small luinp of white sugar to cach bottle of 
ale or beer, and o tea-spoonful of moist sugar 
to cach bottle of porter at the time of corking, 
will render it fit for drinking in a few days in 
ordinary weather. A raisin or Jump of su 
candy is often added to cach bottle with o 
like intention. The Parisians bottle their 
beer one day, and sell it the next. For this 
purpose, in addition to the sugar as above, 
they add 2 or 3 drops of yeast. Such bottled 
liquor must, however, drunk within o 
week, or clso stored in o very cold place, as it 
will otherwise burst the bottles, or blow out 
be corks. 

75. To Give Beer the Appearance 
of Age. Tho addition of ao very ttle diluted 
sulphuric acid to new beer will give it tho ap- 
pearance of being 1 or 2 years old, Copperas, 
alum, sliced lemons, oranges, and cucumbers, 
a also frequently employed by brewers for 

same purpose. 

876, Bear Bf . Alum and 
eopperas equal parts, both in fine powder; 
mix. Or, alum, copperas, and common salt, 
of each equal ae mix. Used by brewers 
to make their beer keep its head. 

877. To Remedy Mustiness in Beer. 
To cach hogshead add 1 pound new hops 
boiled in a gallon of the liquor, along with 7 
pounds newly-burnt charcoal coarsely bruised, 
and a 4 pound loaf of bread cut into slices 
and toasted rather black; rouse well eve 
day for one week, then stir in moist sugar 
or 4 pounds, and bung down for 2 weeks. 

878. To Remedy Flatness in Beer. 
Stir o few pounds of moist sugar into each 
hogshead ; fermentation will cnsuo in o few 
days, and the liquor become brisk. On tho 
small scale, the addition of a few grains car- 
bonate of soda or prepared chalk to cach glass 
will make the liquor brisk and carry a head ; 
but it must bo amek within a few minutes, 
else it becomes again flat. This is an oxcel- 
lent method when home-brewed beer becomes 
sour and vapid. 


879. To Recover Frosted Beer. 
Frosted beer is best recovered by tho addition 
of a, few hops boiled in a little sweet wort; or 
by adding a little moist sugar or molasses to 
induce a fresh fermentation. 

880. Foxing or Bucking Beer. Add 
some fresh hops, along with some bruised 
mustard seed, to the beer. Some persons add 
a little made mustard, or solution of alum or 
catechu, or a little diluted sulphuric acid, and 
stir it well; and in a week or 10 days after- 
wards, further add some bean-flour, molasses, 
or moist sugar. 

881. To Remedy Ropiness in Beer. 
Add a little infusion of catechu and some 
fresh hops to the beer, and ina fortnight stir 
well, and the next day fine it down. 

882. German Beer Bouquet. Accord- 
ing to Dr. Boettger, this liquor consists of o 
solution of the essential oil of lemons in light 
petroleum oil, and a coarse fusel oil, containing 
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east, bung down the barrel, and in abon, i 


Spirit ; 
P’ ‘er by turmeric. ; 891. Hot Drops. Take of tincture of days bottle it off. In 15 days it will be g¢ 
bunches eonh Beer. Boil down 3 small myrrh, 1 ounce; tincture of capsicum, 2 drinking, but it improves by keeping. " 
tergreen of sweet fern, sarsaparilla, win- ounces. 902. Ginger Beer Powders. Fine pa 
fn walion ne Prince pine, spice wood, 892. To Make Ottawa Root Beer. der of Jamaica ginger, 4 or 5 drachms; be 
or ereaae Water to 6 gallons of decoction Take 1 ounce each sassafras, allspice, yellow bonate of soda, 3} ounce: efined sugar 
oer ntrain; 4 gallons of water boiled dock, and wintergreen; $ ounce cach wild wder, 14 ounces; esse..co of lemon " 
Brae at gal ons of decoction, with } pound cherry bark and coriander; 2 ounce hops and rops ; imix, and divide into 5 dozen powde,. 
tions to Nahe mix tho two extracts or decoc- 3 quarts molasses. Pour boiling water on (Or4 to 5 grains of ginger, 28 of hicarbong, 
mili gether; dissolve in them 1 gallon of them; macerate fur 24 hours; then filter and of soda, 1120f sugar, and ¢ drop of casen 
muna ae AM, when cooled tb 80° heat, 1¢ add dpint yeast. Add about 6 gallons water, of lemon, in cach powder.) In the oi" 
hee ot roasted bread soaked in fresh or to taste. In 24 houra it ia ready for une. owder pnt 32 grains of tartaric acid; or fr 
bat bat pou, fill up o 10-gallon keg ; whon 8903. To Make Suporior Ginger Beer. P ina if 6 more decidedly acidulated bey,,’ 
ation is over mix with it tho white of Tako 10 pounds of sugar, 9 ounces lomon Oey required. Or from 30 to 33 grains” 
whee peaton to froth; bung it, and bottle Juice, § pound honoy, 11 ounces bruised < ag aA ‘ Fo 
enc “i ; nger root, 9 gallonn water, 3 pine yeast, 903. Spruce Beer Powders. In cy, 
ane rs aloe Beer. Boil 94 gallons of oi] the gingor half an hour In 1 gallon bluo paper ut 5 scruples of powdered sug, : 
a 4 et it cool down to 80' Pabr., and thon wator; thon add tho rost of the water and the 28 grains of bicarbonato of soda, and 10 eran 
issolvo 9 pounds of Rugar in it, having pro- other ingredients, and strain it when oold. es of spruce. In each white paper 4 
viously mixed with it 1 ounco of ossenco of Add tho white of an Bg beaten, and $ an Sencar tanane aid ea 
spruce; then add 1 pin of good brewers’ ounce essonce of lemon. Lot it stand 4 days, or904 j Sherbet. ‘Take 8 ounces carbon 
iw eataiee oe on Mier ant a Bul ae a LS Rage ha iy Moy as ase of suda 6 ounces tartaric acid, 2 pounds ay 
af ¢ 8 over; then a handful o 894. To Make Ginger Beer. Put in- p wdered), 3 drac 3 
brick powder and tho whito of 2 ae beaten to 1 gallon” boiling ae eg 1 pound lump poche piglet 2 ee 
to a froth ; mix with tho beer, and let it stand sugar, 1 ounce best unbleached Jamaicg ‘tier intimately, add keep them for uso in. 
till clear, then bottle. ginger woll bruised, 2 ounco creain of tartar wide- mouthed bottle closely corked. Put , 
a‘ . To Make White Spruce Beer. and 2 lemons sliced; stir the fae wencs fre- ood ized tia a oonfuls into n tumbler: 7, 4 
Dissolve 10 pounds loaf sugar in 10 gallons uontly in a covered vessol until lukewarm ; { pint of cold water, stir briskly Mi 
poling bale ai se at ae caeaen sheet thon add 14 or 2 ounces yeast, and keep it in off P : : ine 
69 pint yeast cep ip ®& moderately warm place so as to excite a : 1 Sh . 
a warm place. Next day strain through brisk fermentation; the next day rack and gee. Pero! sbi Aiveecbon Anne 
flannel, put into bottles and wire the corks. strain through flannel ; let it work for a day ree ples ity adding to each pint o poy 
886. To Make Wood’s Spruce Beer. picky Rc ig it again and bottle, wiring of sugar, aud skim it clear, while boiling abn, 


half an hour. Put & wine-glass of brandy t 


Boil 4 pint essence of spruce, 5 ounces each 
each pint of the shrub, when cool. Ty,- 


895. Ginger Beer Without Yeast. 


of bruised pimento and ginger, and 5 or 6 : : : Ae 
ounces Gant 3 gallons paler foe 10 minutes Boil 14 pounds bruised ginger in 3 gallons spoonfuls of this, mixed with atumblerof w 
Then add 3 quarts molasses and 11 gallons water half an hour; then add 20 pounds ter, is an excellent. -diink in warm wen, 
warm mor e When lukewarm add i pint white sugar, 1 pint lemon or lime juice, 1 and in fevern. fe 

pound honey, and 17 gallons water; strain 906. Aerated or Effervescing Lemon, 


yeast i hag Mud ee Tipe eel ar Bod a sheough weloth. ae cold add che white ot ade. This may be made by putting into ca 
egg, and 4 fluid ounce essence o : bottle (soda water bottle) 1 ounce or }, 


beer by ape — equivalent of loaf after standing 3 or 4 days, bottle = Laat 
sugar instead of the molasses. : g Ais : ounces syrup of lemons, and filling it up wi: 

B87. To Make Spruce Beer. Take ee: x Ea ae ears simple aerated water from the mechin: 

2 ounces each hops and chips of sassafras & Heap iat 3) Pal oT 8 ds a bite suse (The syrupis made by dissolving 30 ounce: 
root, 10 gallons water; boil twenty minutes, eae Ae ed ail + A ieee mall hae i lump sugar in 16 ounces of fresh lemon juic: 
strain, and turn on, while hot, 1 gallon good AL inaae HEL ei Senate Re hie oa by a gentlo heat. It may be aromatized l- 
J molasses, and add 2 table-spoonfuls each sec aesrrant ri Bea ae the Wwatel. atria Of adding 30 or 40 drops of essence of lemon | 
essence of ginger and essence of spruce; 1 and ut the oll in while hot; mix.’ Make over the sugar; or by rubbing part of the sug: 
table-spoonful pounded allspice. Put into a ni te in di oenineeln nak bottle. kee on the peel of 2 lemons; or by adding to th: 
cask, and when cold enough add 1 quart ae out sediments § : P- syrup on ounce of 4 strong tincture of fres 
a it stand 24 hours; draw it off or 7 Iemon peel, or of tho distilled spirit of tb: 
¢ it. 897. To Make Ginger Pop. Take 2 same. ) 

888. Essence of Spruce. Take of the ounces best whitcJamaica ginger epok bruised; 907. Effervescing Lemonade, with 
young branches of black spruce (abies nigra), water, G quarts; boil 20 minutes, strain, and out a Machine. Put into each bottle: 
make o decoction with water (sec No. 34) and add 1 ounce cream tartar, 1 pound white drachms of sugar, 2 drops of essence of len: 

- evaporate to the consistence of molasses. sugar; put on the fire and stir unti) all the on, ¢ drachm bicarbonate of potash, and w. 
This is used for fabricating spruce beer—a sugar is dissolved, and put in an earthen jar; ter to fill the bottle; then drop in 35 or4 
right pleasant drink when it is fresh. ; now put in } ounce tartaric acid, and the rind grains of citric or tartaric acidin crystals, au 

889, Root Beer. Take sarsaparilla of 1 lemon; let it stand until 70° Fahr., or cork immediately, placing the bottles in. 
(American), 2 pounds; spice wood, 4 pound ; until you can bear your hand in it with com- cool place, or preferably, in iced water. 
guaiacum chips. 1 pound; birch bark,¢ pound; —_ fort ‘then add 2 table-spoonfuls of yeast, stir 908. Plain Lemonade in Powder 
ginger, 4 ounce; sassafras, 4 ounces; prickly- well, bottle for use and tie the corks. Make (For ten gallons.) 4 pound tartaric acid i 
ash bark, 4 ounco; hops, 1 ounce. Boil for a few days before it is wanted for use. owder, 16 pounds sugar in powder, !! 
12 hours over a moderate fire, with sufficient 898. Wahoo Beer. Boil for 6 hours in hms oil of lemons. Rub ann mix wel! 
water, so that tho remainder shall measure 5 4 gallons water, 1 ounce each sarsaparilla, Sol- 1 ounce of this powder makes 4 pint of lew 
gallons, to which add tincture of ginger, 8 omon’s seal, nettle root, and sassafras; 2 onade. 
ounces; oil of wintergreen, 1 ounce; alcohol, ounces each burdock root, comfrey root, and 908. To Make Superior Lemonadé: 
1 quart. This prevents fermentation. To Prince’s pine; 2 ounces sweet fern, 4 ounce Take the rind of 2 lemons, juice of 3 lat! 
make root beer, take of this decoction 1 quart; wintergreen, and 4 raw potatoes cut up fine. Jemons, }° pound loaf sugar, 1 quart boiliti 

molasses, 8 ounces; water, 24 gallons; yeast, Strain, and add 1 quart molasses for each 3 water. Rubeome of the sugar, in lumps, “ 
4ounces. This will soon ferment and pro- gallons of the strained liquor, and a browned two of the lemons until they have imbibed 
duce a good drinkablo beverage. The root oaf of bread. When cool, put in 1 pint of the oil from them, and put it with the remai 
beer should be mixed, in warm mention, the good yeast, and let it ferment for 24 hours. der of the sugar into a jug; add the lem 
evening beforo it is used, and can be kept for —_—_‘Y¢ wili then be ready to be put in bottles or a juice (but no pips), and pour over the whe! 
use either bottled or drawn by a pee keg. / ‘a quart. boiling citer When the sugat ! 
beer-pump. Most people prefer a sma penn 99. Lemon Beer. Put into a keg 1 dissolved, strain the lemonade throu ha pict 
tion of wild cherry bitters or hot drops to the gallon water, 1 sliced lemon, 1 table-spoonful of muslin, and, when cool, it will be read! 
above beer. (See Nos. 821 and 891.) ginger, 1 pint good syrup, and 4 pint yeast. for use. The lemonade will be much if 

890. Puffer’s Root Beer. Prince’s in bree ut belie tape fs use. If bot- proved by having tho white of an egg best 
ine, 2 ounces; wild cherry, 2 ounces; hem- 900. Imperial Po Greeti f 3 up with it. 

‘ock bark, 2 ounces; winter, eb, 8 ounces ; eae cme t ee white hele 910. To Make Orangeade. Take‘ 

sassafras bark, 4 ounces; bire bark, 4 ounces; Gunes. emon juice 1 sunbed boilin aa dilute sulphuzic acid, concentrated infusio? ' 

spice bark, 4 ounces; Joma TT i a pee 1} gallons ; when cool, strain, and ‘formant aie ae aon IS disehinyy symp ‘ : 

ite mustard seed, I ounce. a i ‘ ‘ ‘ @ peel, S fluid ounces. This quantity 
maluter aud cover with boiling water; let it ba ee bal ie. ted Gi added to 2 imperial gallons of wate, A lat 
stand till cold, Dt ee rales Wik eek ger Beer, Boil 4 ounces of ginger with 11 With Sos! 18 taken for a draught, mit 

boiling water to make ; ve quarts water ; beat up 4 eggs to a froth, and is refrene e ech according to 18, 

his, add 1 gallon of molasses, or the r; ; This refreshing drink not only ascuage’!” 
fon of ENS, of syrup; to this add 8 gallons add them with 9 pounds sugar to the preoad- thirst, but has moreover, strong antise?! 


t F ’ 
ee end about 1 pint of yeast. 1 pint of ae Take 9 lemons, peel them carefully, and and anti-diarrhea properties. 


of water and abo i its fla he rind and juice to the foregoi ie 
1 added will much improve its flavor, I Juice tothe foregoing. Put 911. Imitation Lem ce. Thi 
eel keep longer. the whole into o barrel, add 3 spoonfuls of an excellent substitute asian juice, © 


keeps well in a cool place. . 

cunens citric acid, 45 grains culo ive 12 
tassa, and 24 ounces white sugar in 1 pi . 0- 
water; add the yellow peel of a four nt cold 
in 24 hours, strain throngh muslin or 2 and, 
sieve. Instead of the lemon peel Ih hair 
drops of oil of lemon may be used to flax ag 

912. Imitation Lemon Juice. (ict; 
or tartaric acid, 22 ounces; gum i me 
pieces of fresh lemon peel, 2 ounce; loaf ea 
gar, monte: ; bole water, Lquart; macer- 
ate with occasional agitation ti 
strain. Bet ete . ull cold, and 

913. itation Oran Tui 
solve 1 ounce citric acid and Giada casket 
ate of potassa in 1 quart water, and digest in 
the solution the peel of half an orange until 
sufficiently flavored; then sweeten with 
honey or white sugar. Instead of the orange 
peel, 5 or G drops of oil of orange peel, with} 
Aout gene tincture of orange peel, may be 

914. To Keep Lemon Jui 
lemons when cheay: and keep fem ih a pe 
place two or three days; roll them to make 
them squeeze casily. Squeeze the juice in a 
bowl, and strain it through muslin which will 
not permit a particle of the pulp to pass 
through. Have ready } and } ounco phials 
perfectly dry. Fill them with the juice 80 
near the top as only to admit 4 tea-spoonfal 
of sweet oil in cach,or a little more if for larger 
bottles. Cork them tight, and put them ina 
cool dark place. When you want the juice 
open such a sized bottle as you will use in a 
few days. Wind some clean cotton on a 
skewer, and dip it in, to absorb all the oil. 
When the oil is removed the juice will be as 
fine as when first bottled. 

915. Portable Lemonade. Take 1 
pound finely-powdered loaf sugar, 1 ounce 
tartaric or citric acid, and 20 drops essence of 
lemon. Mix, and keep very dry. 2or3 tea- 
spoonfuls of this stirred bnskly in a tumbler 
of water will make avery pleasant glass of 
lemonade. If effervescent lemonade be de- 
sired, 1 ounce carbonate of soda must be 
added to the above. 

916. Lemonade Powders. Pound and 
mix together } pound loaf sugar, 1 ounce car- 
bonate of soda, and 3 drops oil of lemon. 
Divide the mixture into 16 portions, wrapped 
in white paper. Then take 1 ounce of tar- 
tario acid, and divide into 16 portions, wrap- 
ping them in blue paper. Dissolve one of 
each kind in half a tumbler of water, mix the 
two solutions together, and drink while effer- 
vescing. . 

917. Lemon Soda Nectar. Juice of 1 
lemon, # tumblerful of water, powdered white 
sugar to taste, 4 small tea-spoonful of carbon- 
ate of soda. Strain tho juice of tho lemon, 
and add to it tho water, with sufficient white 
sugar to swecten the whole nicely. When 
well mixed, put in the soda, stir well, and 
drink while in an offervescing state. 

918, Milk Punch. Take 1 table-spoon- 
ful white sugar, 2 table-spooonfuls water, 1 
wino-glass cognac brandy, 4 wine-glass Santa 
Cruz rum, $ tumblerfal shaved ice. Fill with 
milk, shako tho ingredients well together, and 

te o little nutmeg on top. 
5919. Brandy Punch. Take 1 table 
spoonful raspberry syrup, 2 table-spoonfu 8 
white sugar, 1 wine-glass water, 1} wine-glass 
brandy, § small sized lemon, 2 slices of eal 
1 piece of pineapple. Fill the tumbler w) 
shaved ico, shake well, ahd dress the top wi 
derries in season; sipthrough a straw. 

920. Whiskey Punch. Tako 1 behal 
lass whiskey (Irish or Scotch), 2 wine ane 
oiling water, sugar to taste. Dissolve 

= . ‘ne-glass of the water, 
sugar well with 1 wine-g nda the bal- 
then pour in the whiskey, a0 nd put 
anco of the water, sweeten to fete hey slice 
in a small piece of lemon rind, or & *ht 


of lemon. ch. Take 14 
931. Claret Pun ‘eof lemon, 2 or 3 


spoonfuls of sugar, 1 slic 
slices of ae ill the tumbler with 


. i t, 
shaved ice, and then pour in the claret, Ker 
well, ond oruament with berries in season. 


table- 
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Place astraw in the glass. 


822. Sherry Cobbler. Tako 2 wine- 


Blasses of sherry, 1 table-spoo: 
c TY, -spoonful of 
eal ace of ae Fill a tunbler with 
» 8 i 
pela = aia “ well, and ornament with 
Egg Nogg. Tako 1 table. 
ot uns sugar, dissolved with 1 eablncapecatht 
bei 1 ese, 1 wino-glnss Cognac brandy 
aah a Santa Cruz rum, + tumblerful of 
abientt ill tho tumbler ¢ full with shaved ico 
oe tho ingredionts until they aro thorough. 
JY wixcd togothor, and grato a little nutmeg 


"Dek 

J24. Bottle u 
Aslivious bottle Oh hee 
Tete ingrodionta: 4 

WY -Bloss cf Bogart's bitte ine. 
of gum syrup, 4 pon “dane ol Onto 
Whiskey and gin cocktails, in bottles, may be 
mado by using tho abovo reccipt, and substi- 
tuting thoso liquors instead of brandy. 

925. Brandy Smash. 4 tablo-spoonful 
of whito sugar, 1 table-spoonful water, 1 
wine-glass of brandy. Fill } full of shaved 
ice, uso two sprigs of mint, the samo as in the 
receipt for mint julep. Lay two small picces 
of orango on top, and ornament with berries 
in season. 

92G. Santa Cruz Sour. 1 table-spoon- 
ful fine sugar, 1 wine-glass Santa Cruz rum, 
juico of ¢ a lemon. Put the ingredients in 
a small tumbler } full of shaved ice, stir, and 
strain into a claret glass, and dress with thin 
slices of lime or lemon, and fruit in season. 

ce — Wine with 1 
aart of wine, 1 pint of water, 1 table-spoon- 
fal of allspice, and nutmeg’ to taste; boil 
them together a few minutes; beat up 6 e; 
with sugar to your taste; pour the boiling 
wine on the eggs, stirring it all the time. Be 
careful not to pour the eggs into the wine, or 
they will curdle. 

928. Regent Punch. 14 each lemons 
and oranges, the rinds only, 18} drachms 
ground cinnamon, ¢ drachm ground cloves, 
2 drachms ground vanilla. Cut, macerate for 
24 hours with 2 gallons pure Cognac, and 2 
gallons pure Jamaica rum. Strain, press, and 
add 12 pounds of sugar, boiled with 6 gal- 
lons water; skim, and add to the syrup 2 
ounces green tea; let it cool, and add the 
juice of 60 lemons and 14 oranges. Filter 
through Canton flannel. 

929. Bottle Wax. Shellac, 2 pounds; 
resin, 4 pounds; Venice turpentine, 14 pounds; 
red iead, 14 pounds. Fuse tho shellac and 
resin cautiously in a bright copper pan, over 
a clear charcoal fire. When melted add the 
turpentine, and lastly, mix in the red lead. 
Pour into moulds, or form sticks of tho de- 
sired size on a warm marble plate. The gloss 
may be produced by polishing the sticks with 
a rag until they are cold. . : 

930, Corking. Little can be said with 
regard to the 
corkingofbot- 
tles, beyond 
stating the 
fact thatcom- 
mon, _— 
corks, are al- 
ways doar; 
the best corks 
are soft, vel- 

. i bie and free 
from large pores; if squeezed they become 
more sles and fit more closely. If good 
corks are used, of sufficiently large size to 
be extracted without the corkscrew, they 
may be employed many times in succession, 
capocially it thay are soaked in boiling water, 
which restores tbem to their original shape, 
and renews their elasticity. The most common 
mode of fastening down corks is with the 

ingerbeer knot, which 
is thus made. First the 
loop is formed as in Fig. 
1 then that part of the 
string which passes 
across the loop is placed 
on the top of tho cork, 


To mako ao 
cocktail, use the 
brandy, & water, 1 


Fig. 2. 


_ which require to be 
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and the loop itself passcd d ; 
neck of the bottle, and b pullite thoonds of 
the cord is mado tight beneath the tim; the 


— 
ees 


Fig. 3. 


ends of the string are finally brought u 

tied eitherin a double knot or in ebow Pe toe 
top of the cork. When ginger-beer is made at 
homo it will be found most advantageous to 
use the bost corks, and to tie them down with 
a bow, when both corks and strings may be 
made use of repeatedly. For effervescent 
wines, such as champagne, ooseberry, &c., 
ept a longer time, and 


are more valuable, a securer knot is desirable, 
which may be made thus: A loop, as in Fig. 
2, is first formed, and the lower end is then 
turned upwards and 
carried behind the loop 
Pf az shown im Fig.3; it 
is then pulled through 
the loop as in Fig. 4, 
and in this state is put 
over the neck of the 
bottle; the part a being 
on one side, and the 
two parts of the ldo 

on the other; on pull- 
ing the two ends the 
whole becomes tight 
round the neck, and 
: " the ends, which should 
be quite opposite, are to be brought up over 
the cork, twice twisted, as in Fig. 5, and then 
tied in a single knot. 


981. Distillation of Whiskey and 
New England Rum. The process of dis- 
tillation commences with the fermentation of 
grain or molasses by the presence of yeast, 
and this is called mashing, or preparing the 
mash. Strictly speaking, indeed, the spirits 
are not produced by distillation: that is done 
by the previous atep of fermentation, and dis- 
tillation anerely separates the spirits from the 
mixture in which they already exist. The 
object of fermentation is to convert the starchy 
sip of the grain into sugar, or to sac- 

v 


charify it. Afterbeing vgitated for 2 or 3 hours, 
the saccharine ini. :ion, called wort, is drawn 
off from the grains and cooled. To this wort 
is now added a certain quantity of yeast or 
leaven, which induces the vinous fermentation, 
and resolves the saccharine matter into alco- 
hol and carbonic acid, accompanied by a rise 
of temperature. Thealcoholic mixture which 
results is called the wash, and is now ready for 
distillation. 

932. How to Frepee Yeast for Rye 
Whiskey or New England Rum. to 
prepare yeast for 80 gallons mash, take 2 
pounds of wheat meal and dilute it with suffi- 
cient warm water to make athin paste. Then 
boil 2 ounces of hops in a quart of water, and 
when cold take out the hops and throw them 
away. Then dilate 1 quart of malt in a quart 
of water. Mix, cold, the hop water, paste 
and malt well together, and add half a pound 
of leaven. Cover the jar containing the mix- 
ture with a piece of cloth, and keep it 3 or 4 
hours in some warm place until it rises. The 
fermentation will be perfect after the whole 
nas arisen and then sunk down. Then add 2 

lons of the mash, stir the whole, mix it 
with 80 gallous of the mash, and begin the 
fermentation. This receipt is the very best 


fe hiskey. 
a 33, “To , Yeast for New Eng- 
land Rum, To 80 gallons mash, add 1 gal- 
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ton brewers’ yeast and # pound carbonate of 
well, and bogin the fernpmeatieny Good for 

és c¢ fermentation. or 
New England rom. cs 

3 To Prepare Yeast for RB; 

Whiskey. To 9% gallons of mash, add 1 
Gallon yeast, 5 quarts of malt, and 1 pound 
of molasses. Dilute the malt with 2 quarts of 
water, and add the molasses. Keep tic whole 
10 & warm place until it rises, a3 described in 
No. 931. Add the yeast to the mash and stir; 
afterwards add the molasses and malt and stir 
again. Then begin the fermentation. Good 
for rye \-hiskey. 

935. How to Prepare Mash for New 
England Rum. For a still by steam or fire. 
To prepare 80 gallons mash, redace the mo- 


lasses 18 degrees by the saccharometer, add . 


yeast No. 932, and stir well. Let it fer- 
ment at a temperature of 75° Fahrenheit, un- 
til the mash is reduced to 0, But agit ia very 
difficult to get such a reduction, the operator 
may begin to dist:ll when the mash marks 2 
or 3 degrees by the saccharometer. Charge 
three-fourths of the still, and begin distilling. 


936. How to Prepare Mash for RB 

Whiskey. [ora still by steam or fire. To 
prepare 60 gallons mash, grind the rye into 
coarse powder, then charge the fermenting 
tubs in the proportion of 110 pounds of rye to 
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80 gallons of water, and mix yeast No. 931 
or gs. Let it ferment at a temperature of 
75° or 80° Fahr., until the femmentene. = 
completed. The fermentation will be perfec 
after the mash rises and sinks. When me 
done, charge three-fourths of the still and be- 
gin distilling. In preparing the mash, ~— 
erator may usc all rye, as directed above—this 
makes the best quality of whiskey—or use 
three-fifths rye and two-fifths corn, or three- 
fifths corn and two-fifths rye. 

937. Distillation with or without a 
Heater. Distillers usually employ a heater 
to hasten the process of distillation. When 
the beater is employed, the mash passes from 
tho fermenting tubs into the heater. During 
the time occupied in distilling over the charge 
of the still, it is necessary to keep a heat of 
125 degrecs in the heater. The mash passes 
directly from the heater into the still by 
means of & pipe or gutter, according to the 
general arrangement of the apparatus. Distil} 
until the spirit which runs from the worm 
marks 10 degrees below proof. This first ran 
is called high wine. Then remove the feceiv- 
er that contains the high wine, and substitute 
another. Continue to distill until the low 
wine ceases to blaze when it is thrownin the 
fire. Whenever this occurs, stop the opera- 
tion, and Keep the low wine for the next dis- 


‘ation. ‘Then clean the still and Charge | 
ay teh mash. When the operator q,,' 
not employ the heater, the mash passes f,,. 
the fermenting tubs immediately into the ay, 
No uniform disposition is necessary for y) 
fermenting tubs or heater ; all depends Up. 
the general arrangement of the apparat;; 
The distiller need not be informed that y, 
apparatus must be arranged 30 a3 tO Bare i 
bor. If the mash tubs are above the gt 
connect them by a gutter or pipe: if ona le; 
el with the still, employ a han pump. 
938. How to Pack a Rectifying Ty, 
To rectify from 10 below proof to 50 abo,. 
proof. 30 bushels of maple charcoal are ;, 
quired for a tub seven feet high and four f,. 
in diameter; a tub of this size will give | 
clear bed of 14 inches. At two inches f,. 
the bottom of the tab place a false bott; 
rforated with $-inch holes, and cover the 
Bottom with sailcloth or blanket. Then pap, 
in the charcoal regularly and very tighr. 
with a wooden pestle. Great attention shox. 
be given to this part of the operation, in o- 
der to prevent the occurrence of holes .. 
crevices in the charcoal during the procesg . 
filtration. Pack the sides of the tub tho 
oughly. Cover the charceal with sailclot: 
Place Iaths over the cloth, and use hear. 
stones to keep the charcoal down. " 


- berry 


EXTRACTS, TINCTURES AND WATERS 
USED IN THEIR MANUFACTURE, 
AND THE MANNER OF COLORING THEM. 


Most of the bitters, cordials, liqueurs, 
etc., are produced in the cold way, 
either by mixing a solution of oi] In 
alcohol with a warm solution of sugar 
in water, or by adding to this solution 
tinctures or essences, and diluting the 
mixture with the quantity of water 

uired. As every cordial or liqueur 
appears turbid after mixing it, clarifi- 
cation becomes necessary. For ordinary 

ualities a solution of one-half ounce of 
alum in a pint of water for every 20 
gallons of cordial can be recommended, 
and if this has not the desired effect, a 
solution of one ounce of soda in a pint 
of water may be added to the same 
quantity of cordial. But for the finer 
brands it is better to use a solution of 
4 ounces of isinglass to a pint of water. 

Mode of Coloring Cordials, Liqueurs, 
etc. Cordials and liqueurs should be 
colored after they have been filtered. 
A large number of cordials are not 
colored, especially anisette, bergamot 
calamus, cardamon, caraway, fenne 
and maraschino. 

Coffee, chocolate, curagoa, nut, and 
most bitters are colored brown. 

Barbadoes and orange blossoms 
cordials, dark yellow or orange. 

Anise, lemon, orange and peach, 
ale yellow. 

The cordials prepared from fresh 
herbs, green. 

Che gold water, raspberry, straw- 
‘t rose and nutmeg, red. e have 
added the color required to most of our 
receipts. 


I, COLORING SUBSTANCES. Blue. 


” Dissolve } ounce of finely powdered 


indigo in 2 ounces of sulphuric acid, 
and add 6 ounces of water to the solu- 
tion. i oh 

Green. I. Boil 2 parts of liquid 
wash blue, 1 of powdered turmeric; 
add some alum to the mixture and 
filter it, : 

II. To obtain a fine green, mix the 
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tinctures of yellow and blue as given 
under their respective headings. 

Purple. Boil archil in water, and 
add some alum. 

Red. I. Crush 4 ounce of cochineal 
and 15 grains of alum; pour over the 
powder 8 ounces of boiling water and 

Iter the fluid. The color is made 
darker or lighter according to the 
quantity of cochineal used. 

II. Macerate 1 Ib. of bilberries in 2 
“quarts of aleohol for 2 days, press the 
mass through a linen cloth and filter 
the fluid. 

III. Macerate 3 ounces of finely 
powdered cochineal in 3 pints of alcohol 
for 2 days, then add } ounce of pow- 
dered alum, and filter the fluid. 

Yellow. 1. Macerate 1 ounce of genu- 
ine saffron in 3 pints of alcohol, and 
then filter the fluid. 

II. Take’ a quantity of marigolds 
according to the shade of color to be 
ag ee steep them in alcohol, and 

Iter the fluid, when it has assumed 
the desired shade of color. : 

II. ESSENCES, EXTRACTS, TINCT- 
URES AND WATERS. Absinthe Tinct- 
wre. Dissolve 2 fluid drachms of oil 
of wormwood, 1} fluid drachms of oil 
of badian seed, 1} fluid drachms each 
of oi] of anise seed, oil of fennel and oil 
of coriander seed; 3 fluid drachm each 
oil of Crete marjoram (origan) and of 
oil of angelica, and 20 drops of oil of 
cardamon, 2 gallons of rectified spirits 
of 90 per cent. Tr.; dilute the solution 
with 2} quarts of water, and color it 
green. 

Ambergris Essence. Pour 12 fluid 
ounces of spirit of wine of 90 per cent. 
Tr. over 1 ounce of igor | Sele ae 
ambergris, and let it stand for a few 
days. Then draw off the liquid, extract 
the residue with spirit of wine, filter 
the extract, and add it to the other 
portion. : : 

Angelica Essence. Mix by shakin 
i fluid ounce of pure angelica oil wit 


Page 33 


1 quart of alcoho! of 90 per cent. Tr. 
Anise-seed Essence. Distil 1 pound 


anise seed oil and 3 gallon of rectified 
spirit, and clarify the mixture with 1 
ounce of alum. 

Anise-seed Extract. Dissolve b 
shaking 40 drops of anise seed oi 
4 drops of fennel oi!, and 2 drops of 
coriander seed oil in 3 pints of rectified 
spirit of 90 per cent. Tr. 

Anise-seed Tincture. Dissolve 2 
fluid drachms of anise seed oil and 
14 fluid drachms of badian seed oil in 2 
gallons of rectified spirit of 90 per cent. 

r.; dilute the solution with 4 gallon 
of water, and color it green, as above. 

Aromatic Tincture. Comminute 6 
ounces of zedvary, 4 ounces each of 
calamus root, galanga and angelica 
root, 2} ounces of bay leaves, 2 ounces 
each of cloves, cinnamon blossoms ani 
scraped orange peel, 3 ounces of Roman 
camomile, 4 ounce of ginger, and } 
ounce of mace. Pour 12 gallons of 
rectified spirit of 90 per cent. Tr. over 
the ingredients, and let them macerate 
for 8 days, then filter, and add 40 drops 
of oil of peppermint and 2} quarts of 
water. 


Barbadoes Essence. Mix 25 drops 
of oil of lemon, 25 of oil of bergamot, 6 
each of oil of cinnamon, oil of cloves 
and oil of nutmeg, with 1 gallon of rec- 
tified spirit of 90 per cent. Tr., shake 
the mixture thoroughly, and filter it. 

Bergamot Essence. Dissolve } fluid 
ounce of oil of bergamot in 4 pation of 
spirit of wine of 90 per cent. Tr. 

Bitter Almond Essence. Crush 9 
ounces of bitter almonds, place them 
into a still with 24 gallons of water, let 
them macerate for 12 hours; then add 
23 gallons of spirit of wine of 90 per 
cent. Tr., and distil off a distillate 75 
per cent. strong. 
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drachm of a m of cloves, and 4 flui 


ace, and distil off 3 quarts 
r almonds, or kernel 


8solve 1 fluid drachm of oil of 


uarts of rectified 
Spirit of 90 per cent, r., and store the 


extract, 
Or, Di 
bitter almonds in 3 


uid for some time before using it. 


Bitter Essence (Single serie 
ounee of dried orange peel, fine of 
calamus root cut in small pieces in 1} 
vem hed apie of wine of 90 per cent. 

5 e Caer 
then Hees ome mass stand for 2 days and 

Bitter Essence (Double), Comminute 
24 ounces of leaves of common buck 

ean, 14 ounces each of germander 
water, dried orange peel, and leaves of 
wormwood, and 3 ounce each of cinna- 
mon and gentian root. Pour 1} gallons 
of rectified spirit of 90 per cent. Tr. 
over the ingredients and let them digest 
for 2 days, when the fluid is drawn off 
and filtered. 

Bitter Extract for Griinewald Bitters. 
Comminute 2 ounces of orange peel, } 
ounce each of gentian root, leaves of 
common buck bean, and galanga, } 
ounce of leaves of blessed thistle, and 1 
drachm of leaves of wormwood. Put 
the ingredients in a suitable flask, pour 
1} gallons of spirit of wine 90 per cent. 
strong over them, place them in a warm 
place and let them digest. Then draw 
off the fluid, press out the residue, add 
the extract to the first fluid, and filter 
it through porous paper. 

Calamus Tincture. Dissolve 1 fluid 
ounce of oil of calamus in 2 quarts of 
rectified spirit of 90 per cent. Tr. 

Or, Comminute 15 ounces of calamus 
root and 1 ounce of angelica root. Pour 
5 gallons of whiskey, 45 per cent. strong, 
over the roots, let them macerate for 2 
days, and then distil off 3 gallons of 
essence 75 per cent. strong. 

Caraway Essence (Cumin Essence). 
Pour 5 gallons of spirits of wine, 50 per 
cent. strong, over: 
Grushed caraway seed 
Crushed anise seed 
Crushed fennel seed . oe es e - Lon, 
Orris root cut in pieces. . . .« . . WYoz. 
Powdered cinnamon . a ge Ea esi. ss % oz. 

Let the mass digest for 24 hours, and 
then distil off a distillate 85 per cent. 
strong. 

Cardamon Extract. Peel and com- 
minute 4} ounces of cardamons, pour 24 

ints of rectified spirit of 90 per cent. 
'r. over them, add and mix thoroughly 
with it 14 fluid drachms of oi] of carda- 
mon, and let the entire mass digest for 
2 days, when the fluid is drawn off and 
red. - 
a Mix 1} fluid Geach oF me 
mon with 123 quarts of rectifie 
cart of 90 per cent. Tr. and filter the 

i rough porous paper. . 
ie ali ck Press out the flesn 
f ripe cherries, let the mass stand 

aiiek y in a moderately warm room 

until the pure juice has separated from 
Then place the mass in a 

the pulp. Then J 

bay, press the juice out, let it stand for 

bag, J hours longer, and add an equal 


. 2 Ibs. 
- loz 
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+ quarts of 
ov. or stron e 
cot kernels &r 1 pound of crushed apyi- 


quantity of rectified spirit of 90 per 
cent. Tr. a f 

Cherry Water. Distil 5} pounds o 
crushed cherry stones with 7? allons 
of water, add 4} to5 gallons of cherries, 
and distil off 3 to 44 gallons of cherry 
water. 

Chocolate Essence. Pour 24 quar 
of spirit of wine over 12? ounces 0 
roasted and ground cocoa beans, 4 ounce 
of powdered cinnamon, and 4 ounce of 
powdered cloves; let the ingredients 
digest and filter the thuid. ; 

Cinnamon Kasence. Dissolve 4 fluid 
ounce of oi) of cinnamon in Lf quarts 
of reetified spirit. of 45 per cent. Tr., and 
filter the solution. 

Clove Hssence. Comminute 9 ounces 
of cloves, pour 14 (quarts of rectified 
spirit of 90 per cent, Tr. over them, let 
ther digest for a few days, and then 
filter the fluid. 

Cofice Essence. Pour 14 quarts of 
rectified spirit of 90 per cent. Tr. over 
5} ounces.of finely-roasted and ground 
coffve, let it digest for some time, draw 
off the fluid and filter it. P 

Cognac Essence. Dissolve 34 fluid 
ounces of sulphuric ether in 4 gallon of 
alcohol of 90 per cent. Tr. ‘ 

English Bitters Essence. Comminute 
# ounce each of leaves of wormwood, 
leaves of centaury, and leaves of blessed 
thistle; 4 ounce each of gentian root, 
china root, and orange peel ; 4 ounce of 
orris root, and 1 ounce of grains of Par- 
adise. Pour 1} quarts of rectified 
spirit of 90 per cent. Tr. over these in- 
gredients, let them digest for some time, 
then pour the fluid off and filter it. — 

Fennel Essence. Dissolve 1 fluid 
drachm of oil of fennel, } drachm each 
of anise seed oil and oil of lemon, and 
10 drops of cumin oil in 13 quarts of 
rectified spirit of 90 per cent. Tr. 

Gold Water Essence. Dissolve 4 
fluid drachms of oil of lemon, 2 fluid 
drachms of oil of orange, 1 fluid drachm 
euch of rose oil, oil of nutmeg, and oil 
of cinnamon, } fluid drachm each of 
oil of calamus, oil of lavender, and oil 
of juniper, and } fluid drachm of oil of 
cloves in 4 gallon of rectified spirit of 
90 per cent. Tr., and filter the solution. 

erb Cordial Essence. Comminute 
# ounce each of orange peel and lemon 
peel, 4 ounce of calamus root, + ounce 
each of juniper berries, ginger, orris 
root, angelica root, and coriander seed 
and 1 ounce each of galanga, leaves of 
marjoram, and leaves of rosemary. 
Pour 1 gallon of rectified spirit of 90 
per cent. Tr. over these ingredients, let 
them digest for some time, then press 
out the fluid and filter it. 


Juniper Berry Essence. Dissolve 1 
to 13 fluid ounces of oil of juniper in 1} 
1 Nab of rectified spirit of 90 per cent. 

r. and filter the solution. 

Or, Distil 14 pounds of crushed juni- 
per_ berries, 14 ounces of bruised anise 
seed, and 3 ounces of powdered cinna- 
mon, with whiskey sufficient to givea 
distillate of 3 gallons 75 per cent. 
strong. 

Lavender Essence. Dissolve } fluid 
ounce of oil of lavender in 34 quarts of 


rectified spirit of 90 per cent. Tr., and \ 


filter the solution. 


Used to Make 


Dissolve 2 fly; , 


‘ 


rectified spirit of 85 per cent. Tr, aay 


. . Oy, { 
f mace, let it digest for a 4” 
days, and {ter the fluid, 


of oil of marjoram in 34 quarts of regs; 
fied spirit of 90 per cent. T'r., and filte 
the solution. : 

Musk Essence. Pour 1% pints of t_. 
tified spirit of 90 les cent. Tr. over | 
drachm of powdered musk and 4 drach 
of pulverized gray ambergris. Let th, 
ingredients macerate for a few dams ang 
then draw off the clear fluid. Xtrag 
the residue with spirit of wine, filt, 
the extract and add it to the first Por. 
tion. 

Nut Essence. Crush 50 large gree 
walnuts, pour 14 gallons of rectify 
spirit of 90 per cent. Tr. over them, let 
them digest fer a few days and prey 
out the fluid. Distil the residue with 
eufficient whiskey to give a distillate y 
per cent. strong, and add this to th, 
first essence. 

Nutmeg Essence. Comminute 
ounces of nutmegs, pour 6 gallons of 
rectified spirit of 90 per cent. Tr. ove 
them, let them digest for a few day 
and then filter the fluid. 

Orange Blossom Extract. Pour 4 
pints of boiling milk over 10} ounce 
of fresh orange blossoms; place the 
same on the fire and Iet it boil up; they 
add and thoroughly mix with it 3 
quarts of rectified spirit of 90 per cent, 
Tr., and add 14 quarts of champagne 
to the filtrate. 

Orange Blossom Water. Distil 11 
pounds of preserved orange blossoms 
in 6 gallons of water, so that the distil- 
late will amount to 3 to 34 gallons of 
aromatic water. pe 

Orange blossoms are preserved in the 
following manner: Put a handful of 
salt on the bottom of an earthen ji 
place upon this a layer of orange blos- 
soms, and repeat this alternately until 
the jar is filled. By keeping the jar in 
a cool place the orange blossoms will 
remain fresh for a long time. Rose 
leaves are preserved in the same mannet. 

Orange Juice. Mix the juice of 12 
or more oranges with 12 fluid ounces 
of rectified spirit of 90 per cent. Tr. 
When the sediment has all settled to 
Hie, bottom, draw the fluid off and fil- 

r it. 

Orange Peel Extract. Crush in § 
stone mortar the rinds of 12 orange 
with some sugar, and let the mass as 
foe a few days by placing it in 4 gallon 
of rectified spirit of 90 per cent. Tr. 


Then decant the clear fluid and fil 
ter it. 


Parfait D’ Amour Essence. Dissolv® 
fluid ounce of oil of cinnamod, . 
fluid drachms each of oil of cardam0 
oil of rosemary, and anise seed oil,-32 
20 minims each of oil of lemon, oil of 
Orange, oil of cloves, oil of camomile 
and oil of lavender in 13 quarts of re 
tified Spirit of 90 per cent. Tr. Shak? 
the solution thoroughly and filter it. , 
each Essence, Dimalve 1 fivid 


drachm of oil of bitter almonds in 3} 

uarts of rectified spirit of 90 per cent. 
tr, allow the solution to stand for 3 
few days, and then filter it. 

Or, Crush 82 ounces bitter almonds 
put them in a still, pour 2} gallona of 
water over them, and let them digest 
for 12 hours. Then add 23 gallons of 
spirit of wine, and distil off a distillate 
75 per cent. strong. 

eppermint Essence. Dissolve 3 to 

1 ounce of oil of peppermint in 24 
quarts of rectified spirit of 90 per 
‘cent. Tr. ~ 

Peppermint Essence may also be pre- 
pa 4 steeping 1 part of the leaves 
of the plant in 3 of spirit of wine 90 per 
cent. strong. After remaining in the 
spirit for 5 or 6 days, the clear fluid is 
poured off, the residue pressed, and the 
extract filtered and added to the clear 
fluid. 


Quince Essence. Grate the quinces, 
press the juice out, add equal parts by 
weight of rectified spirit of 85 per cent. 
Tr.; let the mass stand until it settles 
and then filter. 

Raspberry Extract. Crush 2 pounds 

of ripe raspberries, press them out and 
add 2 quarts of rectified spirit of 90 per 
cent. Ir. 
Or, Take freshly picked raspberries, 
place them in an earthen dish, crush 
them to a pulp with a wooden spoon, 
and let this stand quietly in a moder- 
ately warm room until the pure juice 
has separated. Then place the pulp in 
a bag, press it out, let the juice stand 
for a few hours longer, and add the 
same quantity of rectified spirit of 90 
per cent. Tr. bog 

Raspberry Water. This is prepared 
from the residue left in preparing the 
extract by stirring it into a mash with 
water and distilling. : 

Rose Essence. Dissolve 2 fluid 
drachms of rose oil in 14 quarts of rec- 
tified spirit of 90 per cent. Tr., and 
filter the solution. 

Rose Water. Preserved rose leaves 
are distilled in the same manner as 
given under Orange Blossom Water. | 

Rosemary Essence. Mix 6 fluid 
drachias of oil of rosemary with 1} 

uarts of rectified spirit of 90 per cent. 
tr; let the mixture stand for a few 
days and then filter it. . 

‘age Essence. Dissolve } fluid ounce 
of oil of garden sage in 12 pints of rec- 
tified spirit of 85 per cent. Tr. ; 

Spanish Bitters Essence. Commin- 
ate G parts of calamus root, 3} each of 
centaury and polypody root, 3 of orris 
toot, 2 each of galanga, leaves of 
blessed thistle, elecampane root, and 
gentian root, and 1 each of leaves of 
wormwood, angelica root, and mas- 
terwort root. Pour 400 parts of rec- 
tified spirit, 90 per cent. strong, over 
the ingredients, let them digest for 48 


hours, then press the fluid out and 
filter it. . 
Strawberry Extract. Bruise 44 


pounds of wild strawberries; pour 3 

uarts of spirit of 90 per cent. Tr. over 
the mass; let it stand for some time and 
Hlter, The product will be about 1 
gallon of strawberry essence. 
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Strengthening Tincture. Comminute 
42 ounces each of “ape root, calamus 
root, and oak bark, 2 ounces each of 
orange peel and angelica root, 1 ounce 
of cinnamon, and 4 ounce each of 
cloves and ginger. Pour 1% gallons of 
rectified spirit of 90 per cent. Tr., and 
12 quarts of water over the ingredients, 
and let them digest for eight days. 
Then filter the mass, add 40 minims of 
oil of wormwood, and a like quantity 
of oil of peppermint and oil of balm to 
the filtrate. 

Vanilla Essence. Cut 24 ounces of 
vanilla beans, pour 1} quarts of recti- 
fied spirit of 90 per cent. Tr. over them; 
let them digest for some time, and filter 
the fluid. This essence should be kept 
in hermetically closed flasks. 

_ Vanilla water may be made by pour- 
ing 1 gallon of water over the extracted 
residue. 

Vanilla Tincture. Macerate } ounce 
of vanilla beans for 8 days in 2 fluid 
ounces of rectified spirit of 90 per cent. 
Tr., and filter the fluid. 

Wormwood Essence. Comminute ? 
ounce gach of leaves of wormwood, 
leaves of centaury, and leaves of blessed 
thistle, 4 ounce each of gentian root, 
china root, and orange peel, } ounce of 
orris root, and 1 ounce of grains of 
Paradise. Pour 2} pints of rectified 
spirit of 90 per cent. Tr. over the in- 
gredients, let them digest for some 
time, and filter the fluid off. ; 

III. ELrxirs. Abbé Elizir. Com- 
minute 34 pounds of lemon peel, 64 
ounces of nutmeg, and a like quantity 
of cloves. Place the ingredients in a 
wickered demijohn, and pour 20 gal- 
lons of 33 per cent. alcohol over them, 
and let them digest for 3 to4 weeks, 
placing the demijohn in a warm place. 
Tne mass is then strained through a 
cloth, the residue pressed out, the fluid 
filtered, and the filtrate compounded 
with a sufficient quantity of white sugar 
syrup. 

Angel Elixir. Comminute and mix 
4} ounces of cinnamon, 2 ounces of 
galanga, 14 ounces of cloves, 1 ounce 
each of nutmeg, orange peel, and lemon 
peel, # ounce of ginger, 4 ounce each 
of orris root, zedvary, cubebs, and car- 
damons. Pour 3 pints of alcohol 
over the ingredients, and let them digest 
for 8 days. Then filter and add 23 
gallons of double distilled rose water, 
and 13 pounds of sugar syrup. 

Elixir de St. Aur. Distil 9 ounces 
each of lavender blossoms, orange peel 
and rose leaves, 54 ounces of lemon 
peel, 1 ounce each of cinnamon, cloves 
and nutmegs, with 5 gallons of alcohol 
and 4 gallons of water. Add 2} quarts 
each of rose water, orange blossom 
water, balm water, and cinnamon water, 


and 30 pounds of sugar syrup to the 


distillate, and color it rose-red. 

Elizir-Colombat. Dissolve 120 drops 
of oil of juniper, 40 each of oil of an- 
gelica, oil of wormwood, and oil lemon, 
and 20 of oil of cinnamon in 1} gallons 
of alcohol; add 2? pounds of sugar dis- 
solved in 14 gailons of water to the 
solution, and color it pale red. 

Elizir of Life. issolve 2 fluid 
ounces of oil of wormwood and 1 fluid 
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ounce each of oil of cardamon, oil of 
calamus, oil of nutmeg, and oil of 
orange peel, in 3} galions of alcohol 90 
per cent. strong, and add ? of a gallon 
of water to the solution. Color the 
fluid brown with burned sugar. 

Elizir Monpou. Dissolve 120 drops 
of oil of peppermint, 40 each of oil of 
balm, oil of. orange peel, rose essence, 
and orange blossom essence; 32 each 
of oil of mace and oil of cloves, and 60 
of vanilla tincture, in 14 gallons of rec- 
tified spirit of 90 per cent. Tr.; sweeten 
the solution with a syrup made of 7 
pans of sugar and 1} gallons of water. 

solor it rose-red. 

Elixir des Troubadours. Macerate 
2 pounds of musk roses, 14 pounds of 
jasmine blossoms, 9 ounces of orange 

loseoms, 24 drachms of mace in 3} 
pile of whiskey, 22 per cent. strong. 
the mass stand for 14 days; distil 
on the water bath, and add a syru 
made of 11 selon of sugar and 3 qu 
of water. Color rose-red. 

Itlizir Vital, Dissolve 120 drops of 
oil of bergamot, 32 each of oil of mace, 
oil of coriander seed, and oil of cloves; 
24 each of cumin oil and oil of cinna- 
mon, and 60 of vanilla tincture in 14 
gallons of rectified spirit of 90 per cent. 
Tr.; sweeten the solution with a syrup 
made of 64 pounds of sugar and 1} 
gallons of water. Color green. 

Juniper Elixir. Crush 43 ounces of 
juniper berries, pour 1 gallon of spirit 
22 per cent. strong over them, and let 
them eee for4 weeks. Thenstrain the 
fluid off, and add a syrup made of 9 
pounds of sugar and 14 quarts of water. 

Tubourey Elixir. omminute 4} 
ounce of aloes, 2 ounces each of cinna- 
mon and walnuts, 44 ounces each of 
orange pee and lemon 1, and 1 
ounce of cloves. Pour 2 gallons of 
pet of wine 33 per cent. strong over 
the ingredients, and let them digest for 
some time; then distil in a water bath, 
agi add a syrup made of 13 pounds of 
pulverized sugar, and 1} quarts each 
of orange blossom water and rose water. 
This elixir is colored rose-red. 


IV. BITTERS, CORDIALS, LIQUEURS 
AND RaTAFIAS. Anise-seed Cordial. 
Dissolve 2 fluid drachms of anise-seed 
oil and 20 drops of badian seed oil in 
14 gallons of alcohol of 90 per cent. Tr. 
Compound this solution with 6} pounds 
ot sugar in 14 gallons of water, and 

ter 


Another Recipe. Dissolve 2 fluid 
drachms of anise seed oil, 40 drops of 
fennel oil, 32 drops of cummin oil, and 
30 drops of oil of lemon, in 23 gallons 
of spirit of wine. Mix with this a 
solution of 8? pounds of sugar in 23 
gallons of water, and store it away for 
3 to 4 weeks. Then draw off the clear 
oad, filter the sediment and color yel- 

ow. 

Anisette Cordial. Dissolve 2 fluid 
drachms of anise seed oil and 18 
drops of oil of bitter almonds in 14 gal- 
lons of alcohol of 90 per cent. Tr.; add 
a solution of 54 pounds of sugar in 13 
gallons of water, and filter. 

French Anisette. Dissolve 2 fluid 
drachms of anise oil, 20 drops of oil of 
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bitter almonds, and 2} fluid ounces of 
lo essence (see Essences) in 14 fal- 
ns of alcohol of 90 percent.Tr. Mix 
this solution with one of 5} pounds of 
Sugar in 14 gallons of water, and filter. 
olland Anisette. Dissolve 1 fluid 
rachm of anise oil, 4 fluid drachm 
of cognac essence, } fluid drachm each 
of badian seed oil, oil of bitter almonds, 
and vanilla essence (see Essences), 14 
gallons of alcohol of 90 per cent. Tr. 
1x the solution with one of 6 pounds 
oy cage in 13 gallons of water, and 
r 


Angelica Cordial. Macerate the fol- 

owing ingredients in 4 gallons of alco- 

hol of 90 per cent. Tr., and expose them 
to a moderate heat for 4 days: 


Lemon peel. . . .+. 1 . 84 ounces. 
Orange peel . ...... 54 ne 
Mace hs BOR lea es ‘3 $s 
Nutmeg (3 Sy 
Cassia . .- & °“ 
Cloves 2 we 
Orris root . . . 1 sa 
Rosemary leaves . 2 es 


Lavender flowers. . . . . - ‘Ss 
Marjoram ........- 

Orange flowers . ..... 24 sé 
Veolia. ws 
Crushed juniper berries 24 
Filter the mixture and compound the 
filtrate with a solution of 26 pounds of 
sugar in 23 gallons of water. 

Aqua Bianca. Dissolve 30 drops of 
oil of lemon, 27 drops of cedar o1l, 33 
drops of oil of balm, 30 drops of oil of 
peppermint, 4 fluid drachm of vanilla 


essence, and 4 fluid drachm of amber- ° 


gris essence (see Essences), in 14 gallons 
of alcohol of 90 per cent. Tr. Com- 
pound the fluid with a solution of 64 
pounds of sugar in 14 gallons of water, 
and filter. 

Aqua Reale. Dissolve 1 fluid drachm 
of oil of lemon, 2 fluid drachm of oil of 
orange peel, 27 drops of oil of cinna- 
mon, 30 drops of oil of cloves, 30 drops 
of oil of mace, 2 fluid drachms of van- 
illa essence, and # fluid drachm of am- 
bergris essence. Add to this solution 
one of 64 pounds of sugar in 1 gallon 
of water, and filter. 

Aqua-Turco Liqueur. Pour 2} quarts 
of boiling water over 4} ounces of im- 
perial tea, 4 ounce of green tea, 1 ounce 
cf black gunpowder tea, 13 ounces of 
strong infusion of lime blossoms, and 4 
ounce of angelica seed. Close the ves- 
sel tightly to Pevent the vapors from 
esapine until the infusion has become 

Id. Then draw off the clear fluid 
and pour 2} quarts of boiling water 
over the residue. Filter this infusion 
when cold and add it to the first in- 
fusion. Then add 283 pounds of sugar 
and 2} gallons of rectified spirit of wine. 
Clarify the fluid with the whites of 3 
eggs and 14 pints of sweet cream, and 
perfume it with some musk and spirit 
of ambergris. Finally, add 84 fluid 

ounces of vanilla essence and let the 
fluid rest quietly for 24 hours. Then 
filter the liquor through a bag filled 
with animal or wood charcoal in order 
to obtain it entirely colorless. 
Aromatic Cordial. Mix 30 drops of 
oil of lemon, 24 of oil of rosemary, 27 
of oi] of lavender, 30 of oil of pepper- 
mint, 27 of oil of angelica, 27 of oil of 
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marjoram, and 33 of oil of cardamon 
with 14 gallons of alcohol of 90 per 
cent. Tr. Shake thoroughly and then 
compound the solution with one of 54 
pounds of sugar in 14 gallons of water, 
and filter. 2 
« Ambergris Water. Macerate _ 
drachms of powdered gray ambergris, 
30 grains of powdered musk, 80 grains 
of civet in 1} pinta of spirit of wine 40 
per cent. strong, add 4 ounce of refined 
sugar. Let the mixture stand for 14 
days and then filter. | 
Berlin Bitters. Dissolve 80 drops ot 
oil of faniper, 80 of oil of coriander, 40 
each of oif of angelica and badian seed 
oil, and 44 drops of oil of ginger in 14 
allons of alcohol of 80 per cent. Tr. 
Ro this solution add 14 gn Jons of water 
and 1 pound of sugar. Filter and color 
brown. , 
Bitter-Rossoli. Comminute 84 ounces 
of oranges and 4} ounces of sandal wood. 
Add 2} pounds of orange peel and 12 
gallons of good rye whiskey. Let the 
mass digest for 14 days, then press, filter 
and sweeten it with a solution of 34 
pounds of sugar in 1 pint of water. 


Breslau Bitter Cordial. 


Cassia . . . ..... . 1% pounds 
Cloves . . .... =. . =. 554 ounces. 
Mint leaves 4 “ 


Carawayseed. . . .... 2 “ 
Fennel seed . ...... se 
Anise seed. . . . . 2... 8 .° 
Coriander seed . . .... 2 id 
Ginger. . . ....:. -. 2% & 
Cubebs . . . . . 2. 2 oe 2 es 
Rosemary leaves. . . . .. 21 ss 
Cardamons. . ...... “ 
Juniper berries . 2. el 5% =O 
Lavender blowoms . . . . . 1% ounces 
Nutmegs ........4%4~«‘ 
Boman camomile .... . 3 ve 
Orris root . . . 2. .... 8 ss 
Angelica . . oe tat tw 6 #6 
Oranges. . B 6} ae 
Orange peel Fy 1 ie 
Lemon peel 10 ss 
Gentian root é 4 ae 
Galanga . by OS 
Calamus root . 3 ae 
Wormwood ..... 54% OSS 
Alcohol of 90 per cent. Tr 8 gallons, 


Is sweetened with a solution of 58 
pounds of brown sugar in 10 gallons of 
water and allowed to digest for 8 to 10 
days, when it is filtered. This cordial 
_ colored either dark yellow or dark 


Calamus Liqueur. Macerate 9 pounds 
each of calamus root and of angelica 
root in 43 gallons of alcohol of 90 per 
cent. Tr., and let it stand for 6 days. 
Then filter the fluid, sweeten it with a 
solution of 22 pounds of sugar in 14 gal- 
lons of water, and color it red. 

Cardinal Water. Distil: 

Fresh lemon peel - . 3.3 pounds. 
Balm .... 51 Gussee 
4X4 


Anise seed. . & wipe . 
Coriander seed . . . . . . 41 “s 
Cinnamon. . . 2... i; as ss 
Mace .... 2... 24 3 188 
Nutmeg . 2... 1 1 7 bd 
Alcohol of 90 per cent. Tr. . 

Water .. - i ns wee % aa i 


Dissolve 26 pounds of syrup in 5 
gallons of water; add the polition ie 
the distillate. Color sky blue. 


dinal de Rome. Dissolve 2 9_ 
acantenis of oil of lemon, 1 fluid d; i 
of oil of cloves, 40 drops of oil of 
meg, 20 drops of oil of cinnamon, any! 
grains of gray ambergris In 3 Balj 
of spirit of wine, sweeten the fluiq ," 
a solution of 11 pounds of sugar a 
gallons of water and filter. 


Carminative Cordial. Distil; 


ried green orange peel . . . 6% oy 
Dre eien lemon peel . . . 6% Tey 
Caraway seed. 2. - - ee 4 & 
Juniper berries . . . . - - 334 ag 
Anino seed. . 4s - + +s BG ow 


Camomile . cee 
Mint -. 2 6 6 ee se ee 2K ou 
Nutmeg ....---- 1 
Alcohol of @0 percent. Tr. . . 4% Ballo, 
Water... ++ ++ «ss & « 

Add 274 pounds of syrup and 3},, 
lons of waler to the distillate, te 

Cupuchin Cordial. Dissolve 1} fly; 
drachms of oil cree? 1 fluid drach, 
of oil of orange blossoms, 24 drops of, 
of cinnamon, 13 fluid drachms of cum, 
oil, and 20 drops each of anise seed o, 
oil of mace, and fennel seed oil jg 
gallons of alcohol of 90 per cent, 7, 
sweeten the solution with a syrup my, 
of 54 pounds of sugar and 14 gallons 
water. Color brown. 

Chartreuse. Three varieties of 4; 
liqueur, ape cae colored, are found; 
commerce. The following receipts q 
be highly recommended for manuf, 
turing this liqueur. 


Green. Yellow. Whi 
Oza. 


Mountain wormw - 1% 3 ¥ 
Aloes . .... =. 4 
Angelica seed. . . . 4, 3 
Angelicaroot. . . . %4 “4 ede 
Arnica blossoms. . . 


Buds of poplars. . . 1 


Calamus root. . . . % he 
Cassia . . 2... s, : 
Cardamons .... 3 ve 
Coriander seeds . . . 1044 
Tonka beans .-. . . 35 grain 
Cloves . ..... ¥% Yu 
Hyssopin bloom. . . 2 1 : 
Nutmeg se a = &% ¥% ‘ 
Mace 2. = & «Ss ‘ 
Balm . ..... 8! 1% ' 
Peppermint . . . . 1% 
Thyme. . . ... YY 
Spirit of wine of 85 per j 
cent. Tr. . 234 g1. 134g). sat 
Sugar ‘ Tae wh 16%! 


Macerate the herbs in the alcohol t! 
about 36 to 48 hours, add a hee 
alcohol equal to that of the distilla! 
and reality the resulting product WI! 
the addition of an equal quantity ' 
water. Then mix the distillate w! 
the cold solution of the sugar, and 4 
a suflicient quantity of water, so th’ 
the entire product will amount to! 
gallons; then color the liqueur gr 
or yellow. 

Cherry Liqueur. Mix 12 gallons’. 
cherry juice and 2} gallons of pureale 
hol, and dissolve in the mixture } ou 
of Indian balsam, 1 drachm each of ‘ 
of cinnamon and oil of bitter alm 
and 35 drops of oil of cloves. Sweet 
the solution with 13} pounds of sy" 
and 44 pounds of white sugar dissol’’ 
in 43 gallons of water, and after shak”’ 
the fluid thoroughly store it away 
it becomes clear. 1 

Cherry Cordial. To a mixture of 


nds of cherry juice and 3 quarts 
Pralcohol of 80 per cent. add 16 drops 
of oil of cloves, 1 pound of sugar, and 
3} quarts of water, and filter the cordial. 


Chocolate Liqueur. 
Cocoa beans moderately roasted 
and crushed - + + © © «© © 38% pounds. 
Finest camia . - ee ee 3% vunces, 
Cloves - + 2 * + ee ee ee | A “1 
Vapilla . . 


MOE: @ 2K ee , ¥ 


Saffron. - - > A 

Cinnamon flowers . . . . . 14 

Alcohol of 90 percent. Tr. . . 24 gallons, 

Water 2. 6 © 2 se 8 » 5 “4, ts 

White sugar . . 2814 pounds, 
Color dark red with cochineal. 


Christofle. Dissolve 80 drops of oil 
of orange peel, 60 of oil of lemon, 40 of 
oil of cinnamon, 40 of oil of balm, 32 of 
oil of cloves, and 24 of oil of mace in 13 
pounds of alcohol of 90 per cent. Tr., 
add a solution of 54 pounds of sugar in 
1} gallons of water and filter. 

Citronelle. Comminute 83 ounces of 
lemon peel, 3} ounces of orange peel, } 
ounce of nutmegs, and 4 ounce of cloves. 
Pour 1? gallons rectified spirit of 90 per 
cent. Tr. over these ingredients and 


allow them to digest for 8 days, when. 


they are pressed out and the fluid is fil- 
tered ae compounded with a solution 
of 64 pounds of sugar in 14 gallons of 
water and the liqueur colored yellow. 

Crambambuli, Mix 1 fluid drachm 
each of oil of cloves and oil of mace, 4 
fluid drachm of oil of cinnamon, and 20 
drops of oil of cardamon with 1? 
gallons of rectified spirit of 90 per cent. 
Tr. Sweeten the solution with a syru 
made of 54 pounds of sugar and 14 gal- 
lons of water, and filter. 

Danzig Crambambuli. Comminute 
4t ounces of cinnamon, 1 ounce of 
cloves, $ ounce of ginger, 1 ounce of 
mace, and 4 ounce of anise seed. Pour 
2% gallons of rectified spirit of 90 per 
cent. Tr. over these ingredients, let them 
digest for 14 days, then press them out, 
filter the fluid, and sweeten it with a 
solution of 8? pounds of sugar in 23 
gallons of water. 

Oumin Cordial (Kiimmel). I. Dis- 
solve 2 fluid drachms of cumin oil and 
4 fluid drachms of anise seed oil in 1? 
gallons of rectified spirit of 90 per cent. 
Tr., and sweeten the solution with a 
syrup made of 64 pounds of sugar and 
1} gallons of water, 

II. 1} fluid drachms of cumin oi}, 24 
drops of oil of coriander seed, 24 drops 
of vil of orange peel, 24 drops of cognac 
essence. Treatand sweeten in the same 
manner as No. I. 

III. Dissolve 13 fluid drachms of 
cumin oil, 24 drops of fennel oil, 12 
drops of oil of cinnamon, in 14 gallons 
of rectified spirit of 90 per cent. Tr. 
Sweeten the solution with a syrup made 
of 1} pounds of sugar and 1} gallons 
of water, and filter. 

Cumin Liqueur. Macerate for 6 
days 1 pound of caraway seed, 1 ounce 
of anise seed, 4 ounce of orris root, 4 
ounce of cinnamon, } ounce of angelica 
rvot, 4 ounce of cloves, in 23 gallons of 
alcohol of 9) per cent. Tr. Sweeten the 
solution with a syrup made of 11 pounds 


the distillate green. 
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of sugar and 2 gallons of water, and 
filter. ’ 

Curagoa. Comminute 1 und of 
fresh orange peel, } ounce of nutmegs, 
2 ounces of cinnamon. Pour 2 gallons 
of rectified spirit of 90 per cent. Tr. 
over them, allow them to digest for 8 to 
10 days, and compound the filtered 
fluid with a solution of 64 pounds of 
sugur in 14 gallons of water. 

French Curagoa. Dissolve 14 fluid 
drachms of oil of orange peel, 20 drops 
of oil of cinnamon, 12 drops of oil of 


mace, 30 drops of vanilla essence, 30 


drops of raspberry essence, and 43 fluid 
ounces of Jamaica rum in 1 gallons 
of rectified spirit of 90 per cent. Tr., and 
add a solution of 64 pounds of sugar in 
14 gallons of water. 

olland Curacgoa. Dissolve 14 fluid 
drachms of oil of orange peel, 20 drops 
of cognac essence, 8 drops of oil of 
lemon, 10 drops of oil of mace, and 1 
fluid drachm of vanilla essence in 12 
gallons of rectified spirit of 90 per cent. 
Tr., and compound the fluid with a 
solution of 64 pounds of sugar in 1} 
gallons of water. Color the liquor 
light brown. 


Eau Americaine. 
Orange peel . . . . .. . 1 pound 


Rosemary leaves. . . . . . 4% fluid oz. 
Lavender blossoms .. i “Sd ve 
Cinnamon. . . . . 1 ee, ee 
Cloves om © ¢,8 3 = 2 G ee 
Nutmegs ........ 421 ss 
Alcohol of 90 percent. Tr. . . 43 gallons 
Water 2s. cond wa oes: & ee 


Add to the distilled fluid 3 gallons of 
water and 26 pounds of syrup, and color 


Eau D Amour. Distil: 


Bitter almonds . 


1344 ounces. 
Fresh lemon peel . 1363 bes 


Cinnamon. 64 SS 
Mace 1 . 
Cloves . as 


Lavender blossoms. . . . 
Alcohol of 90 per cent. Tr. . 434 gallons. 
Water. . 2. 2. 2 2 ee 4 ss 
Then add 13 gallons of Muscatel wine, 
37 drops of ambergris essence, 22 pounds 
of syrup, and 14 gallons of water, and 
color the fluid roge-red. 
Eau D Argent. Distil: 


Fresh lemon peel 1 pound. 


Cloves fs 24% ounces, 
Angelica seed . 1344~C*«‘SSS] 
Badian seed . . . 134 ee 
Florentiuve orris root 134 ~COSS 
Cinnamon. . ... . - 24 * 
Alcohol of 90 per cent. Tr. 434 gallons. 


Add to the distillate 13 quarts of balm 
water, 264 pounds of sugar syrup, and 
23 gallons of water. Color the fluid 
red, and mix some silver leaf macerated 
with honey with it. 

Eau Ardelle. Distil 44 ounces 
each of mace and of cloves, 43 gallons 
of alcohol of 90 per cent. Tr., and 4 

llons of water. Mix with the distil- 
ate 33 gallons of syrup and 23 gallons 
of water, and color violet. 

Eau D’ Absynth Citronné. I. Distil 
44 pounds of wormwood leaves, 3 ounce 
of feat peel, 42 gallons of alcohol of 
90 per cent. Tr., and 4 gallons of 
water. Add to the distillate 14 fluid 
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drachms of oil of peppermint, 264 
pounds of syrup, apd 3} gallons of 


ater. ; ° 
7 II. Dissolve 1} fluid drachms of oil 
of lemon, ? fluid drachm of oil of worm- 
wood, 24 drops of oil of peppermint, 15 
drops of anise seed oil, 1} fluid drachms 
of oil of cardamon in 1} gallons of rec- 
tified spirit of 90 pag cent. Tr.; sweeten 
with asolution of 5} pounds of sugar in 
14 gallons of water, and color green. 
The same quantity of oil of orange 
blossoms may be used instead of carda- 
mon oil. 

Eau De Cypre. Dissolve 1} fluid 
drachms of oil of lemon, 30 drops of oil 
of bergamot, 20 drops each of oil of cin- 
namon, oil of orange blossoms and of 
vanilla essence, and 24 drops of oil of 
cardamon in 13 gallons of rectified 
spirit of 90 per cent. Tr., and sweeten 
with a solation of 64 pounds of sugar 
in 14 gallons of water. The liquor ia 
ne either colorless or colored pale yel- 
ow. 

Hau de Dauphin. Dissolve 5 drops 
of oil of juniper, 20 drops each of an- 
gelica oil, coriander oil, and oil of gin- 
ger, 10 drops of oil of cardamon, and a 
like quantity of badian seed oil in 13 
gallons of rectified spirit of 90 per cent. 
Tr.; sweeten by adding a solution of 34 - 
pounds of sugar in 14 gallons of water, 
and filter. 


Eau de Napoléon. Distil: 


Fresh jasmine blossoms . 


- 614 ounces. 
Fresh lemon peel . . . . 11 ss 


Cloves . 2. 2 2 ew wee ‘ 3% =O 
Cinnamon. . ...... 34 ee 
Nutmegs . . 2... 2. 2. 2. 2% * 
Alcohol ‘ mer % 5 gallons, 


Then add to the distillate: 2 fluid 

drachms of vanilla essence, 34 quarts 

of double distilled rose water, 3} quarts 

of orange flower water, 1? quarts of 

peppermint water, 3 pounds of su 

Sy HUB, 34 quarts of water, and color 
ue. 


Eau D’ Orient. Distil: 

Fennel . . . . . . « « «- 1 pound 
Dates 4 4 «ws « s & @ es 
Lemon peel » . . 1. 1 2 ss 
Urange peel . . .... . <e 
Pineapples .....6. 4 we 
Grains of Paradise . . . . . 2 ounceg 
Calamus. - . . ..... Mm * 
Allapice. . . 2. 2. 2... . 2 s 
Alcohol of 90 per cent. Tr. . 4 Hons. 
Water. 0. 6 ee . rj a 


Add to the distillate 2} gallons of 
sugar syrup and 5 gallons of water, and 
color blue. : 
Eau D’ Or (Gold water). Di 
fluid drachm of oil of a onanea 
of oil of cinnamon, 24 drops of oil of 
coriander, 20 drops of oil of mace, 15 
crore of oil of orange blossoms in 1} 
gallons of rectified spirit of 90 per cent. 
Tr., and sweeten by adding a solution 
of 7 pounds of sugar in 1 gallons of 
ag ey the fluid pale yellow 
r, an a small quantit ; 
macerated gold leaf. i bait 
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Kau de Paradise (Paradise Water). 


Distil : 


Fresh lemon 
peel. . . . 2 ands, 
Angelica root . | | : ave ‘ounces. 


Orrisroot . 7 2 0 i 8 i ig ; 
eee otee a 
ee AL es Se 


Cardamons . 2 7) ] 1 
Alcohol of 90 per cent. Tr. . . 43 gallons. 


Add to the distillate 264 pounds of 
su syrup and 3 gallons of water. 
Color green and add some silver leaf 
rubbed fine. . 

Eau des Princesses. Dissolve 80 drops 
of oil of lemon, 80 of oil of bergamot, 
40 of oil of cloves, 40 of oil of balm, 20 
each of oil of cinnamon, oil of bitter 
almonds, and oil of peppermint, 60 of 
vanilla essence, and 40 each of rose 
essence and orange blossom essence in 
2 gallons of rectified spirit of 90 per 
cent. Tr., sweeten with a solution of 72 
pounds of sugar in 14 gallons of water, 
and filter. 

Kau Precieuse. Comminute 4} ounces 
of rosewood and a like quantity of bit- 
ter almonds, and let the mass digest for 
6 to 10 days in 3 gallons of rectified 
spirit. Then press out, filter, and add 
to the filtrate 20 drops of oil of cloves, 
12 of oil of lemon, and 12 of oil of nut- 
meg, and also a solution of 8 pounds 

. of sugar in 2} gallons of water. This 
liquor is colored n, and a small 
quantity of silver leaf macerated in al- 
cohol is added. : . 

Eau Royale. Distil: 


gwemon peel . . . . 2... 11 ounces. 
Orange peel oe 8 1 “e 
Jasmine blossoms . . .. . 8% CSS 
Mace ........ . 44% * 
Cinnamon. . ...... «4 se 
Cloves... .. 2. se . 2% «8 
Nutmeg ........ «21 s 
Alcohol of 90 percent. Tr. . . 43 gallons. 
Water’ « 5.6 6) & we H0s 1% 


Add to the distillate 20 drops of am- 
bergris essence, 2 fluid ounces of vanilla 
essence, & like quantity of orange flower 
water, 24 gallons of water, 26} pounds 
of sugar syrup, and color the fluid red. 

Eau de Santé. Mix 4 fluid drachms 
of oil of lemon, } fluid drachm each of 
oil of rosemary, oil of lavender, oil of 
peppermint, oil of angelica, oil of mar- 

joram, and oil of cubebs, and 13} 

pounds of sugar in 3 gallons of rectified 
spirit of 90 per cent. Tr. Color the 
solution nm and filter. 

Eau Sept Graines (Water o 
Seven Seeds). . Comminute 4 ounce eac 
of anise seed, fennel seed, caraway seed, 
and coriander seed, and 6 ins each 
of dill seed and of wild thyme seed. 
Macerate the seeds for about 14 days in 
33 quarts of French brandy, then filter, 
and sweeten with a solution of 2} 
pounds of sugar in } of a pint of water. 

English Bitters. I. Compound 4} 
ounces of English Bitters essence (see 
Essences) and 3 fluid drachm of cognac 
essence ; sweeten the liquid with a solu- 
tion of 44 pounds of sugar in 13 gallons 
of water, filter, and color brown. 

II. Compound 80 drops of oil of 
orange peel, 60 of oil of angelica, 40 of 
oil of wormwood, 24 of oil of marjoram, 
aud 16 of oil of cardamon with 1} gak 
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. a * Tr. e 
lons rectified spirit of 90 per cent. Tr. ; 
an the solution with 54 pounds a 
sugar in 14 gallons of water, filter, an 


brown. 
* Geaek Bitters. Dissolve 80 drops of 


il of lemon, 48 of oil of wormwood, 
cack of oil of angelica and oil of cala- 
mus, 24 each of oil of mace, oil nile 
oil of bitter almonds, and 12 of carda- 
mon oil, in 1? gallons of rectified spirit 
of 90 per cent. Tr.; sweeten this solu- 
tion with a syru » of 6 pounds of sugar 


and 1} gallons of water, filter, and color : 


ddish brown. 
Hamburg Bitters, Dissolve 120 drops 
of oil of cinnamon blossoms, 40 each of 
oil of cloves, oil of calamus, and oil of 
wormwood, 24 of oil of mace, and 20 
of oil of cardamon, in 1? gallons of rec- 
tified spirit of 90 per cent. Tr., and add 
a solution of 54 pounds of sugar in 1% 
gallons of water; filter the uid and 
color it brown. 

Juniper Liqueur. I. Compound 2 
fluid drachms of oil of juniper and 24 
drops of oil of cardamon with 13 gallons 
of spirit of 90 per cent. Tr. ; sweeten the 
mixture with a solution of 54 pounds 
of sugar in 13 gallons of water, and fil- 
ter the fluid. 

II. ere? 2 ae oe of oil a 
juniper, 24 drops of oil of ginger. 

rope oF oil of tonandey, and 1+ fluid 

drachms of cognac essence in 2 gallons 
of rectified » ape of 90 per cent. Tr., 
and sweeten the solution with 54 pounds 
of sugar dissolved in 14 gallons of water. 


Kuch’s Herb Extract. Macerate: 
Lemon peel. . . «2... - 4 vunces, 
oe was 20 m 


Cinnamon .......-. 2 se 
White ginger . . . .... 2 ss 
Peruvian bark. . . oe ce, Bh ee 
Orris root sic se dais BY: 
Juniper berries . . . ..*. 4) ss 
Bay leaves . eater. a Te, 2 2 ee 
Cubes . 5 5. a 
Orange peel. . . . « - . «© 2 se 
Roman camomile. . .... 1% * 
Elder flowers . ...... 1S ‘ 
in 2} gallons of rectified spirit of 90 per 


cent. Tr. 
fluid. 

Maraschino. Compound 1 pound of 
maraschino essence with 4} gallons of 
rectified spirit of 90 per cent. Tr. and 9 
Bai loce oe noe i. sweeten ne pice’ 
with @ solution of 44 pounds of su: 
and filter. i aii 

_Mogador. Dissolve 40 drops each of 
oil of ih erase he rs calamus, oil of 
peppermint, and oil of orange peel, and 
20 drops each of oil of ciniacanon, oil of 
cloves, oil of ginger, and oil of balm in 
12 gallons rectified spirit of 90 per cent. 
Tr. ; sweeten the solution with 6 pounds 
of sugar dissolved in 7 pints of water 
color it red with bilberry juice, and 

r. 

Nectar. Dissolve 120 drops of oil of 
lemon, 80 of fennel oil, 40 ach of oil 
of calamus, oil of cinnamon, oil of car- 

on, and oil of orange blossoms in 
12 gallons of rectified spirit of 90 per 


Then press out and filter the 


* cent. Tr.; sweeten the solution with 64 


pounds of sugar dissolved in 1 

of bai solos it blue, and ee 
Vrange Peel Cordial. I. Dissol 

fluid drachms of oil of orange peel ths iG 
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of rectified spirit of 90 per 

ame d 6} pounds of sugar in Te 
jons of water, color the fluid Yello, 
and filter. . ry 

Il. Comminute + eae of frey 
orange peel, pour 1? ga lons of rectig, 
spirit of 90 per cent. Tr. over ¢}," 
sweeten with 6} pounds of sugar dy 
solved in 1} gallons of water, and §j,, 

Parfait D'Amour. Dissolve 86 q 
of oil of lemon, 40 of oil of cinng a 
30 of oil of bergamot, 20 of oil of Clove 
16 of oil of nutmegs, and. 10 each of | 
of lavender blossoms and oil of , 
mary in 2? gallons of rectified spiri, ¥ 
90 per cent. Tr.; sweeten the solu, 
with 82 pounds of sugar dissolved iny 

llons of water, color the fluid Pal 
red, and filter. 

%each Cordial. Cut 1 pound 
peaches in slices, then pour 1? Balloy 
of rectified spirit of 90 per cent, h 
over them, and allow the mass to digey 
for 8 to 10 days. Then filter and hii 
the filtrate with 14 gallons of B00 
white wine and 7? pounds of sugar qi, 
solved in 12 quarts of water. 

Peppermint Cordial. Dissolve ; 
fluid drachms of oil of peppermint, 
1? gallons of rectified spirit of 90 
cent. Tr. i ayerten ~ ae with 

unds of sugar dissolved in 1} gallo 
ot water, and filter. alloy 

Or, Dissolve 2 fluid drachmas of oj] y 
peppermint and 1 fluid drachm of 
nac essence in 1? gallons of rectifig 
spirit of 90 per cent. Tr.; sweeten th 
solution with 64 pounds of sugar dis 
solved in 14 gallons of water, and filter, 

Polish Water. Comminute 6} ounca 
of dried currants, 1 ounce each of anix 
seed, cinnamon, cloves, fennel seed, 
mint, rosemary, marjoram, and galangs 
Pour 4 gallons of alcohol and 3 gallom 
of rose-water over them, and let the 
mass digest for 14 days. Then add 4 
pounds of sugar syrup, and filter. 

Polish Whiskey. Comminute } pouni 
of large raisins, 1 ounce of licorice roo, 
3? ounce each of cinnamon and cards 
mons, } ounce each of cloves, golanss 
gum ammoniac, anise seed, and coriat 
der seed, and 4 ounce of saffron. Pout 
13 quarts of whiskey over these ingre 
dients, let the mass digest for a fev 
days, then press the liquor out, filter it 
and sweeten it to the taste with su 
dissolved in rose-water. 


Quince Cordial (Quittico). Powdt 
coarsely 2 ounces of cinnamon, } oun¢ 
of coriander seed, /}- ounce of whit 
ginger, and t ounce of nutmeg. Macet 
ate these ingredients for 8 days in! 
pint of spirit of wine 85 per cel 
strong, then strain and press out tlt 
liquid and add 7 pounds of fresh quis? 

ulce in which 6 pounds of white sus# 

ave been dissolved, and add 3 ql 
of spirit of wine 85 per cent. strové 
Mix the mass thoroughly and_ fil? 
through felt or blotting paper. p 

Rosemary Cordial. Dissolve 2 Sv! 
drachms of oil of rosemary aD 
drops of oil of lemon in 1} pints of 1 
tified spirit of 80 per cent. Tr.; swee! 

e solution with 1 pound of ou 
solved in 14 Ballons of water, an fil 

Rossolio de Turin. Comminv 


und of fresh rose | 
Lag of jasmine blossoms ant pound 
blossoms, 1 ounce each 


them macerate for 8 to 12 days eae ibe 
them in @ warm place. Then ’ our off 


the fluid, press out the residue 
the liquor with 74 pounds of fase ae 
let it stand for 3 to 4 weeks, hen 
pour off the clear liquor, filter the sedi. 
ment, and color red with cochineal or 
cherry juice. 
Rostopschin. Dissolve 13 flniq 
drachms of anise seed oil, } fluid drachm 
of oil of cardamons, 40 drops of oil of 
lemon, and 20 drops each of oil of cin- 
namon and oil of coriander seed in 13 
llons of rectified spirit of 90 per cent 
tr; Fgh ey solution with 64 
unds of sugar dissolved in 1 
Pe qwater, and lilise, = celine 
Scubac. Comminute 4} ounces of 
juniper berries, 2 ounces of coriander 
seed, 1 ounce each of saffron and cinna- 
mon, $ ounce each of angelica seed and 
anise seed, } ounce each of mace and 
cloves, and the fresh peel of 4 lemons, 
Pour 2 gallons spirit Sqine over these 


ingredients and let them macerate for . 


2to 3 weeks. Then boil 14 ounces of 
raisins or dates in 13 gallons of water, 
pour off the liquor, press out the residue, 
and sweeten with 64 pounds of sugar, 
and add this to the liquor pressed out 
of the macerated mass.- Let the whole 
stand for 3 or 4 weeks, then pour off the 
clear liquor and filter the sediment. 
Soya Aqua Vite. Comminute 3 
ounces of anise seed, 1 ounce each of 
coriander seed, elecampane root, nut- 
meg, and cloves, } ounce each of cara- 
way seed and elderberry blossoms, } 
ounce of Roman camomile, 4} ounces 
each of Jemon peel and orange peel, and 
14 ounces of cinnamon. Macerate these 
ingredients in alcohol for 2 or 3 weeks, 
then distil them with 5} gallons of 
rectified spirit, add the necessary quan- 
tity of sugar, and compound the distil- 
late with 13 pints of rose-water and as 
much water as may be required. 
Spanish Bitters. Dissolve 80 drops 
of oil of Crete marjoram (origan), 40 
each of oil of bitter oranges and oil of 
wormwood, and 20 each of oil of angel- 
ica, oil of cardamon, oil of calamus, oil 
‘of marjoram, and oil of thyme in 12 
allons of rectified spirit of 90 per cent. 

r.; sweeten the solution with 64 pounds 
of sugar dissolved in 14 gallons of water, 
color it brown, and filter. 

Stettin Bitters. Macerate 1 pound of 
gentian root, 8? ounces of morn Os 
1 pound of cloves, 44 ounces each o 
coriander seed, cinnamon, and orange 
peel, 24 ounces each of green oranges 
and quassia in 94 gallons of spirit of 
wine 40 per cent. strong. Pour off ~~ 
fluid, strain the residue, add 11 gar 4 
brown sugar, filter the liquor, and color 
it brown. 


Stomach Bitters. 1. Comminute 2 
ounces each of calamus, anise seed, oa 
away seed, and fennel, 14 ounces bg 
of ginger and cinnamon, 4 ounce ‘ 
mace, 1 ounce of cloves, 42 pune . 
lemon peel, 1 ounce each of galanga, 
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of water over the 
macerate for 8 d 


Out, filter the liquor, and add some 


II, Comminute 4 ounce each of : 
well, mint, balm, wormwood, pee 
root, zedoary, calamus root, small pome- 
granates, caraway seed, and cinnamon, 

our over them 12 quarts of good 
whiskey and let them macerate for 14 
days in a warm place, with frequent 
rims in the meanwhile. Then press 

he liquor out, fi i 
Boles » filter, and put it in 

IIT, Dissolve 40 drops each of oil of 
orange peel, oil of wormwood, oil of 
mint, and oil of calamus, 20 drops each 
of oil of marjoram, oil of cimmamon, oil of 
cloves, and oil of cardamon, and 1} fluid 
drachms of cognac essence in 1? gallons 
of rectified spirit of 90 per cent. Tr.; 
sweeten the solution with 64 pounds of 
sugar dissolved in 1} gallons of water, 
color the liquor brown, and filter. 

IV. Dissolve 60 drops of oil of orange 
peel, 40 each of oil of calamus, oil of 
angelica, oil of cardamon, oil of worm- 
wood, oil of ginger, and oil of mar- 
joram, and 2 fluid drachms of cognac 
essence in 1? gallons of rectified spirit 
of 90 per cent. Tr. ; sweeten the solution 
with 54 pounds of sugar dissolved in 14 
gallons of water, and filter. : 


V. Vienna Stomach Bitters. Dis- 
solve 40 drops each of vil of balm, oil 
of orange peel, and oil of angelica, 24 
drops each of oil of marjoram, oil of 
wormwood, oil of cinnamon, oil of cori- 
ander seed, and oil of mace, and } fluid 
ounce of cognac essence in 13 gallons 
of rectified spirit of 90 per cent. Tr.; 
sweeten the solution with 7? pounds of 
sugar dissolved in 24 quarts of water. 
Color red and filter. 

Swiss Cordial. Dissolve 40 drops 
each of oil of wormwood, oil of calamus, 
and oil of peppermint, 24 drops each of 
oil of bitter oranges, oil of marjoram, 
oil of cinnamon, oil of cloves, and oil 
of cardamons in 13 gallons of rectified 
spirit of 90 per cent. Tr.; sweeten the 
solution with 4} pounds of sugar dis- 
solved in 1} gallons of water, color the 
fluid green, and filter. 


Thiem’s Bitters. 1 pound of peeled 
calamus root, 24 pounds of orange peel, 
4 pound of galanga, ? pound of white 
cinnamon, 5} ounces of cardamons, 4? 
ounces each of cloves and allspice, 2+ 
ounces each of anise seed and fennel, 
52 ounces of nutmeg, 1 ounce of Roman 
camomile, and 2} ounces of elecampane 
root are digested in 17 gallons of spirit 
of wine 50 per cent. strong for 24 hours 
in a still, and then 8} gallons of liquor 
are distilled off, 55 pounds of sugar are 
dissolved in the distillate, and a suffi- 
cient quantity of water is added to give 
a volume of 263 gallons of liqueur 30 
per cent. strong. : 

Tivoli Cordial. Dissolve 80 drops 
each of oil of coriander seed and oil of 
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mace, and 40 drops each of oil of lemon, 
tincture of vanilla, oil of cinnamon, 
and tincture of orris root in 12 gallons 
of rectified spirit of 90 per cent. Tr. ; 
sweeten the solution with 5} pounds of 
sugar dissolved in 14 gallons of water, 
and color the cordial] brown. 

Trappistine. 3 ounces each of 

wormwood and angelica root, 13 ounces 
each of myrtle leaves and calamus root, 
4 ounce of cloves, 3} ounces of carda- 
mons, 7 ounces of peppermint, 24 ounces 
of common balm leaves, } ounce of cin- 
namon, and 4% ounce of nutmeg are 
macerated for 48 hours in 2} gallons of 
rectified spirit 85 per cent. strong; 24 
gallons of water are then added and the 
macerated mass isdistilled. One gallon 
of water is then added to the distillate, 
and this is compounded with a cold 
syrup of 174 pounds of sugar in 1 gallon 
of water, and finally a sufficient quan- 
tity of water is added to give an entire 
product of 54 gallons. This liqueur is 
colored green. 

Vanilla Cordial. Macerate 24ounces 
of vanilla beans for a few days in 14 
gallons of rectified spirit and 3 gallons 
of water, and then distil the mass. Add 
22 pounds of dissolved sugar to the dis- 
tillate, color it with cochineal, and 
filter. 

Véritable Extrait d@ Absinthe. Five 
pounds of anise seed, a like quantity 
of fennel, 14 pounds of elecampane 
root, 2 pounds of calamus, 2 ounces of 
wormwood, 24 ounces of leaves and 
stalks of wild basil, 63 ounces of bitter 
almonds, 2 ounces each of hyssop, mint, 
and gnaphalium flowers are commi- 
nuted and digested in 3 gallons of recti- 
fied spirit of 90 per cent. Tr. The 
macerated mass is then pressed out, the 
liquor filtered, and 2 gallens of rum are 
added, and the fluid sweetened with 5 
pounds of brown sugar dissolved in 24 
gallons of water. 

Vienna Bitters. Dissolve 40 dropa 
each of oil of bitter oranges, oil of 
wormwood, and oil of Crete marjoram 
(origan), 32 of oil of calamus, 20 each 
of oil of peppermint, oil of marjoram 
oil of anise seed, oil of thyme, and oi 
of cinnamon, 24 of oil of coriander 
and 12 of oil of cloves in 2 gallons of 
rectified spirit of 90 per cent.Tr. Add 
3 quarts of good red wine to the solu- 
tion, sweeten it with 64 pounds of sugar 
dissolved in 34 quarts of water, color it 
red, and filter. 

Wormwood Cordial. Dissolve 1} 
fluid drachms of oil of wormwood, 32 
drops of oil of lemon, and 20 drops each 
of oil of cinnamon and oil of cardamon 
in 12 gallons of rectified spirit of 90 per 
cent. Tr.; sweeten the solution with 54 
pounds of sugar dissolved in 14 gallons 
of water, and filter. 


VI. RataFias. Barbadoes Rata- 

fia. Dissolve 80 drops of oil of iemon 
a like quantity of oil of bergamot, 46 
each of oil of cinnamon, oil of cloves, 
and vil of mace, and 1} fluid drachms 
of vanilla tincture in 13 gallons of ree- 
tified spirit of 90 per cent. Tr., and add 
11 pounds of sugar, dissolved in 14 gal- 
lons of water. 

Cocoa Ratafia. Seven pounds of 
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ea Cocoa are digested for 14 days 
a gallon of alcohol 35 per cent. 

ua Sweeten the mixture with 183 
pean 8 of sugar dissolved in 24 quarts 
of water, filter and add 90 drops of van- 
illa tincture. 


‘ ronat-Ratafia,” Dissolve 2} fluid 
rachms of oil of lemon and 1 fluid 
drachm each of oil of bergamot, yanilla 
tincture, and essence of roses in‘? gal- 
lons of rectified spirit of 90 per cent. tr. 
and sweeten the solution with 13 pounds 
of sugar dissolved in 14 gallons of 
water. 

Claret Ratafia. Comminute 2 ounces 
each of anise seed, dill, fennel, and 
coriander seed, and 4} ounces of cara- 
way seed; macerate these ingredients 
for 14 days in 2 gallons of whiskey 22 
per cent. strong, then strain the macer- 
ated mass through a linen cloth; add 
5} pounds of sugar dissolved in ? pint 
of water, and filter. 


English Bitters Ratafia. Dissolve 


80 drops of oi! of bitter almonds, a like 


quantity of oil of angelica, 40 of oil of 
marjoram, 32 of oil of balm, 20 each of 
oil of wormwood and oil of carda- 
mons, 120 of cognac essence, and 80 of 
vanilla tincture in 1} gallons of recti- 
fied spirit of 90 per cent. Tr., and 
sweeten the solution with a syrup made 
0 


of 10 pounds of sugar and 1} gallons of 
water. 
Fennel Ratafia. Dissolve 2 fluid 


drachms of fennel oil, 3 fluid drachm 
of oil of coriander , & like quantity 
of oil of anise seed, and 1} fluid drachuws 
of orange blossom essence in 13 gallons 
of rectified spirit of 90 per cent. Tr., and 
sweeten the solution with a syrup made 
of 10 pounds of sugar and 14 gallons 
of water. 

Ginger Ratafia. Comminute } pound 
of ginger and } ounce of vanilla beans. 
Pour 1? gallons of rectified spirit of 90 
per cent. Tr. over these ingredients, let 
them stand for some time, draw off the 
fluid, and sweeten it with a solution of 
10 oe of sugar in 1% gallons of 
water. 
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os A iqueur). 

Ratafia Chinoise (Chinese Liqueur 
eae 13 pounds of green ee 
and 5} ounces of fresh stems 0! on 
gelica; pour 2} gallons of spirit 0 
wine over these ingredients, and let 
them macerate for 10 to 15 days. Then 
presa the macerated mass out, filter 
the liquid, and sweeten it with 9 
pounds of sugar dissolved in 1 gallon 
of water. ; 

Ratafia. de Grenoble. Comminute 1 
drachm of ginnamon, ? ounce of cloves,’ 
RJ ounces of peach leaves, and a like 
quantity of cherry stones, Pour 1 gal- 
lon of whiakey over there ingredients, 
and let them digest for 2 to 3 weeka, 
when they are distilled. Add to the 
distillate 1 gallon of vies juice, in 
which 2} pounds of sugar have been 
dissolved, 

Mulberry Ratafia, Pour 22 pounds 
of apirit of wine over 26} pounds of 
fut eries, 1 pound of orris root, the 
juice of 4 lemons and of 4 oranges, and 
the peel of these fruits. Let them ma- 
cerate for 4 to 6 weeks, then filter and 
compound the filtrate with 64 to 9 
pounds of sugar syrup. 


Orange Ratafia. Slice 20 we aa 
pour 13} pounds of rectified spirit of 90 
per cent. Tr. over them, and let them 
stand for 8 days. Then press out the 


. fluid, filter it, and add a solution of 


10 pounds of sugar in 14 gallons of 
water. 

Apple Ratafia. 264 pounds of apple 
juice, 3 ounce each of cloves and mace 
72 pounds of sugar, and 22 pounds o 
spirit of wine are allowed to digest for 
4 to 6 weeks, then add some ambergris, 
filter, and color the fluid yellow. 

Pear Ratafia. 264 pounds of pear 
juice, 4 ounce each of mace and cloves 
72 pounds of sugar, and 22 pounds o 
spirit of wine. 
manner as apple ratafia. 

Stomachic Ratafia. Comminute 8} 
ounces of pomegranates, 1 ounce of 
calamus root, $ ounce of cloves, 2 
ounces of caraway seed, 1 ounce of 


Treat in the same > 


cinnamon, and } ounce of mace. Poy 
1 gallon of spirit of wine over ¢ 
ingredients, and allow them to dj 
for 16 or 20 days. Then pour og 
the liquid, and press out the residyy 
Pour 3 quarts of boiling water over | 
ounce of peppermint, drain off the fluig 
dissolve in it 3t pounds of sugar, anj 
add this to the above fluid. Then let i, 
stand quietly for 3 or 4 weeks, whey 
the clear fluid is poured off, and th, 
sediment filtered. 


Celery Ratafia. 4 ounces of cele 
seed, 5 drachms of coriander seed, anq 
3 drachms of cardamons are comnj. 
nuted and digested for 3 weeks in 2 
quarts of whiskey 24 per cent. strong 
when they are distilled on © water bath’ 
The distillate is sweetened with 3 
pounds of sugar dissolved in 1} pint 
of water. 


Scotch Ratafia. Mix 54 ounces of 
jujube berries, 2 ounces of saffron, 1} 
ounces of dates, 1} ounces of grapes, 3 
drachm of coriander seed, 3 drachm ‘of 
cinnamon, and pour 3 gallon of whiskey 
of 24 per cent. over the mixture, After 
allowing it to digest for 14 da 8, pour 
off the fluid, and add to it the uid 
pressed from the residue. Sweeten with 
2? pounds of sugar dissolved in 1} pints 
of water. 


Vanilla Ratafia. Cut 1 ounce of 
vanilla beans in small pieces. Pour 
133 pounds of rectified spirit of 90 per 
cent. Tr. over them, add 3 fluid desshen 
of oil of i blossoms, let them stand 
for 8 days, then filter, add 11 pounds 
of sugar dissolved in 14 gallons of 
water, and color pale red. 


Wormwood Ratafia. Dissolve 2 fluid 
drachms of oil of wormwood, 32 drops 
of oil of cinnamon, 20 drops each of oil 
of cloves and oil of cardamons in 1} 
pellious of rectified spirit of 90 per cent. 

r.; sweeten the solution with a syrup 
of 82 pounds of sugar, add 1 gallon of 
water, and color green. 


HOUSEHOLD AND RURAL 


Champagne Powder. To convert any 

wine, at a moment’s notice, into cham- 
agne, take 30 grains of dry, pulverized 

bicarbonate of sodium, 23 grains of dry 
powdered tartaric acid, and 2 ounces 0 
pulverized sugar. Put the powder into 
a strong champagne bottle containing 
the wine and ccrk immediately. Then 
turn the bottle up and the champagne 
will be ready in one minute. 

Champagne Mixture, Add to 5 quarts 
of must wine 1 pound of white sugar 
and a little alcohol. One glass of this 
mixture will convert any young wine 
into champagne. 


Currant Champagne. Boil pure cur- . 


rant juice to the consistency of syrup 
and preserve in well-corked bottles. 
When to be used add a cupful of this 
syrup to 4 gallon of French wine and 
stir the mixture thoroughly. 

English Chumpugne. To 10 pounds 
of gooseberry juice add 5 quarts of water 


ECONOMY 


occasional skimming, and add a small 


RAey. of brandy and fill into bot- 


Fruit Champagne. 


juicy pears and press out the juice 
which pour into a cask and eover the 


itch 
about 2 weeks the ae will be ft és 


use, closely resembling champagne. It 
improves et age. 

RUIT WINES. Apple Wine (Cider). 
English Process. Sioce the ie for 
10 to 14 days in an open shed and care- 
fully reject the rotten ones. Then macer- 
ate the sound apples, enclose the pulp 
in a hair cloth, and place under a press, 
from which the juice is conveyed into 
barrels. If the apples are pressed with- 
out the hair cloth the bung-holes of the 

arrels must be covered with a brick 
pont Spring. The juice is then racked 
ou into other barrels and 3 pound of 

ops and some burnt sugar are add 
aud the bung-holes closed. The wine 
wil’ not be fit to drink before @ year. 


€ usual manner and the juice con- 
of allow: 


‘ing fermentation to take its course the 


Juice, as soon as fermentation has com 


menced, is poured into other 
apd again into others as soon as fer- 
mentation recommences. hig jg gen. 
erally done 3 times. ~ 

The scum and precipitation of the 3 
fermentations are then placed in wool. 
len bags and suspended over a vat 
The very clear apple wine draining 
from them is added to the rest, This 
wine has a very agreeable taste and can 
be kept for a long time. 

Apple Champagne (Champagne Cy. 
der). To a champagne bottle ful of 
apple wine take 2 to 3 ounces of sugar, 
dissolve it in the wine, add as quickly 
as possible 3 ounce of finely-powdered 
tartaric acid and 1 drachm of finely. 
powdered btearbonate of soditm, cork 
the bottle, secure the cork with wire, 
and let it lie for 8 days, when the cham. 
pagne cider is ready for use, 

Birch Wine. Bore holes in bireh 
trees in the spring betore the leaves ap: 
pear and insert tubes to drain off the 
sap or juice. Branches of elder bush 
are often used for tubes. Large trees 
can be tapped in several places without 
injury. Ifa sufficient quantity of juice 
is not obtained in 1 day, it should be 
kept in bottles hermetically closed by 
covering the cork with wax or pitch. 

Boil the juice, after a sufficient quan- 
tity has been collected, and carefully 
remove the scum asit arises. Then add 
4 pounds of sugar and the rind of 1 
lemon to every gallon of juice, and boil 
for } hour longer, carefully removing 
the scum. When cold the juice is fer- 
mented by adding yeast spread upon 
toasted bread, and is then allowed to 
stand for 5 to 6 days, being stirred oc- 
casionally. Now take a clean barrel 
holding exactly the quantity of wine 
prepared, suspend in it a piece of ignited 
sulphur, close the bung until the sul- 
phur is extinguished, and then bring 
the wine into the barrel. As long as 
fermentation continues the a is 
placed loosely in the bung-hole. eR 
ermentation ceases the bung is driven 
in tight and the barrel allowed to lie 
for 3 months, when the wine is drawn 
into bottles. 


Blackberry Wine. Cover ripe black. 
berries with boiling water in an earthen 
or wooden vessel and, when cool enough 
to admit the hand, crush the blackber- 
ries; cover the vessel and allow it to 
stand until the berries are forced to the 
top, requiring generally 2 or 3 days. 
The clear juice is then drawn off into a 
similar vessel and 1 pound of sugar 
added to every 3 gallons of fluid, when 
the whole is thoroughly stirred together 
and allowed to stand for 8 to 10 days. 
The wine is then filtered through a bag 
into a capacious vessel. The next morn- 
ing 4 ounces of isinglass previously 
soaked for 12 hours, are slowly boile 
in 1 pint of white wine. When er a 
dissolved the above quantity Is & . o 
to every gallon of the wine, the W e e 
allowed. to boil up once, and then 
poured into a cask. 


Cherry Wine. Free perfectl ie 
Cherries from the stems, crusD, an 
Preas them through a hair sieve. be 

to every gallon of juice 2 pounds 


barrels, 
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of sugar and place it in a vessel just 
large enough to be entirely filled with 
it. When fermentation as run its 
Course and no noise can be detected in 
the barrel, drive in the bun and allow 
the barrel to lay for 3 months, and then 
fill the wine inio bottles. 

rrant Wine. To eve 


gallon of 
Currant juice add 1 


pound of augar. 
Kar in dissolved put the 
nice in a caak, which should be en- 
at filled with it. Putthininacellar 
until formentation haa run ita courne, 
then fll it up with juice previously 
fermented and close the bunghole, 

¢ wine remains in this barrel for 6 
months, when it is drawn off into an- 
othor barrel or into bottles. 

Another Receipt. A beverage re- 
sembling Madcira wine is obtained b 
using equal parts of gooseberry and 
currant Juice, dissolving in it 1 pound 
of sugar for every gallon of juice, and 
allowing the whole to ferment. The 
clear wine is then drawn off into an- 
other barrel and 1 pint of French brandy 
added to every gallon of it, when the 
bunghole is closed as tight as possible 
and the barrel allowed to lie in a cellar 
for 5 to 6 months, when the wine is 
drawn off into bottles. 

Damson Wine. Ten pounds of dam- 
sons, when quite ripe, are crushed and 
boiled in 14 gallons of water. Then 
press out the juice, add 3 pounds of 


' gugar, let it ferment in a barrel, and 
add, 


after a fortnight, a little good 
brandy to it, when it avill be fit to fill 
in bottles. 

Kitderberry Wine. Remove the stems 
from 100 pounds of elderberries, crush 
and boil them; then add 50 pounds of 
sugar, 2 pounds of cream of tartar, and 
35 gallons of water, and let the mixture 
ferment. By adding a little pneer, 
cloves, raisins, and yeas, it wi yield 
at the termination of the fermentation a 
wine similar to Cyprus wine. 


Ginger Wine. Add 20 pounds of 
sugar to 12 gallons of water and boil to 
asyrup. Then boil in a separate vessel 
1 pound of white Jamaica ginger in 2) 
gallons of water and add, while boiling, 
a few lemon Is. Then mix bot 
liquids, add a Kittle east and 4 pounds 
of seeded raisins. t it ferment for 
several weeks, and then add 1 pound of 
tartaric acid and 2 gallons of elderberry 

uice. 

‘ Honey Wine. To 2 pounds of honey 
add 1 gallon of water. Boil the mixt- 
ure for 1 hour, continually skimming 
it; then add some yeast and let the 
liquid ferment, hanging into the barrel 
mip an containing bruised spices, such 
as coriander seeds, cloves, ginger, and 
calamus, of each 1 ounce. he fer- 
mented liquor will be clear after 1 
month, when it can be drawn into bot- 
les. 

: Orange Wine. Boil 40 pounds of 
sugar for + hour with 13} gallons of 
water. At the same time press out and 
filter the juice of 75 oranges and mix it, 
together with the rinds, with the sugary 
fluid after the latter has been cool fe) 
to about 85° F. The mixture is then 
poured into a cask and frequently stirred 
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during 3 or 4 days, when the cask is 
bunged and placed in a cellar for 6 
months, when the wine is drawn off. 

Orange Wine with Lemon. Dissolve 
64 pounds of sugar in 1} gallons of 
water at a temperature about 105° F. 
Add to this the juice of 5 good lemons 
and 3 table-spoonfuls of beer yeast, and 
let the mixture ferment for 48 hours. 
In the meanwhile grate the rinds of the 
lemons and those of 25 oranges upon 
1 pound of loaf sugar, add this to the 
fermenting liquid and immediately 
afterwards the juice of the 25 oranges 
and then let the whole ferment for 48 
hours longer. Then pour the fluid into 
a cask, add 1 pint of wine, bung the 
cask, and let it lie for 6 months, when 
the wine can be drawn off into bottles. 

Raisin Wine, To 64 pounds of 
raisins add 20 pounds of water, 2 pounds 
of sugar, 88 ounces of cream of tartar, 
and sufficient yeast to bring the mass 
into fermentation. If the wine is to be 
consumed at once it is not necessary to 
add yeast. 

Another Receipt. Pour 30 gallons of 
ordinary wine over 20 pounds of raisins 
Beene picked over, freed from stems 
and stoned, and stir the mass thoroughly. 
Next prepare a solution of 83 pounds of 
fine loaf sugar in 1 gallon of water by 
boiling, and when this is cold add it 
to the raisins and wine; then add a 
saturated solution of } ounce of bicar- 
bonate of potassium and immediately 

rwards a solution of } ounce of tar- 
taric acid in a little water. Bung’the 
cask loosely, shake it thoroughly, place 
it in a moderately warm place, and then 
remove the bung. After 4 weeks add 
4; pounds of loaf sugar and a like 
quantity after 6 weeks. Fermentation 
will cease in 8 to 10 weeks. The wine 
ean then be fined with gelatine, isin- 
glass, or white of egg, and drawn off 
into bottles. It has an agreeable taste 
resembling very much that of Spanish 
Wine. 

Raspberry Wine. Crush the berries 
with aspoon and filter the juice through 
flannel into an earthen pot. To each 
quart of the juice add 1 pound of fine 
sugar, stir the mass thoroughly, and let 
it stand for 3 days. Then pour off the 
clear fluid, add to every quart of juice 
24 gallons of white wine, and fil) the 
liquor in bottles. The wine can be used 
in 6 to 8 days. 


Ginger Beer. To 3 gallons of water 
add 44 ounces of bruised ginger root, 2 
ounces of cream of tartar, and 4} 
pounds of sugar. Boil for a few min- 
utes, and after cooling add about 1 
table-spoonful of fresh yeast. Cover 
up the vessel with a thick flannel cloth 
and let it stand over night. Then add 
a little essence of lemon, strain it, put 
the fluid in clean bottles, and secure the 
corks with twine or wire. The beer 
will be fit todrink after standing 4 days. 


English Ginger Beer. Boil3 ounces 
of pulverized ginger, 2 ounces of cream 
of tartar, and 2 pounds of su with 
1} gallons of water. When cold add a 
table-spoonful of yeast to the fluid, let 
it stand over night, theh filter, and 
draw into bottles which should be well 
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corked, 

Spruce Beer, Put into a common 
soda bottle about 30 grains of bicar- 
bonate of sodium, 10 drops of essence 
of spruce, and about 30 grains of crys- 
tallized tartaric acid. Ail the bottle 
quickly with spring water, cork, and 
secure the cork with twine or wire. 

Another Receipt. Comminute the 
young sprouts of the spruce tree, then 


LIQUORS AND BEVERAGES 


Beer Brewing. The fabrication of 
beer is divided into three principal 
operations: 1. Fabrication of malt. 
2. Preparation of the liquor containing 
the dextrine and sugar; and 3, the fer- 
menting of this liquor. . 

1, Fabricution of Malt requires 3 
operations: a, Steeping; 5, Germinat- 
ing (Couching) ; c, Kiln-drying. : 

a. St rst uni- 


. ing. The barley is fi 
form] sooutenéd in the steeping-vat, 
and then covered. with water 4 to 6 


inches deep. The light grains floating 
on top are removed. During this oper- 
ation carbonic acid is evolved, the water 
uiring a yellowish color, while the 
barley absorbs water equal to about } 
of its volume, the increase in weight 
being more than 3. After 24 hours the 
water is drawn off and replaced by 
fresh, this being repeated 3 or 4 times 
according to the temperature of the 
air. The operation is finished if the 
_ grains can be crushed between the 
Laser without exuding in the form 
of a milky juice. In steeping, strict 
attention must be paid to avoid acid 
fermentation. 

b. Germinating (Couching). The 
water being drawn off the barley is 
allowed to drain off and laid upon the 
couch floor of stone flags in heaps 5 to 
8 inches high, and turned every 5 or 6 
hours to insure an even temperature 
and uniform germination. The tem- 
perature of the heap should never be 
allowed to rise above 60° F. When 
germination begins the heap is piled 
up from 7 to 14 inches high. The tem- 
pevinee rises from 77° to 80° F., and the 

rley commences to sweat, which may 
be recognized, if, on thrusting the hand 
into the heap, it not only feels warm 
but gets bedewed with moisture. The 
radicles and acrospire begin to develop. 


The latter issues from the same end of 
the grain as the radicle, but turns over 
and proceeds within the husk towards 
the other end, and would there come 
forth as a green leaf were its progress 
not arrested. The malting, however, 
is complete before the acrospire becomes 
a leaf. As soon as the radicles and 
acrospire begin to grow, the barley, to 
admit air and check too rapid develop- 
ment, is spread thinner upon the floor, 
and turned over several times in the 
course of the day. As soon as the radi- 
cles have become 13 longer than the 
barley, and are contorted so that the 
grains hook into one another, and the 
acrospire is ae beginning to push 
turvugh, the barley is spread very thin 
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ellow a 
Kad some toasted bread Laken rem 
the fluid ferment in the ordain aT rahe 
ner, and bottle. The pro neue re 
materials used are as fol ows: oe 
gallons of water 13 eee ssa ae 
spruce sprouts, { pint pete ace 
instead of the syrup, 1 pin of elt 
or 2 pint of carrots), and some 


on the floor, and when it feels no lon- 
ger moist, brought into the kiln. | 
Kiln-drying expels the moisture 
from the germinated grains and con- 
verts the starch into dextrine and 
glucose, and stops the progress of ag a 
nation and renders the mass fit for 
storage. The kiln is a chamber with a 
perforated iron or copper bottom to 
allow the heated air to permeate 
through the malt, which is spread upon 
the bottom about 3 to 4 inches deep. 
The temperature must not be too high 
at first, and is gradually increased to, but 


must never rise above, 158° F. During 


the kiln-drying the roots and acrospire 
of the barley become brittle and fall 
off, and are separated by a wire sieve. 
The barley, by germinating and kiln- ~ 
drying, loses 8 per cent. of its weight. 

2. Preparation of the Liquor con- 
tathing the Dextrine and Sugar (Mush- 
ing). The object of this operation is 
to extract from the malt the sugar and 
dextrine by means of water, and to 
convert the starch into the same sub- 
stances by the diastase. The beer, be- 
sides alcohol, must contain dextrine, and 
the action of the diastase must therefore 
be arrested before the dextrineis entirely 
converted into sugar, this being ac- 
a a by boiling}the watery solu- 

ion. 


clear wort is boiled in the 
gether with the hops. Palben ae 


onstructed 
It must be so placed that 


. maining in the copper is first heated t@ 


bread and yeast. 
English Spruce Beer. Commip t 


Y 
ung spruce sprouts, press out ; 
Ge an Hoil it down to the con the 
ency of syrup. Put the syrup in wy) 
closed bottles, where in the course 
time it will lose all taste of Tesin 
When it is to be used dilute the Necg 
sary quantity with water and fermey, 


with yeast. 


1e wort can be cooled as quickly, 
paula to 60° to 68° F.- In brine 
ing the wort in the cooler the 
hausted hops are retained by the hoy, 
strainer, 

d, Fermentation. When the wort, 
sufficiently cooled it is conveyed inj, 
the fermenting vat. Six or § houn, 
after the yeast has been added ferme, 
tation becomes active. The tempera, 
ture of the fermenting cellar show), 
not rise above 59° F. A thin whi, 
froth appears first on the middle, ang 
spreads gradually over the whole sy. 
face, whose color gradually change 
into a yellowish-brown by the actio; 
of the air. Fermentation is finishe 
in 5 to 8 days, according to the temper. 
ature of the cellar. After the beer 
clear it is drawn off into barrels in the 
store-cellar for after-fermentation. 

Improved Process of Brewing. The 
malt is mashed with water at 140 t 
158° F. in a vat hermetically closed 
and provided with a stirring apparatus, 
double bottom, man-hole, etc., whereby 
the mash acquires a temperature of 120° 
F., which is raised to 167° F. by intro. 
ducing steam at 257° F. between the 
2 bottoms of the mash tun. The clear 
mash is then forced by steam from the 
grains into the clear mash-back stand: 
ing higher than the mash tun. To dis 
solve the peptones, etc., the grains are 
steamed and then cooled off to 167° to 
178° F. by squirting cold water over 
them, and the eclear mash is then 
brought back into the mash tun in 
order to undergo a second complete 
saccharization. The mash is then 
heated to 212° F., and, after resting, 
forced into the hop-back. 

New Brewing Process. The masb is 
thoroughly worked for 5 minutes it 
water at 120° F., and allowed to stand 
for 10 minutes. Thesupernatant liquot 
is then brought into the clarifying tun, 
and to every 25 gallons are added ! 
pound of scalded hops and 4 ounce of 
carbonate of lime. The th ick mash re 


145° B., and then to 179° F., and aftet 
saccharization is complete, boiled for! 
our with an addition of 22 ounces 0 
carbonate of lime to ever 2000 gallos 
of mash ; the liquor first rawn off fro# 
the thick mash ig then added. Afte! 
standing for 3 hour the wort is pum 
ne the pan and boiled for 2 hour 
ths hops, Previously boiled alone for 
Ours and cooled off to 190° F., 
then added to the mash, cooled to tb 
Same temperature. The wort is the! 


pumped into the cooler 
ounces of carbonate of } 
to every 2000 gallons. 
To prevent ferment 
faction of the albume 
nesia are added to every chia oe ag 
setting ema , i. e 
Clarifying Beer. _ 
trated solution of phosph ite se oe 
first put into the wort, and then : 
sum or chloride of calcium and wee es 
lime are added. Instead of the ania 
salt, phosphoric acid or some soluble 
hosphate of lime may be employed 
This clarifier can be used at any stage 
of the process, either before or iiftar 
fermentation. The same process is 
also recommended for other fermented 
liquors. ; 


Flaxseed Pulp for charity 


» Where 2 to 
ime are addet 


ation ,and utre- 
n, 4 ounce o Mag. 


ing Beer. 


For every 60 gallons of beer boil 3 pint 


of washed flaxseed in 1 gallon of water 
replacing the water lost by evaporation 
by fresh. Separate the pulpy liquid 
from the seeds. by straining and add it 
to the brewing 4 hour before mixin 

the hops with it. When the latter is 
added the flaxseed pulp coagulates 
enclosing the substances which make 
the beer turbid and settling with them 
on the bottom of the boiler. Beer pre- 

red in this way becomes clear in a 
very short time, its taste being not in- 
jured in any respect. 

Brewer’s Pitch. Light Yellow Pitch. 
Melt in an open iron boiler 100 pounds 
of pine pitch, and then add, with con- 
stant stirring, 5 to 6 pounds of caustic 
soda-lye of 10° B. When the mass in 
the boiler no longer rises, and the for- 
mation of bubbles has ceased, the fatty 
pitch is poured into iron moulds and 
allowed to cool. 

Brown Pitch. I. Melt in an open 
iron boiler 150 pounds of pine pitch 
and 50 pounds of red, transparent Amer- 
ican rosin ; then add 10 pounds of recti- 
fied heavy rosin oil, stir thoroughly, 
and pour into moulds. 

Composed of pine pitch 100 

pounds, red, transparent rosin 85 

~ pounds, and rectified heavy rosin oil 
10 pounds. ' 

II. Seventy-five pounds of pine pitch, 
140 pounds of red, transparent rosin, 
and 12 pounds of rectified heavy rosin 
oil. 

IV. Pine pitch 50 pounds, red, trans- 
parent rosin 150 pounds, and rectified 
eavy rosin oil 10 pounds. : 

V. Pine pitch 40 pounds, brown rosin 
160 pounds, and rectified heavy rosin 

oil 10 pounds. . 

Ordinary Brown Brewer's Pitch. 

Melt in an open iron boiler pine pitch 
30 pounds, brown rosin 175 pounds, and 
rectified heavy rosin oil 10 pounds. 
Hop Pitch.” Melt good brewer’s pitch 
for 4 hour with 5 per cent. of hops, 
pass the mixture through a fine wire 
cloth, and finally add 0.01 per cent. of 
oil of hops. This pitch, it is claimed, 
contributes to make the beer durable - 
and aromatic. , 
Glaze for Beer Barrels. Glazing 
beer barrels, being cheaper and better 
1an pitching, is adopted in many ae 
reweries. For this purpose dissolve 
4 pound of rosin, ¢ pound of shellac, vs 


- the inside of ¢ 
b 0 
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Pound of tu ti 
yellow rg ge ine, and yy pound of 


in 1 quart of strong spirit 
of wine, and apply the solution Prine to 
e barrel by means of a 
ace - As soon as the second coat is 
1 apply one prepared by dissolving 
pound of shellac in 1 quart of strong 
ne a saaert sas vernal closes the 
8, Goes not. break off nor inj 
taste of the beer. : its 

Prof. Artemus recommends to coat 
the inside of the barrel with a solution 
of soda water-glass of 1.25 specific gravit 
rubbed up with 4 of 1 per cent. oF 
Magnesia, This glaze is ver cheap 
and, as it can only be dissolve by long 
continued boiling in water, allows of @ 
thorough cleansing of the barrels. 

Testing Beer for Foreign Bitter Sub- 
stances. Heat about 2 quarts of the 
beer, to be examined over a water-bath 
until the largest part of the carbonic 
acid and about } of the water are evapo- 
rated. To precipitate the bitter sub- 
stances derived’ from the hops, com- 
pound the fluid, while still hot, with 

asic acetate of lead as long as a pre- 
ea is formed. The richer the lead 
salt is in plumbic oxide the more readil 
will the hop constituents be removed. 
Filter off the pone of lead as 
quickly as possible, protecting it at the 
same time from the action of atmos- 
pheric carbonic acid, which would de- 
compose it. Washing out the precipi- 
tate is not advisable. The excess of 
lead added in the filtered fluid is pre- 
Cipitated with the necessary quantity 
ts) or ben acid; a quick settling of 
the sulphate of lead is accomplished by 
an addition of about 40 drops of a solu- 
tion of 1 part of gelatine in 20 of water 
before adding the sulphuric acid. The 
fluid, after it is again filtered, must, if 
the beer was unadulterated, have no 
bitter taste if a few drops of it are 
placed upon the tongue. 

Now compound the fluid with suffi- 
cient ammoniacal liquor to neutralize 
all the sulphuric acid and a part of the 
acetic acid. Then evaporate it in the 
water-bath to 4 pint. To precipitate 
the dextrine, etc., mix the residue with 
4 parts by volume of absolute alcohol, 
shake the mixture thoroughly, then 

lace it in the cellar for 24 hours, and 
Enally filter it. After distilling off the 
largest part of the alcohol, mix the 
aqueous residue of distillation, now re- 
acting acid, successively with petroleum- 
ether, benzole, and chloroform. Then 
add amnionia to the aqueous fluid until 
it shows a perceptible alkaline reaction, 
and then repeat the shaking with the 
three fluids in the order given. 

Pure Beer prepared from malt and 
hops shows, if treated in this manner, 
the following action; 


Acid Mixtures. Petrolewm-ether.* 
The solid part obtained by evaporating 
the residue of the mixture with petro- 


®Should boil between 91.4° and 140° F. 
f¢ The sulpburic acid should be as free as 
ible from nitric acid. 

{ Benzole boiling at 176° to 177.8° F., and 
previously rectified, must be used. 

2 Before making the fluid alkaline it must be 
once more mixed with petroleum-ether, in 
order tg remove all traces of chloroform. 
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| leum-ether has scarcely any bitter ore 


and when dissolved in concentra 


sulphuric acid, in sulphuric acid and 


sugar, or in nitric acid, gives a very 
slightly yellowish-colored solution, and 
in concentrated hydrochloric acid al- 
most a colorless one. 

Benzole}t withdraws only very. small 
quantities of a resinous substance, which 
acts towards the mentioned acids in a 
similar manner as that isolated by the 
petroleum-ether. This substance has 
also only a slightly bitter taste. 

Chloroform acts similar to benzole. 

Ammoniacal Shakings.3 Petrolewm- 
ether absorbs next to nothing. 

Benzole withdraws only traces of a 
substance giving no characteristic re- 
action of color, 


Beer Wort acta in the same manner 
as fermented beer. 

By the same method the addition to 
the beer of the following 13 substitutes 
for hops can be shown. 

1. Wormwood. On shaking the acid 
fluid with petroleum-ether, ethereal oil 
is found, which is recognized by its 
odor and a part of the bitter substance. 
The residue of evaporation gives a 
brown solution in concentrated sul- 
phuric acid, which, on being allowed 
to stand in the moist air of a room, 
assumes a violet color. Compounded 
with sulphuric acid and a little sugar 
it acquires gradually a red-violet color. 
By dissolving a part of the evaporated 
residue in a little water the filtered 
solution reduces ammoniacal solution 
of silver, while precipitates are obtained 
with chloride of gold and potassium 
mercuric iodide, but only slight tur- 
bidity with tannin, potassium bromide, 
potassium iodide, and mercurious ni- 
trate 


Benzole and Chloroform absorb also 
the bitter substance which reacts as de- 
scribed above. 


2. Marsh Kosemary (Sedum palustre). 
In the extract with petroleum-ether 
some ethereal oil having the character- 
istic odor of marsh rosemary is found. 
The small residue treated with concen- 
trated sulphuric acid acquires a more 
brownish color than ordinary beer, but 


for the rest does not remarkably differ 
from it. 


Benzole and Chloroform absorb amor- 
phous substances of a bitter taste, which 
give dark red-violet solutions with sul- 

huric acid and sugar, and, on bein 

oiled in dilute sulphuric acid (1.10), 
develops an odor of ericinol. The solu- 
tion reduces chloride of gold and alka- 
line solution of copper, while a precipi- 
tate is obtained with potassium iodide 
and tannin, but not with basic lead 
acetate. Benzole also absorbs small 
quantities of a substance which reduces 
ammoniacal solution of silver. Chloro- 
form absorbs a substance which is pre- 
cipitated with potassium-mercuric 
iodide. 

3. Bog Beun, Marsh Trefoil ( Meny- 
anthes trifoliata). In the extract with 
petroleum-ether only traces of the bit- 
ter substance are found., Benzole and 
chloroform absorb more of the bitter 
substance (menyanthin), the taste of 
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which can be detected i 

i n the evaporated 
residue. The latter. on beng ‘heated 
Wop wilute sulphuric acid (1.10), de- 


tion of silver, and is precipitated or, at 
least, made turbid with potassium-mer- 
Curie iodide, potassium iodide, tannin, 
and chloride of gold. 

Nothing characteristic is found on 
shaking with ammoniacal liquor. 


4. Quassia. Petroleum-ether absorba 
but very small traces of the Lo phy ed 
bitter quassiin, which does not differ by 
any other reaction from aubatances ob- 
tained from pure beer. Larger quan: 
titics of quassiin are isolated by benzole 
and especially by chloroform, When 
treated with sulphuric acid and eugar 
it acquires a pale reddish color, reduces 
slightly ammoniacal solution of silver 
and chloride of guld, and precipitates 
potassium-mercuric iodide, potassium 
iodide, tannin, and basic lead acetate. 

5. chicum Seeds, Petroleum-ether 
yields substances similar to thoee iso- 
lated from unadulterated beer. Ben- 
sole abeords small quantities cf colcht- 
cin and colchicein, which taste bitter 
and givea yellow solution with concen- 

sulphuric acid, which, oa salt- 

tre being added, acquires 2 violet, 
lue, and later on a green color. The 
last reaction of color being also obtained 
with nitric acid of 1.30 specific gravity. 
By adding to the solution in nitric acid, 
when it has ceased to throw up bubbles, 
caustic potash, until a strong alkaline 
reaction takes place, a very durable 
cherry to dark-red coloring is obtained. 
The chloroform residue yields larger 
uantities of the above constituents cf 

e meadow saffron, so that, besides the 
above-mentioned color reactions, precip- 
itates are obtained with the alkaloid 
reagents commonly used. 


6. Indian Berries (Cocculi Indici), 
Petroleum-ether, and Benzole absorb 
from the beer adulterated with Persian 
berries only such constituents as from 
pure beer. With chloroform and, 
still easier, with amyl alcohol the picro 
toxin is withdrawn from the fluid, but, 
on evaporating, it remains behind gen- 
erally in such an impure state that it 
cannot be directly used for color re- 
actions. It is therefore best to test 
whether a part of the residue reduces 
an alkaline solution of copper, and 
another part, dissolved in water, has a 
poisonous effect upon fishes. In this 
case, re-dissolve the remainder of the 
residue in warm water, shake again 
with chloroform, and repeat this until 
the residue of the chloroform shakings 


ap rs crystalline, after having been . 
0 


wed to evaporate spontaneously in 
the ordinary temperature of aroom. On 
re-dissol ving the residue in alcohol, and 
allowing it to evaporate slowly, large 
needle-like crystals should remain be- 
hind, which give a yellow solution in 
eoncentrated sulphurie acid. By mix- 
ing this solution intimately with 5 to 6 
parte by weight of pulverized saltpetre, 
then moistening it with sufficient pure, 
concentrated sulphuric acid to form a 
plastic mass, and finally adding soda- 
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of 1.3 specific gravity until a strong 
ealine sani aie place, a brick- 
uid is obtained. . 
ees ese The colocynthin — 
not pasa into petroleum ether and ben- 
sole, but is ahaken out with chloroform. 
It is extremely hitter, is precipitate 
from an aqueous solution with tannin 
reduces alkaline solution of copper, serk 
dissolved in aulphuric acid gives @ nes 
olution, and in Frohde'a reagent? @ 
violet one, But the latter reactions 
rnuceeed only after the colocynthin has 
heen purified by repeated dissolutions 
in water and ehaking with chloroform, 
8. Willow Bark, The aalicin found 
in the young bark of several species of 
willow and poplar cannot be well ob- 
tained from acid extracts with petro- 
leum-ether, benzole, and chloroform, 
but easily so with amyl alcohol, On 
heating the salicin with potassium bi- 
chromate and dilute sulphuric acid 
(1.4), it emits the odor of salicylic acid, 
In concentrated sulphuric acid it gives 
a red solution, and in F’rohde’s reagent 
a@ violet-red one; but both reactions 


succeed only when the salicin is very . 


sure, which is difficult to obtain even 
y repeated dissolutions in water and 
shaking the filtered solutions with 
amyl alcohol. 

9. Strychnine cannot be gained from 
the acid solution, but only from the 
ammoniacal fluid, and then only in 
small quantities with petrolewm-ether, 
and somewhat less difficult with ben- 
zole and chloroform. To establish the 
alkaloid it is best to use its well-known 
reaction upon sulphuric acid and po- 
tassium bichromate. 

10. Atropin and 

11. Hyoscyamin are also obtained b 
shaking the ammoniacal solution wi 
benzole and chloroform. They are pre- 
cipitated with most reagents upon alka- 
loids, but, as good color reactions are 
wanting, must be confirmed by physio- 
logical tests. 

The process is modified for proving. 

12, Aloes. By treating the beer, in 
preparing it for the test, only with new- 
tral lead acetate, and shaking it later 
on with amyl alcohol. After evapo- 
ration a residue with the characteristic 
taste of aloes must remain, and which 
yields precipitates with potassium bro- 
mide, basic lead acetate, and mercurious 
nitrate, and, being heated, reduces alka- 
line solution, of copper and solution of 
gold. Tannin must also precipitate it, 
but, on being added in excess, partly 
redissolves t eprecipitate. By boilin 
& part of the residue with concentrate 
nitric acid, and expelling the latter 
over a water-bath, a mass remains 
Mert bt being heated with caustic 

an tassium i i 
ilood na at cyanide, acquires 

13. Gentian Root. The beer is als 
prepared for this test by treating it with 
neutral lead acetate, filtering and re- 
moving the excess of lead, wit just the 
eet duantity of sulphuric acid. 

€ fluid is then evaporated to the con- 
Soe 

*0.15 grains of sodium molybdate dissolved 


i 
i ag drops of pure concentrated sulphuric 
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. of syrup, and this acidulat,, | 
en citas wil, and then subjected 

e process of dialysis. The neutry) 
ized dialysate is again pene ties With 
neutral [ead acetate, then filtered, Ang 
the filtrate compounded with basic le 
acetate, whereby the bitter principle of 

ntian root (gentianin) is gyecii 
tated. The precipitate, after tering 
and washing, is decomposed with guj 
phide of hydrogen, and the filtered Huig 
ahaken with benzo/e or chloroform, p 
adding ferric chloride to AN aqneoy, 
anlution of gentianin it will be color 
brown, but ia not precipitated by ip 
Gentianin reduces ammoniacal Soly. 
tion of silver and alkaline solution o 
copper, It is precipitated with po 
sium bromide and mercurious nitrate 
ehloride of gold, and pls) homoly biti 
acid, while corrosive sublimate an, 
wtassium-mercuric iodide cause tur. 

idity. 

Dein nation of Glycerine in Bory 
For Dark Beers. Evaporate carefully 
in a water-bath, at about 165° F 
fluid ounces of beer and 14 drachny 
of magnesium hydrate. Rub the reg. 
due before it is entirely dry with 3 
fluid ounces of absolute alcohol, they 
filter off the alcohol and wash the 
residue with 3 fluid ounces of alcohol, 
Then compound the filtrate with 3 
times its volume of absolute ether jn 
order to separate the maltose and para. 
pepton, and then allow the filtrate t 
stand for 12 hours for the volatilization 
of the ether. Place the remaining al. 
coholic solution in a flask previously 
weighed, evaporate it to a syrup on the 
water-bath, and dry it in a rarefied 
space for 12 to 24 hours. Extract the 
residue with about 1 fluid ounce of 
absolute alcohol, free the fluid by fl- 
tering from the separated cholesterin, 
malt fat, ete., wash it with 4 fluid ounce 
of absolute alcohol, and evaporate the 
filtrate over the water-bath, then dry it 
under the air-pump and weigh it s 
glycerine. 

For Light Beers, poor in peptones, 
take up the mass iickened with ma 
nesium hydrate with absolute alcohol, 
filter, craps the filtrate to a syrup, 
dry it under the air-pump, add a mixt 
ure of 1 part of absolute alcohol and! 
part of ether, stir vigorously with 4 
glass rod, filter through a very small 
filter, wash with the same mixture, 
evaporate carefully, and finish the proc: 
ess under the air-pump. 

Alcohol and Compressed ae 
uncrushed Cereals without the Use 4 
Steam Pressure. Acidulate 50 gallons 
of water with 2 ounces of pure sul: 
phuric acid of 66 per cent., and in! 
Soak 20 pounds of the cereals withol! 
being crushed, ata temperature of abou! 
104° F. After soaking for 48 to 6! 
hours the material is brought togethe! 
with the water into the preparator! 
mashing tun, which is provided with ' 
mashing machine, and saccharizatio? 
takes pate at 140° F, 

. £9 Convert Alcohol er cent 

into 90 i cent. tr the Big ay. Mb 

calcined potash with alcohol of 70 P° 


ent, until the phlegm, when shak 
shows 80 per cent.; then pour the at. 
cohol carefully into another vessel, and 
add potash until it shows 90 per cent 
Then pour it into a third vessel, and to 
cleanse it, which will require about 1 
hour, add some more potash, and some 
burnt alum. The potash before using 
it, must be pulverized, sifted, and cal. 
cined in an iron vessel, 

To Purify Alcohol obtained Srom 
Beets and Molasses. The alcohol is 
brought into a vessel of galvanized 
iron or enamelled wrought iron. For 
every 20 gallons of alcohol of about 90 
per cent., 2 to 24 ounces of caustic 
potash are added. The mixture is 
allowed to stand quietly for about 1 
hour, when it is thoroughly stirred and 
the agitation repeated every 12 hours 
during the first 24 hours. After stand- 
ing quietly for 12 hours, 10 per cent. 
of water is added, and the agitation 
repeated every 12 hours during the 
next 36 hours. It is then allowed to 


rest for 24 hours, and filtered through 
a laver of asbestos. The potash is next 
neutralized with tartaric acid. After 
stirring it and then resting for 12 hours 
about 2 gallons of water are added to 
every 20 gallons of alcohol. The liquid 
is again allowed to rest for 12 hours, 
and filtered before rectifying. 

To Purify Alcohol. The process 
consists in adding a small quantity of 
nitrate of silver to the crude alcohol, 
} to 12 ounces being required for 2000 
gallons of crude alcohol, according to 
quality and strength. For practical 
use it Is best to prepare a solution of 10 
parts of nitrate of silver in 100 of water. 
After the alcohol has been mixed with 
the solution it is converted into high- 

roof spirits. Rectified spirit produced 
by this process is destitute of all bad odors 
to a degree not otherwise attainable. 
The invention is available with equal 
success for any kind of spirit of wine ; 
an addition of but 7 grains of nitrate 
of silver to 100 gallons of spirit of wine 
being sufficient to remove the bad odors 
from the poorest quality coming into 
commerce. For practical use it 1s best 
in these cases also to prepare solutions 
of nitrate of silver in water, namely, 
for the first, 1 part of nitrate of silver to 
100 of water, and for the last, 1 part of 
nitrate of silver to 1000 of water. 

To Prepare Absolute Alcohol. The 
easiest way of accomplishing this is to 
pour strong alcohol over anhydrous sul- 
phate of copper, and agitate as long as 
the salt is colored blue, and then distil 
the fluid. 

Manufacture of Cognac. The pro- 
cess in the Cognac district is as follows: 
The wine to be distilled is first brought 
into a stone trough, and is then pumped 
into a bronze boiler called the “chauffe- 
vin,” whence it can flow into a still. 
In the chauffe-vin and in the retort the 
wine is heated by a coal fire, at first 
strongly and then gradually weak. 
After a short time a white, enerally 
transparent, liquor called “ broullis, 
which should amount to about 4 of the 
quantity of wine brought into the 
chauffe-vin, begins to run from the 
mouth of the cooling-pipe. The brown 
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fluid, containing but very little alcohol, 
which remains in the retort is emptied 
and thrown away. Fresh wine is then 
conveyed into the chauffe-vin, and the 
distillation commences anew, and is 
continued day and night until all the 
wine has heen converted into spirits 
which is finally rectified, , 

Artificial Cognac, The following 
compound, after storing for some time 
Will closely resemble the genuine arti- 
cle intasteand aroma: f, Mix LOounces 
of acetic acid, 7 ounces of apiritna 
nitricoatherena, 1 gallons of white 
‘rench wine, @ pint of tineture of oak 
bark (extracted from 4 ounces of oak 
hark), wnd 30 gallons of spirit of wine 
of 55 {060 per cent,, and the requisite 
quantity of sugar color, 


lI. arenas Cognac of a very fine 
flavor isobtained by mixing 2400 parts 
ot alcohol of 90 per cent., 1600 of water, 
8 of spiritus nitricoethereus, 6 of aro- 
matic tincture, 1 of acetic ether, and 2 
of tannin. The mixture, after standing 
for some time, is filtered, and should 


have a specific gravity of 0.917 to 
0.920. , 


Dutch Method of Distilling and 
Manufacture of Compressed (Dry) 
Yeast. At Schiedam, Rotterdam, and 
Delfshaven are 300 to 400 distilleries 
and manufacturers of compressed yeast. 
The arrangement of all the distilleries 
is nearly the same. The stills and re- 
frigerator stand on 1 side, and on the 
other 2 rows of vats, 6 in each row. 
Some of the vats are covered; on lift- 
ing the cover of one in which the mash 
has ceased fermenting, a thin, mouldy 
coat will be found on the surface; by 
tasting the mash and dipping the finger 
a few inches into it, no particles of 
crushed malt will be detected. 


The capacity of the vats is nearly the 
same in all distilleries, and 3 to 4 men 
areemployed ineach. Work in all dis- 
tilleries commences at 4 o’clock in the 
morning and ceases at 5 o’clock in the 
afternoon. The Dutch method of dis- 
tilling requires comparatively little 
labor, which is genenty done by hand, 
steam-engines being seldom used, and 
then only for pumping water. The 
greatest cleanliness prevails in the dis- 
tillery ; the walls, brick work of thestills, 
ete., bing frequently painted, so as to 
give them always anew appearance. 


1. The mash is brought into fermen- 
tation with compressed yeast. 

2. Considerable of the mash of former 
distilling is utilized. 

3. No sulphuric acid is used. The 
mash is distilled, a, into low wine, and, 
b, by repeated distilling of the low 
wine into gin (the receipt for which 
will be given later on). 

In Schiedam, 4 vats, each having a 
capacity of about 500 gallons, are 
usually mashed every day with 250 
pounds of crushed rye and 150 pounds 
of crushed malt; a total of 400 pounds 
of groats. 

Mashing. At 4o’clock in the morn- 
ing water is boiled in 1 of the stills. 
The groats having been poured into the 
mashing vat, the mashing water, con- 
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sisting of 7 kannen* of cold and 21 
kannen of warm water, is carried into 
the vat by 3 workmen, while the fore- 
man manipulates with a kind of mash- 
ing scoop. When the mashing is 
finished, each vat contains about 175 
allons. A thermometer is seldom used 
ir determining the temperature of the 
mash. The mash is allowed to stand 
quietly fur saccharization for 14 to 2 
1OuUrS, 

Setting (Anstellen), About 7 o’clock 
A.M, 230 gallons of wash are put into 
the fermenting vat, mext yeast, and 
finally 40 gallons of cooling water, its 
temperature depending on that of the 
wash, leaving 4 inches (37 gallons) for 
rising space. Recapitulation of quan- 
tity of mash: One hundred and seventy- 
five yallons of mash, 2) gallons of wash, 
40 yallons of water, 37 gallons of rising 
space; 442 gallons. 

It will be seen from the foregoing 
how little labor is actually required, as 
only one man mashes lightly by hand, 
and cooling apparatuses being super- 
uous, as sufficientcold water and wash 
are added to the mash. 

The mash, after-having been set at 9 
o'clock A. M. at 81.5° F., is allowed to 
ferment until 12 o’elock, during which 
time a thin white eoating of froth is 
tormed on the surface. 

The wort from the mash in the 4 tuns 
is then pumped into a wort-back re- 
sembling a square wooden cooler, and 
standing on an elevation in the fer- 
menting room. In place ofa perforated 
bottom to separate the grains from the 
wort, the Dutch distillers use asilghtly 
serpentine copper siphon about 30 inches 
long. 4 inches wide on the top. Inone 
of the staves of the vat, about 10 inches 
above the bottom, which has a fall 
forward of about 1 inch, is a hole closed 
withacork. This latter is removed by 
pushing the lower pointed end of the 
copper siphon through the hole from 
the inside of the vat, allowing it to pro- 
ject about ? inch. To the upper end 
of the siphon is fastened a strap, which 
is drawn over the edge of the vat by a 
stone. The stone is as heavy as the 
copper tube full of thin mash. By 
raising the stone somewhat, the upper 
end of the copper siphon sinks down, 
sucks in the thin mash, and carries it 
through the lower end _ projecting 
through the hole in the vat, into a col- 
lecting back. When all the thin mash 
down to the exhaust has run off, the 
stone is raised up a little more and the 
operation repeated. Ali the wort is 
drawn off from the mash in this man- 
ner, that of the four vats running at the 
same time through a gutter into a col- 
lecting back, sad is from here pumped 
into the above-mentioned wort-back. 
The froth (seum) formed from the time of 
setting (anstellen) to drawing off of the 
wort (9 to 12 o’clock). is prevented from 
entering the siphon with the thin wort, 
by placing a lath across the surface of 
the wort. When the principal part of 
the wort has been drawn off, water is 


* Onekanne = 4.4 gallons ; 28 kannen bein 
used, The total quantity of water in each tak 
fe about 125 yallona, (W. T. B.) 
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poured upon the mash remaining in the 
vat and t oroughly mixed with it. It 
18 allowed to stand quietly for 2 or 3 

ours, when the heavier particles of the 
8rains will have settled on the bottom, 
and the opergtion of drawing off the 
Wort is repeated. About 160 gallons 
of sediment, i ¢. thick mash, remain in 
the vat after all the wort has been 
drawn off. The wort stands about 4 
inches deep in the wort-back, which 
has a total height of about 12 inches ; 
it remains here until the next morning, 
when the yeast is ripe. 

The formation of yeast is as follows: 
The yeast separates not as a high froth, 
but as a brownish mass resembling the 
formation of cream upon milk. Dark 
places are frequently observed upOR the 
surface of the wort, but generally it is 
of a light-brown color; the lighter the 
color the better is the fermentation, 
and also the yeast. When the yeast is 
ripe the wort is brought back into the 
respective fermenting tuns. As there 
is also a sediment of yeast on the bot- 
tom, in order to retain this a ring is 
placed around the by Seana the top 
yeast being held back by a lath placed 
across the surface of the wort. When 
all the wort has run off a hose is tied to 
the tap-hole and a workman sweeps the 
ripe yeast into the Peso ens vessels. 
These are circular in form and about 
15? inches high. The yeast, after re- 
maining here for 3 to 4 hours, can be 
pressed without much difficulty, al- 
though only very little water, and that 
but once, and no starch has been added 
to precipitate it. 

For pressing the yeast a canvas bag 
is put inside a stout press bag, and this 
into another press bag. The yeast is 
soap into this triple bag, the canvas 

g containing the grains being finally 
lifted out. How much easier the Dutch 
distiller removes by this process the 
eae of groats from the yeast, than 

y washing and sifting it, as is cus- 
tomary in the distilleries of other coun- 
tries. To press the yeast uniformly 
dry the press bag is not tied, but the 
bags, which are square, are placed one 
on the top of the other, the open end 
of the bag being bent upwards and 
secured between the bag itself and that 
lying on the top of it, a piece of linen 
being, for further security, laid around 
the open end of the bag. As 6 press 
bags are laid on top of each other, con- 
siderable yeast can be quickly pressed 
dry with one press. 

Phe setting (stell) yeast, preserved 
in a fluid state, is compounded with ho 
water. One gallon of nape is distille 
off, and the extract used for preserving 
the yeast required for 16 washings. 


Clarifying the Wash. The wash 
runs directly from the still into a brick 
pit, and clarifies here while still warm, 
there being but a small opening in the 
cover of the pit for carrying off the 
vapors. About 3 of the clarified wash is 

ve pee the next morning into a cooler 

| Fra with copper, and used the third 
day for gooling off the mash. As soon 
as the wash hag been drawn off into the 
respective fermenting tuns the cooler is 
at once cleansed and the wash to be 
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ased the next day pumped uP: a 
Receipt for Holland Gin. For oe 
tillate of 12 mashings about 20 ne 
of juniper berries are used; for : 
finest qualities of gin some licorice roo 
and sugar are added in rectifying. 

The fine flavor is imparted to ne ey 
by the proportion of malt to the crus Kn 
rye, and the finished liquor being rec' 
tied three times. In a few distilleries 
20 gallons of barley are used in place 
of the same quantity of bee 

Rum (Kagon Rum), Prepare first 
so-called rum body by pulverizing 10 
pounds of catechu, placing the powder 
in a wide-necked bottle, pouring 12 gal- 
lons of alcohol of 96 per cent. over it, 
and letting the mixture stand for 8 days, 
stirring it frequently until the super- 
natant slestal has acquired a dark- 
brown’ color, while the sediment has 
become light brown. Then pour the 
clear fluid into a demijohn. On the 
other hand, boil 45: pounds of St. John’s 
bread, as fresh as possible, and 10 leper 
of large raisins with 44 gallons of water 
for about 25 minutes and press out the 
liquor. Mix this with 12 gallons of 
alcohol, pour it into the demijohn, stir 
thoroughly and allow the whole to set- 
tle. Take 1} to 3 quarts of this ram 
body to every 130 gallons of alcohol 
and flavor the mixture with 1} to 12 
pounds of Kingston rum essence to 
every 20 gallons. 

To Destroy Fusel Oil (Amyl Alcohol), 
Every distillate, be it from grain or 
potato mash, contains more or less fusel 
oil, which, by its disagreeable odor and 
taste, injures the flavor of the liquor, 
and, in preparing cordials, liqueurs, 
etc., destroys the effect of the aromatic 
admixtures. The best means hitherto 
discovered of depriving liquors of fusel 
oil is to Bp them through coarsely- 

ulverized charcoal, distributed ag fol- 
ows in a series of casks. Each vessel 
must have a double bottom, the false 
one being perforated and placed a few 
inches above the true. Upon this per- 
forated board a layer of chopped, lixivi- 
ated straw ? to 1 inch thick js laid, 
and over the straw a stratum of fine 
gravel the size of large peas. This ig 
covered with a pretty thick stratum of 
the charcoal, previously freed from dirt 
and dust b 


canvas, and 
pressed down by a thin bed of river 


( In this 
way the series may be continued to an 


desired number of vessels - the 1 i 

( : ast dis- 
charging the purified spirit into dhe 
store-barrel. The fou] alcohol must be 
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ee 


the supply pipe being provided with ; ’ 
ing stop cock. ; b 

reg eSy Alcohol and Liquor, | 
Cover 10 pounds of animal chareog) i 
with a few inches of water, add | 
ounces of concentrated sulphuric acid 
agitate the mixture thoroughly, and 
let it stand over night. Draw off the , 
water the next day, and wash the mix; 
ure with fresh water until the latto, 
has no longer an acid taste and dog 
not redden litmus paper. The draineg. 
off charcoal is then placed upon the 
perforated bottcm of the filtering gy,’ 
paratus, covered with a layer of lixiy), 
ated straw 2 to 1 inch thick. Upg 
this is placed another perforated bot. 
tom, and upon this a mixture of ; 
pound of magnesia, 20 pounds of wooq 
charcoal, and 64 pounds of pyrolusite 
This is also covered with a layer of 
lixiviated straw and a finely-perforateg 
plate upon which comes a thick layer 
of river sand previously washed and 
dried. The liquor to be purified j, 
then compounded with # ounce of spirit 
of ammonia to every 20 gallons. The 
liquor is allowed to remain quiedy for 
a few days and is then gradually passed 
into the filter, where it remains for 3 
days, when the purified liquor is draw 
off and the filter replenished. This 
apparatus may be used for an entire 
year without renewing the filtering 
material. , 

To Remove the Taste of the Barre 
Srom Whiskey, add a little good olive 
oil to it. 


WINES. Bordeaux. It is best to 
use a light Hungarian red wine. Mix 
with 50 gallons 1 pint of kino, ? 
to 3 ounces of sulphate of iron dissolved 
in 1 quart of boiling water, and 1 wine: - 
glasstul of extract of orris root and 4 
like quantity of raspberry extract. 

Burgundy. Mix ina barrel 100 
parts of white wine, 10 of the juice of 
black cherries, 6 of crushed large rai- 
sins, 6 of pulverized cinnamon, }$ of 
pulverized crude tartar, and 50 of must 
concentrated by evaporation; allow 
the mixture to ferment in a cool place, 
and then rack the wine into another 
barrel, 


Champagne. 
of manufacture is observed in cham 


angle of about 20 degrees, in order tha 
any sediment e 


t time to time dexterousl! 
discharged by a skilled workman op 


no more sediment is 
collected . 
the neck, the bottles are corked wit! 


] . 
wie orka. by Special machines, 9” 


Artificial Champagnes, Cha 
Liqueur. Boil 8% pounds of 
ee sugar with 1 gallon of eee 
gradua ly while the water is boilin 4 
gallon 0 aleohol of 90 per cent mad 
then filter the mixture. . i 
The above liqueur is adde 
following compounds, 


mpagne 


d to all the 


Chandon et Moet (Green Seal). Mix 
the above liqueur with 74 gallons of 
white wine and 1 quart of cognac. 

Louis Kiderer (Green and Bronze 
Seal). Mix thechampagne liqueur with 
7k gallons of white wine, 1 bottle of 
cognac, and 4 drops of sulphuric ether 
dissolved in cognac. 

Heidestck et Cie. (Sealed with Tin. 
foil). Mix the champagne liqueur 
with 74 gallons of white wine and 3 
pint of cognac. 

Lemberg Geldermann et Deittz 
(Sealed with Tinfotl). Mix double the 
quantity of champagne liqueur with 74 
gallons of white wine and 3? pint of 
cognac, in which 2 roots of celery, 
carefully cleansed, have been previ- 
ously digested for 4 hours. 


Schneider (Yellowish -green Seal). 
Mix the champagne liqueur with 74 
gallons of wine, 1 bottle of cognac, and 
3 drops of strawberry essence. 

Fleuer de Sillery (Sealed with Tin- 
foil), Mix the champagne liqueur 
with 74 gallons of white wine and 1 
bottle of cognac, in which 4 roots of 
celery have been previously digested 
for 8 hours. 


FINE LIQUORS, 
OLD WHISKEYS, 
CHOICEST WINES, 
FRENCH CORDIALS, - 
IMPORTED anv DOMESTIC ALE, BEER anp STOUT, 
BROMO SELTZER, 
FINE OLD COGNAC, 
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Jacquesson et Fils (Sealed with Tin- 
foil). Mix the champagne liqueur 
with 7% gallons of white wine and 13 
pints of cognac. 

The bottles are corked with cham- 
pagne corks and laid on their sides 
with their mouths sloping downward. 
They are recorked the next day 
with the corking machine, The corks, 
before using them, must be laid in 
hot water, and before placing them 
in the machine, moistened with sugar 

and as soon as driven into 


syrup, 
the bottles tied with cord, and finally 
wired. 


Madeira, Digest at a moderate heat 
10 ounces of purified honey, 13 ounces 
of the strongest spirit of wine, 4 ounce 
of hop tops, and 3 quarts of French 
wine, then add } ounce of tincture of 
burned sugar, and filter the wine into 
bottles. 


Malaga. Put 15 gallons of white 
calubre (white-wine must boiled down 
to 4 of its volume), 7 gallons of red 
calabre (red-wine must boiled down to 
4 of its volume), 2 gallons of spirit of 
wine, and 1 wineglassful of essence 
de Goudron dissolved in spirit of wine 
in a barrel; fill the barrel full with 
light white wine and let it remain in 
a warm room about 4 to 6 weeks. 
Then color the wine with sugar color, 
but not too brown, and finally clear it 
with isinglass, 

The essence de Goudron is prepared 
by allowing 1 pound of Swedish wood 


&, 
BEND 


Pointers. 


2 


STOCK FOR A FIRST-CLASS BAR. 
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tar to stand for a few weeks with 12 
pints of spirit of wine, shaking it fre- 
quently, and finally drawing off the 
supernatant liquor. 


Port Wine. Compound 100 gallons 
of old red wine with 10 to 15 per cent. 
of pure honey, and let the mixture 
ferment slowly in a warm room. When 
the sweet taste has almost disappeared, 
add 44 gallons of spirit of wine pre- 
viously mixed with 2 quarts of kino. 
Should the wine not be dark enough, 
add sume heavy red wine, or color with 
mallow blossoms. 


To Improve Wine Bust. Pulverize 
pure common salt, calcine it in a pan, 
and distribute it in the barrels in the 
proportion of 4 ounce of salt to 15 
gallons of must. 


A Remedy for Ropiness or Viscidity 
of Wines is the bruised berries of the 
mountain ash in a somewhat unri 
state, of which 1 pound, well stirred in, 
is sufficient for a barrel. After agita- 
tion the wine is left at rest for a day or 
two, and then racked off into another 
barrel, and finally cleared and bottled 


To Remove the Taste of the Barrel 
from Wine is best accomplished by 
agitating the wine for some time with a 
s nfut of olive oil. An essential oil, 
the ohiet cause of the bad taste, com- 
bines with the fixed oil and rises with 
it to the surface. ‘ 


A SELECT VARIETY oF SOFT DRINKS, 
PURE anp POTENT SELTZER, 
SCHROEDER’S, ANGOSTURA anv BOKER'S BITTERS, 
THE MOST APPROVED 


SELECTION OF 


IMPORTED AND DOMESTIC SODA, 


SEASONING SPICES, 
TROPICAL FRUITS, - 
AND THE USUAL PURE SYRUPS, ESSENCES ETC. 
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SCIENTIFIC AMERICAN 
WW CYCLOPEDIA 


WV, 


BITTERS 


Bitters.—Bitters are considered as tonic and 

stomachic, and to improve the appetite when 

taken in moderation. The best time is early in 
morning, or an hour before m 


r AD ex- 
Gessive use of bitters tends to weaken the 


3 should not be taken foralonger 
period than La on ight at one time, meen a 

peri ore again ha 
recourse to them. ~~ 


Angostura.—4 oz. gentian root; 10 oz. each 
calisaya bark, Canada snake root, Virginia 
snake root, licorice root, yellow bark, allspice, 
dandelion root, and Angostura bark; 6 oz. car- 

Om seeds; 4 0z. each balsam of tolu, orang- 
csi Turkey rhubarb, and galanga; 1 Jb. 


Pound these ingredients and stee 
them for fifteen vats in SU gal. proof spirit; 
bef Ib. honey. 
Aromatic. Pecan ry te Ib. fae driea 
orange apples; a und dried orange 
yu. a den etme root; 20z. 
eons dried pimpinella root; 1 oz. ground 
be ed A riggs en or 8, with 10 gal. 
8p’ a + PD an t. brown 
si Filter. Color dark be a 
Berlin Bitters.—Dissolve in 3 at. 80% alcohol 
Tr., 40 oon of juniper, 40 drops oil of cori- 
| Ops a badian 
seed oil, 22 Ps oil of ginger; add 3 a 
water and }¢ lb. of sugar to this solution. ter 
NBokere sg Gs 6 
8.—) 02. quassia ; oz. Calamus; 1 
0z catechu, powdered; 1 oz. cardamom ; 2 sy 
Macerate for ten days in 63 


ky, and then filter and add 
gal. water. Color with mallow or malva tlow- 
ers. 


Br -—Grind to coarse powder 8 lb. gentian 
root 3h dry orange peel, 1 lb. cardamom 
2 oz. cinnamon, 2 oz. cochineal. 


ten days in 1 gal. brandy, 8 gal. water, and 
filter. 


ostetter's.— The following is given asthe com- 
ition of Hostetter's bitters: Calamus root, 2 
oes orange 1, 21b.; Peruvian bark, 2 Ib.; gen- 
tian root, 2 ib.; Colombo root, 2 lb.; rhubarb. 
8 0z.; cinnamon, 4 0z.; cloves, 2 02z.; diluted 
alcohol, 4 gal.; water, 2 gal.; sugar, 2 Ib. 

Orange. — Macerate 6 lb. Orange peel for 
twenty-four hours with 1 gal. water, cut the 
yellow part of the peel from off the Wwhitc, and 
chop it ne; macerate with 454 wal. 95% alcohol 
nutmeg, and 75 cayenne pper seeds. Infuse 
them, we.) bruised, in Fs gal. proof spirit, for 
fifteen to twenty days, stirring every day. 
Draw off and filter. 

Spanish.—Grind to coarse powder 5 oz. ly- 

y, 6 Oz. Calamus root, 8 0z. orria root, 244 oz. 
coriander seed, 1 oz. centaurium, 3 oz orange 
peel, 2 oz. German chamomile flowers; then 
macerate with 434 gual. 95% alcohol, and add 5%4 
ge. water and 1}g 02. sugar. Filter and color 

rown, 

Stomach.—Grind to a coarse powder & Ib. car- 
damom seeds, 44 Ib. nutcnegs, ¥% ib. grains of 
paradise, } \b. cinnamon, % Ib, cloves, 44 Ib. 
ginger, 44 Ib. walanga, ower eons 

I; then macerate wit a alco- 
So) anal cs water and 


hol, and add a sirup made of 44 
12 lb. 8 r; filter. 

Wid Cherry.— Wild cherry pa 4 ib.; equaw 
vine reridge berry), 11b.; juniper be 8 
Oz. our boiling water over, and let stand for 


lb. of sugar, 1} 


5 2 h kernels, 
prickly ash borehea: 2 qt. alcohol. 


Wine.--1, Brutsed gentian root, fresh orange 
and lemon peel, of each 1% oz; white wine, 1 


qt.; digest fora week, and strain. 


2. Cinchona bark orulsed, 4 0z.; white cane 


1, and winter's 
each 1% 04.; carbonate of soda, 54 0z.; 


1% 02.; 
bark, o 
Madeira wine, 14 g 


alee er berries, lemon 


+; digest for a week. 


8 French lemon peel, 1 1b.; dried orange pee! 
46 Ib.; bruised gentian root, 4 lb.; Cape wine, 


<as before, 


CIDER 


Cider.—How to Make Good Cider and to 
Keep it.—In localities where the apple crop 
is abu: 


ndant the preparation ot cider 


ing them, as the cider will not only taste 


look better, but keep 
hand 


coring machine is shown in Fig. 1. 
this the coring tube, which may be of tin, free 


better. A cheap ant 


trom iron rust, projects through a common 
bench or table, and is surrounded by an Ording, 
furniture spring, P, which supports a Piece of 


. A. This hasa hole in the center of it. 
pa ly into which the apple is 


and 


Over 


4 Pla 
The lever, D, on which the piece of Woot 
B, similar to A, but having an aperture 


only lar 
loosely 


@ enough to admit the coring tube, i 
ung by side pins, is held in 


ition by 


the spring, 8. The operation of t € machine 


will be readily understood by referring to Fig. 
2, in which it is shown in section. 


or mar- All ots eros: ee mg or Posse (rings, 

i table industry when intelligently rivete, etc.) sho be tinned or coated with 

antenae er there are as beverages more Gpos asphaltum varnish, as the color and some. 
Palatable and leas harmful than cider when 


roperly prepared. Unfortunately, there are 
ew farmers who really know how to make 
goed cider or how to care for and keep it when 


ie. 


In the first place, apples not perfectly sound 
and well ripened are noe fit for making cider. 
The russet is one of the best of apples for this 


is often crushed and is apt to taint the juice, so 
that despite the loas and extra time required it 
is always better to core the apples before grind- 


CORING MACHINE, 


imes taste of the cider are ae to be affected by 
contact witb the rusty metal. 


In pressing the pomace many of the best cider 


makers preter to 
between the lay 


use hair cloth in place of Straw 
ers, as it is more clea: 


nly and 
does not affect the taste of or add anything to 


the expressed ju. . 
As thie cider runs from the press it should be 


filtered through a hair sieve into a clean 


Und 
will 


from a faucet 
the bottom of 


wooden vessel capable of holding as much juice 
ag can be extracted in oneday. 

er favorable conditions the fine m, 
rise to the surface in about twen Y-four 
bours—sometimes less—and in a sbort 
grow very thick. 
and when white bu 


time 


Then it should be watched, 
bbles begin to appear at the 
surface, the liquid should be drawn off slowly 

laced about three inches from 
e tank, 80 as not to disturb the 


lees. 
should be received in clean, 


ppear at 
the bunghole, it must be 
(racked) into 
clean casks as before, and 
this racking repeated as 
often as hecesgary until 
the first fermentation is 
completely at an end, 
Then the casks should be 
filled up with cider in 
every respect like that al- 
ready contained in it and 
bunged up tight. Many 
cider makers add a goblet- 
ful of pure olive oil to the 
cider fore finally put- 
ting in the bung and ator- 


ing. 

fi it is desired to keep 
cider perfectly sweet—and 
this is rarely the case—it 
should be filtered on com- 
ing from the press, and 
then sulphured by the ad- 
dition of about one-quarter 
ounce of calcinm sulphite 
(sulphite of lime) per gallon 
of cider, and should be 
kept in small, tight, fulb 
barrels. ‘rhe addition of & 
little sugur—say one-quar- 
ter of a pov: per gallon 
—improves the keeping 
qualities of tart cider. 

An easily construct 
cider filter is shown in Fis. 
3, and consists in a barrel 
provided with a tap near 
the bottom. The lower 
part is filled with dry wood 
chips covered with a oe 
of flannel. Over thisa layef 
of clean rye straw is packed 
down, and then the 
is filled with clean quarts 
sand, not too fine. 

When the first ferments 
tion of cider hae bee® 
checked and the liquid bal: 
reled, it should be allo¥ 
to stand until it acquire 

proper fiavor. 

Much of the excelleoS 


depends upon the tem 
of Rag fermentation is conducted eat 
Wor, containing the juice should be kept ine 
if possible, where the tem rature q a 
50° Fah. When lett oe “ 
or kept in a warm Place, much of 


ar and the 


a y r 
the emage the Higuie instead of undergoing 
rentification. The change from alcohol to vine- 


al 
hes 
f fruit used, t 
lity of § the chief causes of the auperiority of 
ae cider made by one person over that. made 
another in the same neighborhood, 
Oy he more malic acid and lees sugar preaent, 
the less the tendency to acetous fermentation: 
hence it often happens that tart apples produce 
the best cider. © from auch 
yles can never equal in quality that pre. 
apna at a low temperature from fruit 
rich in sugar, which, if properly cared for, will 
jeep wood twenty yours. 


en the first fermentation nas subsided 
gate liquor has deveioped the desired tlavor 
in storage, it is drawn otf into other barrels 
which have been thoroughly cleansed and aul- 

pured, either by burning in the bunghole a 
clean rag dipped in sulphur or, what. is bet ter, 
by thoroughly rinsing the inside witha sole 
tion of bisulphite of calcium prepared by dis- 
solving about a quarter pound ot the suiphite 
in a gallon of water. 

The isinglass—six Ounces or more (in solution) 
to the barrel—should be stirred in as soon as 
transferred, and then a sutticient quantity ot 
preserving powder of bisulpmite of lime (not 
gulphate or sulphide), previously dissolved in a 
little of the cider, to entirely check termenta- 
tion, The quantity of this substance required 
rarely ex a quarter of an ounce to the 
gallon of cider. A large excess must be avoided, 
as it isapt to injuriously atfect the taste. 

Some makerssweeten their cider by additions, 
before fining, of sugar or glucose, t 
of the former varying from three-quarters of a 


the name of “ champagne cider” are made : - 


1, Cider (pure apple) ..... . ofRseatote ate 3 bbl. 
Glucose sirup (A)........ ....--- - 4zal. 
Wine spirit... ............ ; 4° 


‘cider, and after 


The spirit is then added and the liquor bottled 
on the fourth day afterward. 
2, Pale vinous cider .. ............. 1 hhd. 
Wine spirit......... oe -.. dgal. 


lucose about ..... Bh aie nist le YB 
The liquid is stored in casksin a cool place for 
about one month, when it is fined down witb 


Pineapple cider. seceeesee 20 Gal. 
ine spirit... iaiemaeeatrs i 
Sugar..... ‘shaw dia aralersloion aneachont 6 lb 


Fine with one gallon of skimmed milk after 
two weeks’ storage in wood and bottle.— 
Scientific American Supplement. 

Cider, Artificial.—Soft water, 25 gal.; tartar- 
ie acid, 2 1b. ; New Orleans sugar, 25 lb. ; yeust, 
aft ut into clean cask with bung out, and 

Ow to stand twenty-four hours. Then add 
Stal. spirits and letstand forty-eight hours. It 

keep well if not left exposed to the air, and 
if the cask is sweet. 

Bottling Cider.—To have good bottlea cider, it 
18 necessary first that care should be taken in its 
Manufacture. Apples picked by hand and per- 
lectly ripe and sound are easential to the best 
q ne They should lie some time after pick- 
ing. They should then be sorted, their surface 
Wiped dry, and all the rotten fruit rejected. 
The cider may then be made in_the usual mien 
ner b Srinding and pressing. The cider shoul 
then Stored in a cool place to mature. aon 

hree or four months it should be rere : 
(refully, and then tined by adding to each ogs- 
t & pound of isinglass finings. Intwo oe rs 
rom the time that the finings are ad a 
fhouid ‘be again racked off, and if founds i 
glently clear and sparkling it is ready for tere 
lowe; Jf aot, it should be again fined an _ 
Wred to stand twoweeks, Before bottling, be 
twef Should be left out of the casks for ten or 
aig \° bourse to permit the escape of car culo 
tgs S84 ‘The vider may then be placed n itles- 

8nd the corks loosely placedin. ‘The bo 


Liquors and Soda Fountain Drinks Like Granddad Used te Make 


Should then be allowed to stand tw. 
enty-four 
hours. The corks may then be driven os and 
oy alg It the corks are driven in ana 
when the cider is first put into the 

{here will be great danger o breakin hoten 
Uh Pressure of the gas. 

additions of tlavo 
decided damage to aiior ate fos a ane 
quality of fruit, though they may im rOVE jutoe 
ere given 
lowed, @ delictous cider will bo 


Cider, to Oan.—Cider mi 

ly be preserved aweet 

for yeara by putting tt up ‘ alrtightcana, after 

Preserving trait. ‘The fiquor 

should be Nrat mettiod and racked off irom, tne 

rom, but. fermentation should not be allowed 
fore canning. 


IM pagie Older, Good pale vinous older, 1 
mht. broof apirit, Waly honey or Auger, 14 /b, 
fe x woll, nnd det them rematn together ina 
ne erately cool place for one thonth, then add 
2 ae Hower water, 4 pPtoand ina fow daya 
t ne hdown withakinmed tintik, wal. A simi 
peel Hi rene in {hatupagne bottlea, all- 
(labeled, ta said to be 4 
or champagnes ‘ » be sometimes sould 
fdery to Clear, Ground horseradiah, 4 pt 
be if : a 
eer \ Tot thienk any filtering paper toate 
mrrel, ahake ovatir, until) the paper hag sep. 
fou tara, gtaall shreds: let it stand twenty- 
Our hors, then draw off the cider by me 
ate siphon or stopcock, J — 
‘uler, to) Improve.- Cider, 1 hogshead; rum 
poe flavored, 2 gal.; alum, dissolved! 1 Ibe 
loney or CORSE suger, 15 1b.; suger coloring, 
Q. 8; bitter almonds, Ib.; cloves, 4g Ib.; mix, 
and atter three or four days find own with 


singlass. Kor champagne cider, omit the 
Ene, and fine with 2 qts. milk; this will 
render it very pale. 

Cider, to Keep.—l. Place in each barrel im- 
pect ou making, mustard, 4 0z.; salt, 1 02; 
ground chalk, 1 oz. Shake weil. 

2. Mustard seed, 1 0z.; allspice, 1 0z.; olive 
4 pt.; alcohol, %& pt. 

Made Cider.—An article under this name is 
Made in Devonshire, chiefly for the sup ty of 
the London market, it having been found that 
the ordinary cider will not stand a voyage to the 
Metropolis without some preparation. ‘The 
finest quality of made cider is simply ordinary 
cider racked into clean and well-sulphured 
casks; but the mass of that which is sent to 
London is mixed with water, molasses and 
alum. The cider sold in London under the 
name of Devonshire cider would be rejected 
even by the tarmers’ servants in that count. fe 

How to Preserve Cider.—A pure, sweet cider 
is only obtainable from clean, sound fruit, and 
the fruit should therefore be caretully exam- 
ined and wiped before grinding. 

In the press, use hair cloth or gunny in place 
of straw. As the cider runs from the press, let 
it pass through a hair sieve into a large open 
vessel that will hold as much juice as can be 
expressed in one oat In one day, or sometimes 
less, the pomace will rise to the top, and ina 
short time grow very thick. When little white 
bubbles break through it, draw off the liquid 
through a very small spigot placed about $ in. 
from the bottom, so that the lees may be left 
behind. The cidcr must be drawn offinto very 
clean, sweet casks, preferably tresh liquor casks, 
and closely watched. The moment the white 
bubbles, before mentioned, are perceived rising 
at the bunghole, rack it again. It is usually 
necessary to repeat this three times. Then fill 
up the cask with cider in every respect like that. 
originally contained in it, add a tumbicr of 
warm, sweet oil, and bung up tight. For very 
fine cider it is customary to add at this stage of 
the process about 4 lb. of ghacese (starch sugar) 
or asmaller portion of white sugar. The cask 
should then be allowed to remainin a cool place 
until the cider has acquired the desired flivor. 
In the meantime clean barrels for its reception 
should be prepared, as follows: Some ciean 
strips of rags are dipped in melted sulphur, 
lighted and burned in the bunghole, and the 
bung laid loosely on the end of the rag so as to 
retain tbe sulphur vapor within the barrel. 
*Then tie up 42 Ip. of mustard seed in u course 
muslin bag, abd put it in the barrel, fill the 
barrel with cider, add about 44 Ib. of isinglass or 
fine gelatine dissolved in hot water. ; 

This is the old-fashioned way, and will keep 
cider in the same condition as when it went 
into the barrel, if kept in a cool place, for a 


year. . : are’ Gals 
cider makers are now using 
Ee hte (sulphite of lime), instead of 
mustard and sulphur vapor. It is much more 
i venient and effectual, To use it, it eel 
Convite to add % to 34 of an ounce of th 
reautte to each gallon of cider in the cask, 
anlp ixing the powder in about a quart of the 
by OE pouring it back into the cask and 
cider, the latter a thorough shaking or rolling. 
a ter standing bunged several days to allow the 
a hite to exert its full action, it may be bot- 
tled off. ite of lime (which should not be 
prea oe the sulphate of lime) is a commer- 
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jal article, costing about 40 cents a lb. by the 
ore lt will preserve the sweetness of the 
cider perfectly, but unless care is taken not to 
udd too much of it, it will impart a slig 
sulphurous taste to the cider. The bottles a 
corks used should be perfectly clean, and the 
corks wired down. sap 

A little cinnamon, wintergreen, or sassafras, 
etc., is often added to sweet cider in the bottle 
t ther with a drachm or go of bicarbonate of 

ia at the moment of driving the stopper. 
This helps to neutralize the acids, and renders 
the liquid effervescent when unstoppered ; but 
if used in excess it may prejudicially affect the 
taste, 

Rasain Ctider.—This t6 made in a similar 
way to raisin wine, but without employing 
sugar, and with only 2 lb. of raisins to the 

milion, or even more, of water. he ially 
Mt for bottling in ten days, and in a wee 
onger la ready for use. 

Hee Wines ( frtlish ). 

Ciler, to Keep Sweet.—When the cider has 
reached the tlavor required, add 1to2 tumblers 
of grated horseradish to each barrel of cider. 

Cheap Cider.—MIx well together 10 gal. cold 
water, {4g lb. brown sugar, Ib. tartaric acid, 
add the Juice aaa from 2 or 3 lb. dried 

boiled. 


LIQUORS 
AND 
CORDIALS 


Liquors (Liqueurs) and Cordtals.— 
Many of the following ee ror liqueurs an@ 
cordials come from the ‘* Brewer and Diatil- 
ler.’ By J. Gardner, F.C.8., but the majority 
of the receipts were specially translated from 
the French. 

Liquors and cordials are stimulating bevera- 
ges, formed of weak spirit, aromatized and 
Sweetened. The manufacture of liqueurs con- 


- stitutes the trade of the compounder, rectifier, 


or liqueurist. 

The materials employed in the preparation of 
nad or cordials are rain or distilled water, 
white sugar, clean flavoriess spirit, and flavor- 
ing ingredients. To these may be added the 
substances employed as tinings, when artificial 
Clarification is had recourse to. 

The utensils and apparatus required in the 
business are those ordinarily found in the wine 
and spirit cellar; together with a copper still, 
furnished with a pewter head and a pewter 
worm or condenser, when the method by distil- 
lation is pursued. A barrel, hogshead, or rum 
puncheon, sawn in two, or simply unheaded, as 
the case may demand, forms an excellent vessel 
for the solution of the sugar ; and two or three 
fluted funnels, with some good white flannel, 
will occasionally be found useful for filtering 
the aromatic essences used for flavoring. Great 
care is taken to insure the whole of the uten- 
sils, etc., being pertectly clean, sweet, and well 
seasoned, in order that they may neither stain 
nor flavor the substances placed in contact 
with them. 

French liqueurists dististinguish their li- 
queurs as “eaux *? and “extraits,” or liqueurs. 
which, though sweetened, are entirely devoid - 
of viscidity; and ‘* baumes,” ‘“crémes,": und 
“* huiles,”’ which contain sufticient sugar to im- 
part. to them a sirupy consistence ; usually 

‘crémes” contain less alcohol than * huiles.* 

The French names are retained in the re- 
ceipts. Where it is not possible to make the 
liquors by distillation, the receipts which say 
by essences should be chosen. O.p. means over 
proof, u. p. means under proof. (See Alcohol.) 
‘rhe abbreviations of the metric system should 
not be forgotten, l.=liter ; gr. = gramme; k.=.- 
kilogramme. It should be remembered the art. 
of the liquorist can only be obtained by long 
Practice; still with ordinary care xery good re~ 

e liquors. 


tinfoil. 

Absinthe.—1. From the tops of Absinthium 
majux, 4 lb.; tops of Absinthium minus, 2 Ib.; 
angelica root, Calamus aromaticus, Chinese 
aniseed, and leaves of icc of Crete, of each 
15grn.; brandy or spirit at 1 - Py 4 L.; mace- 
rate for ten days, then add water, 1 wal.; distill 
4 gal. by a gentle heat, and dissolve in the dis- 
tilled spirit crushed white sugar, 2 lb. 

2. Spirit of wormwood, 172 parts; best sugar, 
125 parts; orange tlower water, 13}¢ parts; 
water, 125 parts. Dissolve the sugar in the 
water, and then add the orange flower water; 
thoroughly mix in the sirup the white of one 
eps. Next add the wormwood Spirit, and heat 

e mixture very gently overa water bath, so 
as just to coagulate the albumen + immedia’ 
remove the liquid from the fire and filter. 
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Crém 
absinthe, Gagbeinthe.—(By Eesences.)— 


‘Easence 
&.; essence o anise Gan” of English mint, 0-68 
er alcohol, ec. tae Sr. essence of fennel, 78 


nthe *o 7 as Chartreuse, 
dried , Montpeliter.—La 
Sid's E0280; green anise. kok; ceunet ye 


+ COriand R 
alcoho) wer, kK. 0100; angelica seed, k. 0-50; 
twelve hoare wks Digest the ingredients fo 
Color as fe catill 96 1. ot qos spirit, 
&.0°%; dried m Nail asop (berb and flowers), 


Binthe, k. 0-100. The 

small absinthe Is broken 
in sraalt ‘ploces, the byrsop and inclisee aro re- 
or ne Powder inamortar. Digest the whole 
re © perfumed spirit at a low temperature, 

A Ow If to cool. To this colored liquor add 6-61, 
of perfumed spirits, and reduce to 74° with Of 
t. of water to produce 10 liters of the product. 

Alwinthe of Lyons.—Large abainthe, dried, 
0-300 k.; mreenaniac, 0.8 hk. fennel, Ok; an- 
£. ica seeds, O00 k.: coloring, lemon balm, 01 

3 dried abatothe (small), Ol k.; hyseop (herb 
and tlowers) 0° k.: dried Veronica, OO k, 

Ageing Li wr. —-Twenty: Ib. cauatic soda at 
60° [w., 20 1b, white arsenic in powder, Doll 
untilall the arsenic is dissolved, Makea solution 
of 3 1b. of chlorate of poten in @gal. of water 3 
add the fret liguor until it atanda at W8° Tw. 

Alkermes.—This liqueur ts highly eateemed in 
some parts of the South of Europe. 

1. leaves and mace, of each | Ib; nut- 
megs and cinnamon, of cach 2 o2.; cloves 1 02., 
all bruised; cognac brandy, 3\¢ ens macerate 
for three weeks, frequently shaking, then dis- 
till over 3 gal., and add of clarified spirit of 
kerwes, 18 Ib.; orange flower water, 1 pt.; mix 
well and bottle. This is the original formula 
for the Alkermcsa de Santa Maria Novella, 
~which is much valued. 

2. Spice as last; British brandy, 4 gal.; water, 
1 wal.; macerate as before, and draw over 4 gal.; 
to which add, of sirup. 2 gual., and awect apirit 
of niter, % pt. Cassia ts ofteu used for cinna- 
mon. Inferior to the last. 


Alkermds, de Florence. (By Essences.)—Ess. of _ 


<calamus, 0°90 gr.; ess. of cloves, 0°50 gr.: ess. of 
Ceylon cinnamon, 0°20 gr.; ess. of roses, 0°40 gr.; 
extract of jasmine, 3gr.; extract of anise, 3 gr.; 
alcohol, same as for chartreuse. Color with 
cochineal. 

Créme d'Ananax,— Bananas, 800 gr.; alcohol, 
41. Crust and infuse the bananas for a week 
in alcohol, then pass the liqueur through a silk 
strainer, pour melted sugar into 2°20 |. of water, 
add 0°050 I. of an infusion of vanilla. Color yel- 
low with caramel. 


Antseed Cordial.—1. From aniseed, 2 0z., or 
essential oil, 14 dr., and sugar, J 1b. per gal. It 
sbould not be weaker than about 45 u. p., as at 
lower strengths it is impossible to produce a 
full-tlavo article without its being milky or 
liable to become so. 

2. Anisette de Bordeaur.—1. Foreign.— Ani- 
weed, 4 0z.; coriander and sweet fennel seeds, 
bruised, of each 1 o0z.; rectitied spirit, 44 gal.; 
water, 3 qts.; macerate for five or six days, 
then draw over 7 pt.,xnd add of lump sugar 


24 |b. 

“ English.—Oil of aniseed, 15 drops; oil of 
cassia and caraway, of each 6 drops; rub them 
with a little sugar and then dissolve in spirit 45 
u. p., 3 qt., by well shaking them together; 
filter, if necessary, and dissolve in the clear 
Liquid, 1% |b. of sugar. ~ 

Anisette. (By Essences.)—1. Ess. Chinese (star) 
anise, 7 gr.: esa. anise, 2 gr.; ess. of fennel, 0°80 

r.; eas. of coriander, 0°10 gr.; ess. of sassafras, 
$3 gr.: extract of orris, 6 gr.; extract of am- 
bergris, 0°30 gr. Alcohol, etc., same as char- 
treuse 


2. Chinese anise, 5 gr.; essence anise, 2 gr.; 
essence of fennel, 060 gr.; essence of coriander, 
@ 10 gr.; easence of sassafras, 0.40 gr., extract o 
orris, 4gr.; extract of ambergris, pee alco- 
hol, 45°, 3°20 1.; water, 3°90 1.; sugar, 4°375 k. 

rie ert Reale.—Diesolve 2 fi. dr. onl of 1emon; 
1% ti. dr. off of oran 1; 54 drops oil of cin- 
pamon: 60 drops oil of cloves; 60 drops oil of 
mace; 4 fi. dr. vanilla essence; iw fi. dr. amber- 
gris essence. Dissolve 13 lb. sugar in 2 gal. 
water, filter, and add to the above solution. 

Arrack.—A spirituous liquor procured by dis- 
tillation from palm wine, or a ermented infu- 
sion of rice. It is imported from the East 
Indies, and much used to make punch. When 
aliced pineapples are placed in arrack, and the 
spirit Kept for some time, it acguires a most 


flavor 
delicious ering nectarial punch. 


A ie ene Singita 
i! Nectar.—Prep. Dissolve 23 gr. ow- 
wor benzoin (benzoic acid) in 1 qt. good pale 


g., and to the clear 


the Continent this takes the place of | 
of the English retailer. 


Liquors and Soda Fountain Drinks Like 


Créme dea Barbades, 1. Lemons, sliced, 230%: 
citrons, sliced, doz.; fresh balm Ae, thet 
proof apirit, 4 PA bs digest for a igre oT each 
expreas the Hquor, atralrs 800 wal. 

f clarified alrup an ure : - 
oe. the freah peela of 3 oranges and acento 
caraia bruised, ¢02.; mace, plmento, ane as 
of each Ldrm.; rum, at proof, He ie saved ALCUDs 
before, distill over 2 gal., andadd clar Moar soft 
tyal. If wanted weaker, lower with c 
water, atitloek; alae 

Oréme dea Rarbadea,. Faannoe of na 4 
tilled, 6 g@r.; cascnce of Portugal, dis Hsp 
ur.; aaaenoe of clanamon, OwMyr.; easen 
clovea, 040 gr.; qaasnce of baer on heat 

Read for Laquora, OU of vitrlo “4 
oll, Los; matin In a glass bottle, One drop for 
Lat. of Hquor, ; 

Renedictine, Cloves, 2 gr.j nutmegs, 2 gr.; 
cinnamon, 3 g@r,; balm, peppertwilot, fres Wy 
gathered angeltea and genepl of the i A 
are; calamus, ib gr., cardamom (amall). Wer.; 
arnica flowers, Fer. Break and crust the 
materials and macerate for 2 days in 4 |. of 
aloobol at 85°, Diatiti after having added 31. 
of weter and draw out 4 1, after which add a 
cold alrup inade with 4 k. of sugar and 21. of 
water, Bring up to 101, color, and filter, 

Ruters, ruese have generally from 1 to 1% 
1b. of sugar per gal 


HBraiuty.-- Barrels, to give the Appearance of 
Age to. Wiiissolveln 3 we water, 3 ib sulphuric 
acld and 1 1b. sulphate of iron. 'Wash the bar- 
rels with it on the outside. 

Apple, Imitation,— Forty gal. cologne spirit, 
402. apple braady oil, cut in 1 pt. alcohol, 88%; 
6 0z. D. KR. glycer'ne; 4 gal. sugar sirup. No 
coloring. 

Blackberry.—Forty gal. cologne spirit, 6 oz. 
blackberry oil, 2 wal. blackberry or cherry 
juice, 4 pt. ext. blackberry, and 4 oz. sugar 
coloring, to color. 

Brandy, British.—Syn. Malt Brandy.—For a 
long time this liquor was distilled from spoiled 
wine and the dregs of wine, both British and 
foreign, mixed with beer bottoms, spoiled 
raisins, and similar substances. At the present 
day, spirit made from malt, potatoes, beet root 
and carrot is employed. Malt spit is the best 
adapted for the manutacture of British brandy. 

We annex formulas: 

1. To 12 gal. of malt spirit at proof, add of 
water, 5 gal.; crude vod tartar or winestone, 

reviously dissolved in 1 gal. of boiling water, 
4 lb.; acetic ether, 6 fl. oz.; French wine vine- 
ar,2 qt.; French plums, bruised, 5 1b.; sherry 

ttoms, 4, mal. mix these ingredients in a 
sherry or French brandy cask, and let them 
stand forabout a month, frequently stirring 
the liquid with a stick; next draw over 
15 gal. of the mixture from a still furnished 
with an agitator. Put the distilled spirit into a 
clean, fresh emptied mac brandy cask, and 
add of tincture of catechu, 1 pt.;oak sha 
1)b.; and spirit coloring, t.; agitate occa- 
sionally for a few caver and then let it re 
for a week, when it will be fit for use. This 
produces 15 yal. of brandy, 17 u.p. Age greatly 
improves it. 

2. Malt spirit, 99 wal.; red tartar dissolved in 
water, 7 lb.; acetic ether, 4 gal.; wine vinegar, 


5 wal.; bruised raisins or French plums, 14 1b.: 
bitter almond cake bruised Gd atechad ton 
twenty-four hours in twice its weight of water. 
which must be used with it, 34 Ib.; water, q. 8. 
macerate as before, and draw over, with a 
quick fire, 120 gal. To the distilled spirit add a 
tew lb. of oak shavings, 2 lb. of powdered 
catechu made into a paste with hot water, and 
gpiny) coloring, a Ba og Aeeh as in the last. 
; al. of spirit, full 5 
in quality to fhe last. eee Se! 
3, Clean spirit, 17 u. p., 100 gal.; nitrou: 
2 qt.; ground cassia buds, 4 0z.; bitter Sainoed 
meal, 5 0z.; sliced orris root, 6; oz. cloves in 
wder, 1 0z.; capsicum, 144 0z.; good vinegar. 
gal.; brandy coloring, 3 pt.; powdered 
ces pg api zm flavored Jamaica rum, 2 gal 
n L smpty cognac piece, ‘ : 
fora fortnight, with omcationas ain eee 
duces 106 gal., at Zl or 22 u. p. : P 
_4. Malt spirit, 17 u. p., 100 gal.; catechu, 2 : 
Tae goed Aan eet pt.; burnt sugar pslovine 
23 is +2 acetic i 
2qt. Mix as the last. oe Y SHVEOE GEREN 
5. Clean spirit, 17 u. P., 89 gal: 


flavored cognac, 10 gal.; oil of cassia, highly 


, 2drm.; 


gal.; sugar coloring, 2 to 3 pt.; at 
l 12 +; g00d ru 

To those of the above mixtures eae hee 

French brandy 

Taust be added 


California. — Forty gal. colo iri 
paek essence; 4% ounce light oilot ane i“ ate 
argonic ether; 3 lb. wine sirup. Col vith 
French brandy coloring. : oP ae 


Brandy, Caraway.—A 5 i i 
monty prepared as follows: > pening outa 
y seeds, 4 0z.; lump Sugar, 2 lb.; British 


Granddad Used to Make 


y 
a tortnight, o. i 
1; macerate & + OCG 
brandy. ati bottle * 


ally sha ~ bruised caraways, loz. 9, ' 
7 Son: is erated; spirit Colors, 1 as abi 
ter a oF in, 2 U. Ae % BA - ufuse, “oP, 
at of olucca. The coloring is Someti*4 
left out. al. cologne spirit. , |. 
Catawba. — Fore dha 2 1b. wine sirup as 


randy 0 . win 
Cate ok Color with French bret, 
coforinw. Jorty gral. cologne spirit ; i 
- off cut in 1 pt. alcoho), Rig 
: ‘eo: Lat. sugar sirup; T pt apt. 
Oe at on quent coloring, to colon ety 
randy, ¢@herry. 1 Brandy AN Chop, 
uahed, of each 1 gal; let_ them lie tog 
fo a daya, then express the liquid and adq, 
igen au ar; ina week or two decant the ail 
portion for use, 1d Lat. raspberry juien | 
¥% To the last add tq Uice, | 
adie orange flower water. Both the Above 
lent. 

Oy Moluanen, 1 ewt.; spirit, 45. p, 41), 
bitter almonds bruised, 1 Ib., More Or jeg 
taste; cloves, 1 04%: cassia, 2 02.; Mavenyr, 
month, frequently atirring. An article Ini 
quently sold aa cherry brandy. 
4. German cherry juice, 15 gal.; pure mn 
spirit, 20 wal.; sirup, 5wal.; vil of bitter almony 
FOr ash Bib. black cherries, without ty, | 
stoned, 10 qt. 9% alcobol. Macerate er 


weeks; press; add 5 |b. sugar dissolved in pa 
« . P 
Ona. Cider.— From cider and perry, , 
from the marc of apples aud pears fermen, 
It is very larwely roanufactured in the Uni. 
States and Cana/a. * 
Brandy, Dantzic.— From rye, ground y,) 
the root of Calamus arom«aticus. It ha 
mixed flavor of orris and cinnamon, q 
Giuger. — Forty gal. cologne spirits, 1K | 
ginger brandy on; % gal. sugar sirup; ¢ ,, 
sugar coloring. 


Brandy, Lemon.—1. Fresh lemons, slice; | 
doz.; brandy, 1 gal.; macerate for a week, pry 
out the Huie. and add of lump sugar, 1 Jb. 

2. Proot spirit, 7 gal.; essence of lemon: 
drm.; sugar, 5 lb.; tartaric acid, 1 02.; disso}. 
in water; 2 gal. turmeric powder; of spirit «q, 
orings; a dessertspoontul; macerate, cte., 
No. 1. Sometimes boiling milk is added to ty, 
above, in the proportion of 1 qt. to every yay 

Brandy, Malt. — Malt spirit, flavored wy 
sweet spirits of niter and terra japonica, am 
colored with molasses, or spirit coloriny.—s% 
Brit. Brandy. | 

New York Brandy.— Forty gal. cologne gp. 
rit or good rectitied spirits; 2 oz. New Yor 
brandy essence, 1 0z. prussic cther, dissolyedii 
1 pt. alcohol, 88%. To improye, add 1% 
sugar sirup. Color withsugar coloring. | 

Orange Brandy.—To every % gal. of brani 
allow 34 pt. of Seville orange juice, 144 1b. low 
sugar. To bring out the full flavor of th 
Orange peel, rub a few lumps of the sugar on! 
or 3 unpared oranges, and put these lump 
tothe rest. Mix the brandy with the orang 
juice, strained, the rinds of six of the oranygs 
pared very thin, and thesugar. Let all standi 
aclosely covered jar for about three days, stit 
ring it three or four times a day. When cleart 
should be bottled and close corked fora yeit, 
it will then be ready for use, but will keep aif 
length of time. This is a most excellent stut 
achic when taken purein small quantities; 0 
as the strength of the brandy is very litt 
deteriorated by the other ingredients, it mi! 
be diluted with water. To be stirred every Mi! 
for three days. Sufficient to.make 2 qts.; nw 
this in March. 

Brandy, Orange.—A t sub 
stituting Dranbes S$ lemon brandy, bu’ 

randy, Pale.—This arti alreat! 
referred to. That of he einanone and pul 
cans is generally a spurious article, made }, 
mixing together about equal parts of. 6% 
brown French brandy, clean alcohol and 3! 
water, and allowing the whole to standv" 
til the next day to tinedown 

Brandy, Patent.—This is merely very (& 
fee, mixed with about one-sevenl 
a little coloring. strongly tlavored cognac # 

_ Brandy, Peach.— ment 
a an apa - istil lation. ceed athe Crit’ 
S . cordial spiri n 
is prepared ag follower” under the same ; 

*. m peaches, sliced and a in twh 
their weight of British brandy oe malt spi" 
asin making cherry brandy. y r 
10 car tet #!monds bruised, 3 02.; proof spi 

Bal.; water, 3 gal.: sugar % > oral 
flower water, 16 pp mae ats 5 or 6 IDs Mas 
Add brandy ‘co pt.; macerate for fourteen ™ 

3. Dissolve | pt ie dt required darker... 
of alcohol, t gal rust honey in water, addi t. 
202. acetiv oth rum, 2 oz. of catechu brit, 
dissol ved, 20 aro es % Ib. of bitter ave 

4. Peach.—Forty pet fag ite 
Peach brandy Olver cologne spirit ; ue 
Sirup. No coloring Oe: IY COrines, 14 et? 


Raspberry.—1, Pour as muh brandy on 


. I 


apberries as will just cover them; jet j 

for twenty-four hours, then drain it off undead 
place it with a ad quantity ot fresh Spirit: 
Veter twenty-four t ours More, drain this off 
and replace 1¢ with water; lastly, drain well 
and press the raspberries quite dry, Next add 
sugar to the mixed liquors, in the Proportion 
of 21b. to SEE hs along with \% pt, Of orange 
tlower water. 

y. Mix equal parts of mashed ras berries 
prandy together, let them stand twonte ane 
hours, then press out the liquor. Swecten as 
aboveand add a little cinnamon and cloves, if 
agreeable; yuan rN ; 7 

. From ras rrics, using the pro ; 

Rte under ehueer brandy. Somet Mee ce 
fle cinnamon snd cloves are added. The only 
addition, however, that really impro 


bouquet is a littl Sie 
vor or bouq' ttle orange flower: 
sath a very little essence of Vanilla, ora alae 
gle drop of essence of ambergris. 

Brandy, Shrub.— Brandy, I #al.5 orange and 
lemon juice, of cach 1 pt.; the peelot z oranges; 
do. of 1 lemon; digest for twenty-four hours, 
strain and add of white sugur, 4 1b., dissolved in 
water, 5 pts. Aftera fortnight decant the clear 
liquid for use. 

Caraway Cordial.—This is generally made 
from the essential oil of caraway, with 246 Ib, 
of sugar per gal. One fi. drm of the oil is com. 
monly reckoned equal to 14 Ib. of the seed, 
The addition of a very little oil of cassia and 
about half as much of essence of lemon or of 
orange improves it. 

Oréme de, Cassis.—lofusion of currants, 4:20 
1; spirit of raspberries, 0°50 1.; alcohol, at 85°, 
0°60 !.,; white sugar, 5 k.; water, 1°60 1. 

Créme de Célerit.— Essence of celery, 2 gr.; 
alcohol, 3°101.; water, 3°90 1.; sugar, 4°375 k. 

Cedrat Cordial.— From essence (oil) of cedrat, 
44 0z.; pure spirit (at proof), 1 gal.; dissolve, 
add of water, 3 pt., agitate well: distill 3 qt., 
and add an equal measure of clarified sirup. A 
delicious liqueur. See Créme and Kaw, turther 
on. 


Chartreuse. 


Ingredients. _ | Green. | Yellow] White. 


Thyme ....... ofetsie Sisteiw 3 gr. 
Balsime (bal. major),|12°50 gr. 
Genepi ..... ma ehE siefSievecs 25 gr.|12°50 gr. 
Arnica, flowers of... 1 gr.| 1°50 gr.|.. 
Balsam poplar, buds.| 1°50 gr. ees Pee 
Angelica, seeds......|12°50 gr.|12°50 gr. 


‘ Angelica, roots .....] 6°25 gr. 3 gr. 3 gr. 
Coriander..........-.]....2000+| 150 gr.|......... 
Cloves. ........... ise 3 gr. 
Aloes, socotrine.....]......66.] 3 BY.|.....000e 
Cardamom, small....]. 3 gy. 
Nutmegs......... 1) gr. 
Calamus .. 30 gr. 
Tonka beans. 1°--0 gr. 
Alcohol, at 85° 5°25 1. 
White sugar......... 3 


Digest in alcohel for twenty-four hours. 
Distill so ag to obtain, nearly all the spirit. Re- 
peat the laa if necessary, or add water 


to make I Color, and after reposing, til- 
ter.—H. 


Chartreuse, by Essences.—Essence of lemon 
balm, 0°20 gr.; essence of hyssop, 0°20 gr.; essence 
of Angelica, 1 gr.; essence of English mint, 2 

~ gr.; essence of Chinese cinnamon, 0°20 gr.; 
essence of cloves, 0°20 gr.; essence of nutmegs, 
020gr. Color pelow or green. Alcohol (85°), 
3 1.3 sugar, 5°6 k.; water, 2°6 1.; for 101. 

Grande Chartreuse.—This renowned liqueur, 
made by the monks of the Monastery of the 
Grande Chartreuse, near Grenoble, is said to 
have the following composition; Essence oF 
balm (flavored with lemon), 31 grn.; gree of 
hyssop, 31 gro.; essence of angelica, 2% aan 
essence of English peppermint, 5 drm..; a = 
of nutmeg, 36 grn.; essence ot Cloves S Ler 
rectitied alcohol, 34 pt.; sugar, q. 6; t ile 
being colored yellow or green, according to 
taste. Another writer states that + ae 
pos ot carnations, wormwood and the pvieeed 
uds of the pine tree, and that there Ne tt 
Kinds — white, yellow and green, each 
ba sical eee with 

Cherry Cordval.—Mix 2% Ib. cherry Juice 
U6 qt. sleonole 80s. rer: drops oil of cloves, 6 
b. sugar, 1% qt. water. Filter. eee 

Cinnamon Cordial.-1. Proot 8 ks b eokole 
eaeential oil of cionamon (cut in gq egret 
3drm.; clear soft water, 4}¢ gal.; sim oat tee 
sf Agitate thoroughly and colo 
red, 


Pewee ing 
%. This is seldom made with cinnamon, Ow!r 
to its high price, but either with the page ater 
OU Or bark of cassia, With about =e refore 
to the gul. It is preferred colored, and the SiG. 
Tey be very well prepared by simple eeuce 0 

The addition of 5 or 6 drops each of esse 
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ples of nies pds Oe bark. 
is enou 0 5 is c i 
caine Fite 2% gal. It is colored with 
Cordial, Citron.—1. Yello 
b.; orange pee 
Proof spirit, 13 gal.; 


rom the oll or peel, with 3 Ib, of sugar or 
wal., as above, : ; omen 


3. Rinds of yellow citrons, 31b.; orange peel 
4\b.; bruised nutmeys, 14 02.; proof spirits, 9 
Hs Digeat gs twelve days, iter and add 
Tear soft water kal.; simplo sirup, 2g gual. 
Agitate. Color Hf ¢ cslrod, ' ey 7ts 

Kau de Barbades,—1. From 
fresh orange peel, 2.62.5; fresh lemon peel, 407.3 
cloves, drm. corhunders: qnd cinnamon, 0 
eaoh Len. proot spirit, 4 pt.; digest for ten 
days; then add of water, i qt., and distill 4% 
gal; to the distitied easence ade of white sugar, 
2 1b; dissolved in water, 1 qt. 

2 Kawence of oran ew 
lemon, Ldrm.; oil of ¢ oves and cassia, of each 
lo sro pS; oll of coriander, 20 drops; spirit, 58 
9. p.. 5 pt.; agitate till dissolved, then add of 
distillod or cloar Bott water, J pt.; well mix, and 
filter it through blotting paper, if necessary. 

istly, add of sugar dissolved in water, q. 5. 

Clatret,—Rossolis des Six Graines.—1. From 
aniseed, fennel seed, coriander seed, caraway 
seed, dill seed and seeds of the candy carrot 
Athamantia cretensis (Linn.), of each bruised, 
1 0z.; proot Spirit, 4% gal.; digest for a week, 
strain, and add of loat sugar, 1 1b., dissolved in 
water, q. s. “ 

2. Eau-Clairette.— Another very old French 
orm was, 3 0z. cinnamon, eau de vie, 1 pt., 
to which was added sugar and rose water. 

Cordial, Clove.—1. Bruised cloves, 1 0z., or es- 
sential oil, 1 drm., to every 4 gal. proof spirit. 
If distilled it should be ‘drawn over with a 

retty quick fire. It is preferred of a@ very 

eep color, and is therefore Strongly colored 
wit poppy flowers or cochineal, or more com- 
monly with brandy coloring, or red sanders 
Wood. It should have 3 1b, of sugar to the gal., 
and this need not be very tine. The addition of 
1 drm. of bruised pment, or 5 drops of the 
on for every oz. of claves improves this cor- 
al. 


2. Proof spirits, 9 gal.; essential oil of cloves 
(cut in alcohol), 14% drm.; clear soft water, 444 
gal.; simple sirup, 3 gal. Color dark with 
sugar coloring. Agitate thoroughly. 

Coffee Liqueur: 

Ground roasted coffee......... 112 parts. 
Diluted spirit. ...............0.. 450 parts. 


Digest, express and filter. To 300 parts of the 
filtered liquid add— 


Citronelte,-- Syn. 


drm; essence of 


Tincture of vanilla...... eeeeees 5 parts, 
Diluted spirit........... -. 155 parts. 
Simple sirup .. ... ... .225 parts. 


—Pharm. Zeit. 
Cognac.—Forty gal. good Spirits, distilled or 
rectified; 6 oz. cenantic ether; 1 oz. cognac 
brandy oil, dissolved in 1 qt. alcohol, 88%; 16 
Jb, wine sirup. Color with sugar colori ae 


ing. 

Coloring for Liqueurs.— Red: Cudbear, 
gr.; alcoho:, 85° 1 i Macerate for five days, 
stirring frequently. Decant the liquid, treat 
the residue in the same manner, unite the two 
liquids and filter. 

Yellow Color.—Saffron, 100 gr.; water, 1°5 1. 
Boil half the water and pour on the saffron. 
Cover tightly and macerate until the infusion 
iscold. Repeat the operstion on the residue 
and mix the two liquids. Add 750 c. c. of alcohol 

t 85° and filter. 

. Best white crushed or lump sugar, 6 lb.; 
water, 4 pt. Boil until black. Remove from 
the tire, cool with water, stirring as the water 
is added. Used to color liquors from a light 
amber to a dark brown. For brandy, whisky, 
etc. 
a “Solor.— Beet root, red sanders, or coch- 
ineal. 
Wine Color.— Extract of rhatany. 

Teer iecaices employed in France to color 

i are, for— : 
aces Sulphate of indigo, nearly neutralized 
with chalk and the juice of blue tlowers and 
ators Fawn and Brandy Color.—Burnt 

irit coloring. . ; 
er Sen Spaeth or Peer leaves digested in 
spirit and mixtures of blue and yellow. 

Red.— Powdered cochineal or Brazil wood, 
either alone or mixed with a little alum. 

Violet.—Blue violet petals, litmus, or extract 
OE Og Othe same as violet, only deeper. 

Yellow.—An aqueous infusion of sathower or 
French berries and the tinctures of satfron and 
turmeric. " irit 

wrdidl.— Aromatized and sweetened spirit, 

Oral as a beverage. Cordials are prepared 
by either infusing the aromatics in thespirit and 
drawing off the essence ad distillation, which is 
thea sweetened, or without distillation, by 
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flavoring the spirit with essential oils, or simple 
digestion on the ingredients, adding sugar or 
sirup us before. Malt or molasses spirit is the 
kind usually employed, and for this purpose 
should be perfectly flavorless, as, if this be not 
the case, the quality of the cordial will be in- 
ferior. Rectified spirit of wine is generally the 
most free trom flavor, and when reduced to a 
proper strength with water, forms the best and 
purest spirit for cordial liquors. 

Coriander Curdial.—From coriander seeds, a8 
Cloves. <A few sliced oranges improve it. 

Créme d'Ants.— AS Aniseed cordial, only 
richer, 

Créme des’ Barbalea.—As Citronelle, adding 
some of the juice of the panty 90 and an addi- 
tional pound of sugar per gallon. 

Créme. de Caca».— Infuse roasted Carac's 
puts cut small, 1 Ib., and vanilla, 0z., 
in brandy, 1 gal., for eight days; strain and add 
of thick sirup 3 gt. 

Créme, de Cedrat.—Huile de Cedrat. From 
spirit of citron, 1 pt.; spirit of cedrat, | qt.; 
Ercor Spirit, 3qt; white sugur, 16 lb.; dissolved 
0 pure goft water, 2 gal. 

éme de Genépt dea Alpes.—G 6népi in flower, 
200 gr.; peppermint flowers, 100 gr.; balsam, 100 
¢'; ungelica root, 50 gr.; galanga, 12°5 ur.; ulco- 

ol at 85?, 4256 L, white 's ar, 3°75 k. General 
method, color green. Product 10 liters. 

Oréme de Macarons.—\. From cloves, nna- 
mon and mace, of each, bruised. 1 drm.; bitter 
almonds, blanched and beaten to a paste, 7 02z.; 
apirit, 17 u. p.. 1 gal.; digest a week, filter and 
add of white sugar, 6 Jb., dissolved in pure 
water, 2 qt. 

2. Clean spirit, at 2% u.p., sp. gr. 0°945, 2 gal.; 
bitter almonds, % Ib.; cloves, cinnamon and 
mace, of each in coarse powder, 1 drm., in- 
fuse for ten days, filter, and add of white 
sugar, 8 Ib., dissolved in pure water, 1 gal.; 
lastly, give the liqueur a violet tint with mfu. 
sion or tincture of litmus and cochineal. An 
agreeable, nutty flavored cordial, but, from 
containing 8 many bitter almonds, should 
only be drunk in small quantities at a time. 
The English use only one-half the above quan- 
tity of almonds. 

de Naphe.—From sweetened spirit 60 
u. p., containing 3}4 Ib. of sugar per 7 Qt.; 
foreign orange flower water, 1 qt. Very de- 
licious, 

Créme de Noyeau. See Noyeau. 


Créme @’Orange.—From sliced oranges, 3 doz- 
en; rectified spirit, 2 gal.; digest for fourteen 
days; add, of Jump sugar, 28 Ib., previously dis- 
solved in water, 4% yal.; tincture of sa D, 
1% ti. oz.; and orange tlower water, 2 qt. 


Créme te Portugal.—Flavored with lemon, to 
which a little oil of bitter almonds is added. 

Curagoa.— From sweetened spirit, at 56 u. p., 
containing 34 lb. of sugar per gal., flavored 
with a tincture made by digesting the oleo- 
saccharum prepared from Seville oranges, nine 
in number; cinnamon, 1 drm.; and mace, 
drm, in rectified spirit, 1 pt. It is colo 
by digesting in it for a week or ten days, 
Brazil wood in powder, 1 oz; and atterward 
mellowing the color with burnt sugar, q. 8. 


Curagow (by Exsences).— Essence of curagoa, 
distilled, 7 gr.; essence ot Portu 1, 2°50 gr.; es- 
sence of cloves, 5 gr. Bitter infusion of cura- 
ts 9: Bs alcohol, 3°10 1.; water, 3°90 1.; sugar, 

“375k. 


Delight of the Mandarins.—From spirit, 22 u. 
P., L gal.; pure sott water, 44 gal.; white sugar 
crushed small, 444 Ib.; Chinese aniseed and am- 
brette or musk seed, of each, bruised, % 02; 
saftower, 4 0z.; digested together in a carboy 
or stone bottle capable of holding double, and 
agitated well every day fora fortnight. 

Kau de Cedrat.—Syn. cedrat water. Ascréme 
de cedrat, but using less sugar. 

Eau de Chasseurs. See Peppermint. 


Eau «de Vie d' Andeye.—Syn Eau de vie d‘anis;: 
aniseed liqueur brandy; liqueur d’hendaye. 
From brandy or proof Spirit, 1 gal.; sugar, % 
Ib.; dissolv: in aniseed water, pt. This is 
sometimes tlavored with fennel. 

Eau d'or Liqueur.—Put in a jar 1 oz. of cori, 
ander seeds, 44 oz. of cinnamon, \ 02. of cloves, 
1 qt. of spirit of wine re, istering 60° by Gay 
Lussac’s alcoholometer. t the spices steep 
for twenty-four hours, then add 3 gilis of sirup 
registering 24° on the saccharometer and filter 
the whole three times through a felt filtering 
bag; add 2 sheets of gold leaf to the liqueur, 
shake it to divide the gold and bottle it. 

Eau de Vie de Dantzick (by Essences).-—Easence 
Ceylon cinnamon, 40 grn.; essence China, cinna, 
mon, 1°20 grn.; essence of coriander, 020 grn.; 
essence of lemon (distilled), 0°80 grn.; alcohol, 
etc., the same as curacoa. 

Eau de Vie de Dan zick.—Ceylon cinnamon, 
2 grn.; cloves, 15 grn.; 
celery seeds, 12°5 grn.: Caraway seeds, 
c\min seeds, 3 grn.: alcohol ‘at 85°, 51: 
sugar, 25k. General m 
cation. Product, 101. 

Fining for Cordials (Eyyx).—Take the white of 
an egg with each 5 et of the cordial, beat u 
with alcohol und ad gradually to the cordial. 
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Fining with 
cont Potash, — ‘ 
eolved ned Voz, of poner, cach 10 al. of the 


f i 
Gin. aL ae Sg writer, add grader poate dis- 
want, Tectified oiler spirit, at proof, 80 gal.: 


ors ; tat 
Well agigssolved in water, 30 of rye Bran 
in te distill over 100 gal., or until the 
e382 gal C8. Product—i00 gal., 22 u. p. 
gal 17 up be requires the felts. "if fos 
vi * » &) gal. of proof spiri 
be employ eqent at any other strength, shoul 


- Proof spirit, as abov. 
. e, 8 gal.; oil je 
iin Lt Veons salt, 11b., diseolved fa waters; a 
3 & - draw 10 Gul.,as before. 2 u. Pp. 
4 to ‘ere corn spirit, 30 gal.: oi of tur ntine, 
salt. 71h pure oil of juniper, 1 oz. te 3 02; 
FS) = « iD., Water, 35 gal..draw 100 @al. as above. 


4. To the tast add oll of carawa: 
Sweet fennel, 4 0z., distill as Dee” ak noc 


5. To No.3 add essential oil of almonds, 1 drm., 
po ens, essence of lemon, 3 or 4 drm.; distill as 

6. To No.1 add creosote, 1to2 drm., before 
distillation. ‘ icénaigiaan, 

%. To No. 3add creosote, 1 to 2 drm., before 
distillation. : ane 

8. Proof spirit, 80 gal.; oil of turpentine, J¢ 
pt.; oil of juniper, 3 0z.; creosote, 2 drm.; 
Oranges and lemons, sliced, of cach 9 in 
Pets macerate for a week, and distill 100 gal. 
22 u. p. 

The oil of turpentine for this purpose should 
be of the bert quality, and not that usuall 
vended tor painting, which coutains resin an 
fixed oil. Juniper berries, bitter almonds, and 
the aromatic seeds, ma) be used instead of the 
essential oils; but the latter are most conven- 
jent. Turpentine conveys a plain gin tlavor, 


creosote imparts a certain degree of smokiness, ~ 


lemon and other aromatics a creaminess, 
fullness, and richness. Gin may also be pre- 
ared by simple solution of the flavoring in 
a spirit, but is of course better for distilla- 
ion. 

Sweetened gin is made from unsweetened 
Palisa -, 95 gal.; lump sugar, 40 to 45 Ib. 
issolved in clear water, 3 gal.; mix well, and 
fine it down as above. Produces 100 gal., at 26 
u.p. This, as well as the last, is usually per- 
moitted at 22 or 24 u. p., which is also done when 
the gin has been further lowered with water so 
to be even W or 35 u. p.— Brewer and Distiller. 


Gold Cordial.—From angelica root, sliced, 1 
Ib.; raisins, 44 )b.; coriander seeds, 2 0z.; cara- 
way seeds and cassia, of each 144 0z.; cloves, 4 
0z.; figs and sliced licorice root, of each 4 0z.; 
proof spirit, 3 gal.; water, 1 gal.; digest 2 days 
and distill 3 gal. by a gentle heat; to this add, o: 
sugar, 9 !b., dissolved in rose water and clean 
sott water, of each 1 qt.; lastly, color the liquid 
by steeping in it 1% oz. of hay satfron. This 
cordial was once held in much esteem for its 
supposed medicinal virtues, the formula being 
mentioned by Arnold de Villeneuve. It de- 
rives its name froma small quantity of gold 
leaf being formerly added toit, which was sup- 

osed to add greatly to its remedial value. Un- 
il comparatively recent years, gold was credi- 
ted with extraordinary remedial powers. 

Cordial, Gout.—RKhubarb, senna, coriander 
seed, sweet fennel seed, and cochineal, of each 2 
02.3 licorice root and satfron, of each 1 0z.; rai- 
sins, 244 lb.; rectified 90% alcohol, 2gal.; digest 
tor fourteen days. Used in gout and rheu- 
matism. 


ollands.—Geneva, Schiedam, Hollands Gin, 
pian Gin.—1. The materials employed in the 
distilleries of Schiedam, in the preparation of 
this excellent spirit, are 2 parts of the best un- 
malted rye and 1 part of malted bigg, reduced 
to thestate of coarse meal by grinding. About 
a barrel (36 gal) ‘f water, at a temperature of 
from 162° to 168° #ah., is put into the mash tun 
tor every l<cwt. of meal, after which the malt 
is introduced and stirred, and lastly, the rye is 
added. Powerful) agitation is next given to 
the magma till it becomes quite uniform, when 
the mash tun is covered over with canvas, and 
lett in this state for two hours, Agitation is 
hen again had recourse to, and the transpar- 
oot spent wash of a preceding mashing is add- 
ed, followed by as much ¢old water as will re- 
duce the temperature of the whole to about 85 
Fab. The gravity of the wort at this point 
varies from 33 to 38 1b. A quantity of the best 
ressed Flanders yeast, equal to 1 lb. for every 
foo al. of the mashed materials, is next stirred 
D. aad the whole is fermented in the mash tun 
t * about three days, or until the attenuation 
wo trom 7 to 4 lb. (sp. gr. 1007 to 1°004).. Durin 
thus timne the yeast ie cca noe ab. with the 
wort. 7 
me erin ransferred to the still, and con- 
as unto low wines. To every luo gal. of this 
ver 4, 8 lb. of juniper berries (three to five 
awd: iG), and about 1 Ib. of salt, are added, 
nd dtpe whole is put into the low wine still, and 
ene fine spirit drawn or bya >ntle heat, one 
receiver ouly being employ The product 


. quarter varies from 18 to 21 gal. of spirit,2 


» Best tified to the 
. Best Hollands.—Hollands rec 
sonar of 24° Baume (sp. gr. 0°9125, or about 6 


le 
: One hundred and twelve Ib. of bar 
malt and 228 Ib. of rye meal are mashed "with 
460 . of water, at 162° Fah. After ino ris 
sufficient time, cold water is added un Hees 
gravity of the wort is reduced to 45 lb. per Cat 
rel. The wholo is let into a fermenting bac - 
80° Fab., a gal. yeust is added, the tempera- 
ture rises to 90°, and the fermentation is ayer 
iu forty-eight hours. Tho wash is abeaus re 
until the specifilo rere ia about 12 or Rie 
por barrel. Both the wash and grains are t es 
ut into tho atill; the low wines are distilled off, 
hese are rodistilled, and the production ta rec- 
tified. A few juniper berries and some bo 
are used to comimulcate a peculiar flavor to the 
spirit. 

~ English madb.—From Juniper, berries (at 
least ayear old and crushed in the hands), 31b.; 
rectified spirit, 14g gal. (or proof spirit, 24% gal.); 
digest, with agitation, for a week, anc tavn 
expreas the liquid; after twenty-four hours 
repose, decant the clear portion, add it to good 
corn spirit, at 2 or 3% over proof, 90 or 100 
wal; and mix them well together. 

From juniper berries, 244 1b.; sweet. fennel 
seed, 5 0z.; carawa, poo ae Os proof spirit, 
2 wal., corn spirit. or 100 gal. 

8. A's the last. with the addition of Strasburg 
turpentine or Canadian balsam, 1 lb.—Brewer 
and Distiller. 

Huile d' Anis. See Créme d@’ Anis. 

Huile d@’ Annanas.—Five oz. rag pineapple 
are macerated in 15 oz. 90% alcohol for fifteen 
or twenty days, at the end of which time the 
liquid is decanted and filtered. It is then well 
shaken up with 15 oz., by weight, of clear sirup. 


Huile Liqueureuse.—1. Dela Rose. From eau 
de rose, 1 part; simple sirup, 2 parts; mixed to- 


. gether. 


2. Des Fleurs d’Orange.—From orange flower 
water and sirup, as No. 1. 

3. De Vaniile.—From essence of vanilla, 1 
drm.; simple ecg 1 pt. 

The above are kept in small decanters, and 
used to tlavor water, grog, liqueurs, etc., instead 
of sugar or capillaire; also to perfume the 


’ breath. Other flavored sirups, for the same 


purpose, are prepared in a similar manner: 

Huile de Vanille.—Flavored with essence or 
tincture of vanilla. lt is kept in a decanter, 
and used to flavor liqueurs, grog, etc. 

Huile de Vénus.—From the flowersof the wild 
carrot, 244 0z., and sugar, 3l]b. tothe gal. Itis 
generally colored by infusing a little powdered 
cochineal in it. 

Liqueur Hygreniqnue de Dessert (formula Ros- 
pat A leotel at 56°, 0°10 1.; angelica root, 3 gr.; 
calarous, 0°20 ).; myrrh, 0°20 gr.; cinnamon, 0°20; 
aloes, 00 gr.; cloves, 0°10 gr.; vanilla, 0°10 gr.; 
camphor, 0°050 gr.; white nutmegs, 0°025 gr.; saf- 
fron, 0°005 gr. The whole mixture is allowed to 
digest for several days in the sun in a well 
corked bottle. 

Jargonelle.—Syn. Jargonelle Cordial. Flavored 
with essence of jJargonele pear (acetate of amyl). 
Pineapple cordial and liqueurs trom some other 
fruits are also prepared from the artificial fruit 
essences. 

Kirschwasser.—A spirituous liquid distilled in 
Germany and Switzerland from bruised cher- 
ries. From the rude mA&nner in which it is ob- 
tained, and from the distillation of the cherry 
stones (wnich contain prussic acid) with the 
liquid, it has often a nauseousetaste, and is fre- 


quently poisonous. When properly made and 
sweetened it resembles noyeau. 

Hui de Kirschcnwasser.— Essence of rioyaux, 
4 ie essence of neroli (Paris), 0°40 £35 

mon Cordial.—Digest fresh und dried lemon 

1, of each 20z., and fresh orange peel, 1 0z., 

in proof spirit, 1 gal. for a week; strain with 

expression, add of clear soft water q 3s. to re- 

duce it to the desired strength. and lump sugar, 

31b.tothe gal. The addition of a little orange 
flower or rose water improves it. 

Jessamine Liqueur.—Pick 4 lb. of iessamine 
blossoms, and put them in a jar with 2 qt. of 
90% alcohol, registering 5° by Gay Lussac’s 
alcohbolometer, let the blossoms steep for two 
days, prepare 14 pt. of claritied sirup rewister- 
ing 30 on the saccharometer. Strain the jes- 
Saroine spirit, mix it with the cold sirup and 
filter it, with some paper, through a filtering 

Continue pouring the liqueur through 
and through until it is quite clear, and bottle it 
for use. 

Lemon Cordial.—Digest 2 oz. each of fresh 
and dried lemon peel und 10z. of fresh orange 
peel in ) gal. of proof spirit for a week; strain 
with expression, add clear soft water to reduce 
it to the desired strength, and lump sugar, in 
the proportion of 24% ib. to 3 Ib. to the gal. The 


addition of a little orange flower or r 
improves it. iad 


Liquors and Seda Fountain Drinks Like Granddad Used to Make % 


f 2% f 
nce Lemon.—The rinds 0 
Jemons; Sohal at 85°, 121. Process the samest 


.-—Rinds of 1 
Lemon, Concentrated s 
1eeiohs: alcohol, same a8 above. Provegy 


Saree alcohol, aromatized gq 
Ligier ee prench liqueurists are nd 
oe roial for the superior quality, creamlike 
head delicate flavor of their oo). 


-smoothness and ; 


a rundini 
Li  — 
jeniqns, of capt r) 
2 Ib. per £2, | the fresh roots 
‘ordial.—From t ‘ ot 
A aue Fg’ the gal. A fourth of this quan. 
lovee the fresh roots of celery and sweet fen, 
tit are also commonly added. In some parts 
little fresh valerian root and oil of savine aq; 
‘dded before distillation. This cordial is much 
valued by the lower classes in some of the 
provinces for its stomachic and emmenagogy, 
Tae in). —A delicate li 
rhino (Marasequin). - iqueur 
8 WARTS from a peculiar cherry growin 
in Dalmatia, and afterward sweetened wit 
sugur. The best is from Zara, and is obtaineg 
from the marasca cherry only. In the middie 
of the lust century the profits arising from the 
sale of this compound were so considerable that 
the Senate of Venice, where it was principally 
manufactured, monopolized the trade in it, 
An inferior quality is distilled from a mixture 
of cherries and the juice of licorice root. 
Maraschino (Zara), Imitation. — Essence ot 
noyaux, 3°5 gr.; essence of neroli, 0° gr.; ex. 
tract of jasmine, 1 grn.; extract of vanilla, 1°50 


gr. 
aaquin de Zara.— Essence of noyaux, 35 

Nor eince of neroll, 05 &F. extract of jag. 
mine, 1 gr.; extract of yanila, 15 gr.; al. 
cohol, meres aoe for monly sieisolts bps 

UT8.— 
ounce of r 20 gr.; extract of jasmine, } 
gr.;_ extract of Jonquil, 1°5 oe extract of 
reseda, 2 gr.; extract of tubervee, 2 gr.; al- 
eobol, ete Mame crbmne de Menthel.—Pat 90a 
BP pi mint into a jar, pour over 1 qt. of 
90 alcohol, | registering 50° by Gay eres 
alcoholometer, and let if steep for eig 4 By8; 
ada 3 gills of ci registering 30° on the sac. 
charometer, mix jt with some filtering Raper 
and pour the whole into a filtering bag. en 
the liqueur is thus strained it should be per- 
fectly clear and limpid; bottle it and keep the 
bottles in a dry place. ‘ 

Mint Cordial. — Oil of peppermint, 4 02, 
sirup, 244 pt.; rectified spirits, 5 pt.; alcohol, \ 
pt. Color light green, : : 

Nectar.—The fabled drink of the mythologi- 
cal deities.—The name was formerly given to 
wine dulcified with honey ; it is now occasion- 
ally applied to other sweet and Pleasant bever- 
ages ofastimulating character. The following 
liqueur isso called: Chopped ‘raisins, 2 lb.; loaf 
sugar, 41b.; boiling water, 2 gal.; nix and stir 
frequently until cold, then add 2 lemons, sliced; 
proof spirit, brandy or rum, 3 pt.; macerate in 
a covered vessel for six or seven days, occa- 
sionally shaking; next strain with pressure, 
and let the strained wale Stand in a cold place 
for a week to clear; lastly, decaut the clear 
portion and bottle it. 

Noyau.—Créme de Noyou.—This is a pleasant 
nutty-tasted liquor; but, from the Jarge pro- 
portion of prussic acid which it contains, it 
should be partaken of very moderately. 

1. Bitter almonds, bruised, 3 0z.; spirit, 22u. 
Pp., 1 qt.; sugar, 1 lb. (dissolved in) water, % pt.i 
macerate tor 10 days, frequently shaking the 
vessel; then allow it to repose for a few days, 
and decant the clear portion. 

2. As the last, but substitutin apricot or 
ie aetneis with the bruised shells for the 

monds, 

3. ‘Io cither of the above, add of coriander 
seed and ginger, of each bruised, 1 drm.; mace 
and cinnamon, of each drm. 

4. Créme de Noyau de Martinique,—Loaf su- 
gar, *4 lb.; water 244 wal.; dissolve, add, of proof 
Spirit, 5 gal.; orange flower water, 3 pt.; bitter 
almonds, bruised, 1 lb.; essence ‘of lemons, ? 

Uil of Cedrat. See Créme de Cedrat. 
pede ona — Like lemon cordial & 

ge, 
to the gal ge, from fresh orange pecl, 4% 

Jrange Peel, Essence of.—Golden.—Fresh yel- 
low rind of orange, 4 02.: rectified spirit, 4 Ra 
water, 46 pt.; digest for a week, press, filter 
ang add of sherry 1 gt A pleasant liqueur. 

J erat Amour.—Perfect Love.—1, Flavored 
with the yellow rind of 4 lemons and a tea- 
ity oe essence of vanilla to the gal., witb 
color, b.,and powdered cochineal, q. 3. & 

2. Sugar. 836 lb. 90% alcohol, 53 Ib. di 
eee our avaters essence ot alee. 144 08; 

e, i : 5 
drm; colored Toe. TMm.; essence of lemon. 
each Cordial.—Pour . , Tr 
Qver 2 Ib. sliced peaches: “Digest frome to D 
ys. Filter and add 3 gal. white wine, 1546 


red with oranges ap, 
iced, 3 in number; with suga, 


8 
‘s Cordial; Eau de Cc a 
man's Cordial; 4 sear 
wh compound is erhaps in 
eneery part of the kingdon= that 
other OP ials gue a gether, —1, ne 
i water an n or ain eee ° 
ach pt lump sugar, 34 1h. SPiFit, 2. peor 
2, Wholesule.—English  ojj of Peppermint, 5 
; 4 s8piri : . 
and the mixture is agitated woe wine, 3 pt.- 
some time in a corked bottle ¢ 


© beat double 
sugar, 234 cwt., in 
pure filtered rain water, is then yaar te 
contents of the cask well Tummaged up in the 
usual manner for at least fifteen minutes: aufti 
cient clear rain water to make up the whole 
quantity to exactly one hundred gallons oa 
holding in, solution 6 oz, alum, ia Sal? added 
and the whole ts again well agitated for at leant. 
a quarter of an hour, after which the caak ip 
bunged down, and allowed to repose for a fort. 
night before it 18 broached for sale, 

3. Pure proof spirits, «ly watls.; essential oi ot 
peppermint, 144 drm., cut tirst in rar strong 
Leda oat pure soft. water, Tg wale; sim te sirup 

24 gal. Agitate, and it not clear ade “Widen! 

alum dissolved in Iq pt. rain water, ar it 

stand 10 days. 

Peppermint Water.—-Pepperment 
k.; water, 4 1.; sult, 250 
and draw off 2 liters. 

Pimento.—Syn. Pimento Cordial, Pimento 
Dram.— Rather reheat flavored with allspice 
or pimento. | It has obtained a great repute in 
the West Indies in diarrhoea, cholera, and bowel 
complaints generally. 

Pineapple Cordial.— Pineapple extract, 3 0z.; 
extract of lemon, 3 0z.; sirup, 144 wal.; recti. 
fled spirits, 244 gal. 

Pineapple Liqueur.—Take % lb. of peeled 
pineapple, and cut it into slices; boil 3 at. of 
sirup until it registers 38° on the saccharome- 

; add the slices of pineapple, the juice of 4 
oranges and the yellow peel of 2 oranges ; let it 
boil up, and pour the whole into a jar. Close 
the jar caretully, and let the Pineapple infuse 
thus for two days. Strain the sirup through a 
hair sieve, mix with 1 qt. of 90% alcohol regis- 
tering 35° by Gay Lussac’s alcoholometer, and 
filter the whole through a felt filtering bag 
Bottle the liqueur, and keep in a dry place. 

Quince Liqueur.—Grate a sufficient quantity 
of quinces over a basin to obtain 2 lb. of pulp; 
add 1 qt. of sirup registering 30° on the saccha- 
rometer; cover the basin, and let it remain 
thus for one day. Pour the contents of the 
basin into a filtering bag, add 1 pt. of 90¢ alco- 
hol, registering 35° by Gay Lussac’s alcoholo- 
meter, to the strained sirup 3 Mix,and pour the 
nok again through a filtering bag and bottle 
the liqueur. 

Raspberry Cordial.—From raspberry brandy, 
sirup, and water, equal parts. A similar arti- 
cle is prepared by flavoring sweetened spirit 
with the artificial raspberry essence. 

Ratafia.—Originally a liqueur drunk at the 
ratification of an agreement or treaty. It is 
now the common generic name in France of 
liqueurs compounded of spirit, sugar, and the 

oriferous and flavoring principles of vegeta- 
bles, more particularly of those containing the 
Juices of recent fruits, or the kernels of foe 
cots, cherries, or peaches. In its restrictec 
sense this name is commonly understood as re- 
ferring to cherry brandy or peach brandy. A 

The following list includes those rata ” 
which are commonly prepared by the Frenc 
liquerists : F iow necda 

Ratajia W’ Angelique.—From ang Breer ais 
dr.; ace maiko, 4 oz; blanched eed be 
monds, bruised, 1 oz.; proof spirit or water i 
8 at.; digest for 10 days, filter; add, of. 

ra : 4 : ell, and in a fort- 
qt.; white sugar, 3% Ib.; mix well, h a piece 
night decant the clear portion throug 
of clean flannel. 4 nae 

Ratafia d’ Anis. See Aniseed Cordial. 
of 

Ratafia de Baume de apie, rom, paver Nad 
tolu, 1 oz.; rectified spirit, 1 at.; dd of white 
water, 3 pt.; filter, and further a 
sugar, 1% lb. ; o 

Ratange ae Brou de Noix.— From Rte 60 
huts with soft shells pricked or pr mon, and 
number ; brandy, 2 qt.; mace, Swecks: press, 
Cloves, of cach 15 gr.; digest for 8 i keep it for 
filter, add of white sugar, 1 lb., and keep 

some months before decanting it ‘Chocolat.— 

tafia de Cacao.—Ratafia de vee ndian 

From Caracca cacao nuts, 1 1b.; nd bruised ; 

cacao nuts, 4 Ib., both roasted a and 
kN “a ae + 14 days, filter, & 

Proof spirit, 1 gal.; digest for 1 ‘of vanilla, 

id, of white sugar, 244 Ib.; tincture mused with 
or. (or a shred of vanilla may vo decant in 
the nuta fn the spirit instead) ; lastly, ras 

Month, and bottle it. an 

nai de Café. =u Fim. come Ft, | gals 
ugar, Eb. Giaee eirad Yo‘water, 1at.; a8 las 


flowers, 1 
grammes; macernate, 


i Ib.; macerate the 
for seven ‘or eight days, 
bath, and to the 


Mas 4.— From black currant juice, 
; pti cinnamon, Ldr.; cloves and peach kernels, 
1 each, Me dr.; lier 1 gal.; white sugar, 3 
flanwfes! for a fortn wht, and strain through 


Ratafia ae Ceriac. From Moreno cherries, 


with their kernels, bruised, 4 ‘ 
Proot spirit, 1 ; fad lke ee lea 


Wl; white mugger, 2 1b + te baat. 
an Eas athe: Pica Hatatin de cacao. (nee 
. Ratata de Como. Krom quince ike a Ue 
Miter wlimonds, Vor, clanamon ane coclane er 
Rood. Of oHeh, 2 de: mace, bile; cloves, Ligr. 
art | + Peetited apirit, quite favorless, 
WAL digest tor toweek, Mlter, and add of white 
Bia, tke th. 


Htatana de Coinge (Quincesy, Expressed juice 
of ripe quinees, OWL; spiritoft cloves, 0.04 I; al- 
cohol, at 0-86, 25 Lj aur, P26 ks water, 61.; 
color yellow with caramel, 

Ratafa de Creme.— From cerdme de noyeau 
and aherry, of each 4% pint; Arup, 4 pt.: fresh 
erean, Lpt., beaten together. 

Ratafiade Curagoa, See Curagod, 


Ratafia de Mramboixes, —uspberr Cordialh— 
To 1% Ib. Of raspberry puttees add 4 i. of cherry 
uice; boil this with 2 1b. of sugar; add 4 pt. of 
brandy, and let it macerate for a fortnight; 
er, 

Ratafia de Framboises (Raspberries).-—[nfusion 
ot raspberries, 3 l.; infusion of wild cherries, L 
1.5 alcohol, 85°, 11; sugar, 5 k.; water, 1°60 1. 

Ratafia de Genidvre.—Prom juniper berries. 
each pricked with a fork, 44 \b.: caraway and 
coriander seed, of each, 40 gr.; finest malt Spirit, 
22 u. p., 1 gal.; white sugar, 2 lb.; digest a week, 
and strain with expression. 

Ratafia de Grenoble.—From the small wild 
black cherry with the kernels bruised, 2 1b.; 
proof spirit, 1 gal.; white sugar, 3 lb.; citron 
peels, a few grains, as before. 

Ratafia de Grenoble, de Teyssére.--From cher- 
ries bruised with the Stones, 1 qt.; rectified 
spirit, 2qt.; mix, digest for forty-eight hours, 
then express the li uid, and heat it to boiling 
in a close vessel; when cold, add of sugar or 
sirup, q. 8., together with some noyeau, to fla- 
vor, and a little sirup of the bay laurel, and of 
galangal; in three months decant and bottle it. 

Ratajfia de Noyeau.—From peach or apricot 
kernels, bruised, 120 in number; proof spirit or 
brandy, 2 qt.; white sugar, 1 lb.:; digest for a 
week, press and filter. ; 


Ratafia d’ Gillets.—From clove pinks, without ° 


the white buds, 4 His ae ge = and ai Mon Wheel 
each, 15 gr.; proof spirit, 1 g: .; Dnacera: ‘or 
ten dasicret pros: the tincture, filter, and add 
of white sugar, 234 Ib. 
Ratafia d’ Ecorce d’Orange.—Créme d’Orange. 
Ratafia d’ Fleurs d’ Oranye.—From fresh orange 
tals, 2 lb.; proof spirit, 1 gal.; white sugar, 
By lb.; as last. Instead of orange flowers, | dr. 
ot ot neroli may be used. : 
Ratafia dla Provencale.—From striped pinks, 
11b.; brandy or proof spirit, 1 gts white sugar, 
%4 lb.; juice of strawberries, % pt.; saffron, 20- 
ae rere ay Fruits.—F: herries, 30 
atafia des tre its.—From c . 
we Sacer es, 15 1b.; raspberries, 8 lb.; black 
currants, 7 lb.; express the juice, and to each 
pint add, of white sugar, 6 oz.; cinnamon, 6 gr.; 
cloves and mace, of — 2 i Pcie 
ia Rouge.+From the juice of blac: - 
geen rete silices of strawberries and raspberries, 
each, 1 qt.; cinnamon, | dr.; mace and cloves, 
of each, 15 gr.; proof spirit or brandy, 2 gal.; 
white sugar, 7 1b.; macerate, etc., as before. 
Ratafia Sec.—Take of the juice of gooseber- 
ries, 5 pt.; juices of cherries, strawberries, 
and raspberries, of each, 1 pt.; proof spirit, 6 
qt.; sugar, 7 1b.; as before. : — 
Ratafia @ la Violette.—From orris powder, 
.oz.; litmus, 4 0z.; rectified spirit, 2 gal.; digest 
for ten days, strain, and add of white sugar, 12 
1b., dissolved in soft water, 1] gal. — 
Rhubarb Cordial.—Rinse gently 40 lb. : 
uality of rhubarb stalks in a 15 or 20 gal. tub. 
dd 4 gal. water, stir and squeeze the pul with 
the bands so as to separate the juice. t Ss 
: t for a few hours, strain, and press throug! 
a conrse cloth. The residue may have 1 gal. 
Fs of water pressed throughit. Add WU ]b. 
ont Algae and after itssolution, water to make 
it up to 10% gal. Put in atub covered with a 
w anket and some boards at 55° to 60° F. until it 
em to ferment. Then put into a cask,a 
Pee vloti at a time, as its working decreases 
Tne aliis in. Let the scum as it works run 
meh f the bung hole. When nearly through 
out entire drive the bung, put in x spile, which 
Haga removed every few days until the barrel 
4 aw from bursting. Use more or less sugar 
aecording to the strength and sweetness de- 


81 - Po t of rose, 1 02z.; sirup, 
Cordial.— Extract o ; : 
= Fe ectitied spirit, 3 qt. 
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Rosoli.— ose ieaves, 0z.; orange flower 
water, 4 pt.; Ceylon Onihoen 124 gr.; cloves, 1 
0z.; macerate the rose leaves, the clanamon, and 
the cloves in 17% pt. spirit, and distill; and to the 
distillate add 15 0z. o sugar dissolved in 4 pt. 
orange flower water. 

Rewolio de Turin.— Essence of anise, 2°50 gr.; 
essence of fennel, 0°30 gr.: essence of bitter al- 
monds, 4 gr.; easence of roses, 60 gr.; essence 
of ambergris, 0°40 ge. Color with cochineal. 

Sighs of Love, 1. From Proof spirit (flavored 
with otto of roses) and sirup in equal parts. 

2. From aumar, 6 Ib.; pure soft water, q. 8. to 
produce 1 gal. sirup, to which add, of cau de 
rose, I pt.; proot apirit, 7 bt. It is colored u 
pale pink by powdered cochineal. A very 
Pleasant cordial. A drop or two, not more, of 
ensence of ambergria or vanilla improves it. 

Strawberry Cordial, 1. Proof spirit, 64% gal. 
atrawherries, 10 qt.; divest tor ten days, and 
draw off; add soft water, 3% gal.; simple sirup, 
24 ual. Awitate, and color te desired, 

2. Juice of fresh Strawberries, 14g pt.; sirup, 3 
Qt. rectified spirit, 4 at. Color with liquid 
carmine,q a, 


Tears of the Willow of Malabar.—As balm of 


Molucea, but, employing cloves bruised, 44 02.; 
mace shredded. 1 d 


. Ss wided. It is slight)y 
colored with burnt Suyar. iis 


> Large absinthe, 40 gr.; an lica, 
40 er.; mint, 8 gr.: cardamom, 40 gr.: ba m, Ww 

r., Myrrh. BD gr.- calamus, 2) gr.; cinnamon, 

ar., Cloves, 4 gr.; Mace, Zgr., alcohol at 85°, 
4°51.; white sugar, 3-750 k. Fol low the method 
given for chartreuse. After two days of mac- 
eration, distil) and rectify. Add sirup and 
color green or yellow. 

Uscuehaugh.—syn. Escubac. Literally, mad 
water, the Irish name of which whisky is a 
corruption. It is applied toa strong cordial 
spirit, much drank in Jreland,and made in the 
greatest perfection at Drogheda. 

. Brandy or proof spirit, 3 .; Gates with- 
out their kernels and paisins, of each, bruised, 

Ib.; Juniper berries, bruised, 1 0z.: mace and 
cloves, of each, % oz.; coriander and aniseed, of 

-; Cinnamon, % oz; macerate, with 
frequent agitation, for fourteen days, then fil- 
‘tel and add of simple sirup, 1 . 

2. Pimento and Caraways, of each 40z.; mace, 
cloves and nutmegs, of each 2 0z.; aniseed, cori_ 
anders and angelica root, of each 8 07.; raisins, 
stoned and bruised. ‘4 Ib.: Proof spirit, 9 gal.; 

tas before, then p filter orclarify and 

ld of simple sirup, q. 8. Should it turn milky, 
add a little strong spirit or clarify it with alum 
or filter through magnesia. 

Usquebaugh is either colored yellow with 
saffron (about 14 oz. per gal.), or 0 with 
een (about % oz. r gal.); either being 

ded to the other Ingredients before macera- 
tion in the spirit. 

Vanilla Liqueur.—Two sticks of vanilla, 3 pt. 
of brandy or proof gin, 1 lb. of su ar. Break 
up the vanilla into the spirit, cork and let it 
infuse a fortnight. Boil the sugar in a quart 
of water to aclear sirup, then pourin the spirit 
and penuls and simmer 10 minutes. Filter and 

ttle. 

Vanilla Cordial.- Put 1% oz of vanilla beans 
in 3 qts. alcohol and 13¢ galions of water. Mace- 
rate fora tew days, then distill. Add to this }) 
ibs. of sugar. After it is dissolv . color with 
cochineal and filter. 

Huile de Vanille.—Infusion of vanilla, 0°80 Vs 
alcohol, at 85°, 2.401.; white sugar, 4°35k.; water, 
391 


Vermouth.—As the celebrated Vermouth de 
Turin cannot be made in this country to ad- 
vantage, the receipt of Ollivero is given. Cor- 
iander, 500 gr.; rinds of bitter oranges, 250 gr.; 
orris root, powdered, 250 gr.; elder flowers, 
200 gr.; red cinchona, 150 gr.; calamus, 150 gr.; 
large absinthe, 125 gr.; holy thistle (Centaurea 
benedict), 125 gr; elecampane (roots), 125 gr.; 
little centuary, 125 gr.; wermander, 125 gr.; 
Chinese cinnamon, 1U0 gr.; angelica (roots), 65 | 

r.; nutmegs, 50 gr.; galanga, 50 gr.; cloves, 
gr.; Cassi, 30 gr.; white wine of Picardy: 
1001. Digest for five or six re draw off the 
liquor, size with tish glue, and allow to stand 
for fifteen days. 4 

Vermouth au Madere.—Large absinthe, 125 gr.; 
angelica roots, 60 gr.; holy thistle, 125 gr.; burg- 
wort, 125 gr veronica, L2 gr.; rosemary, 125 gr.; 
rhubarb, : r.; red cinchona, 200 gr.; orris root, 
Peers 250 gr.; infusion of curagoa, 25 centi- 
iters; common Madeira wine, 92 1.; raisin sirup, 
3 1; cognac at 40°,51. Digest for three days, 
draw off the clear, size with fish sounds; after 
eight days of rest, rock and size again before 
bottling. 

Vespetro by Essences.—Essence of anise, 3 gr.; 
essence of caraway, 2 gr.: essence of fennel, 0°60 
gr.; essence of coriander, 0°80 gYr.; essence of 
lemon, distilled, 1 gr.; alcohol at 85°, 2°80 1; 
water, 6°00 1.; sugar, 2°50 k. 

Whisky, Bourbon, Imitation of,—1. Nine gal. 
of proof Spirit, 1 gul. Bourbon hi hly flavored, 
1 qt. malt whisky, 1 gill white v: negar, 1 gill 
sirup and 10to 2 minims of cognac oil dis- 


slyed in alcohol. Color with the aid of cara- 
mel, 
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2. Forty gal 
bon oil dissolvag sevifled whisky; 144. oz. Bour- 
Bugar 1 abso ed in 1 pt. alcohol, 88% i pt. white 


Irish. --Port 

Pe Y gal. rectified whisky; 4 to 6 
= Irish whisky ofl, dissolved in 1 pt alcohol, 

2 Mans Ouble retined wlycerine. 
402. M »ngahela.— Forty gal. rectified whisky; 
ba tig. PoC dwuhela oil, dissolved in 1 pt. alco- 

5. aia | Pt. white sugar. 

POI ater ety, Kal. rectified whisky; 1% oz. 
rye oil’ sea D1 pt. alcohol 88%; Tpt. 4 ote 


es sirup. 

\ Scotch. — Forty |. rectified whisky; 4to6 
roe Scotch whiaky ofl, dissolved in 1 = aloohol 

% Lib. double retined wlycerine, 

- Wheat.—Forty gal. rectified whinky; 1$4 08. 
wheat whisky o 1, dissolved in 1 pt. aleohol, 
Hest M% oz. malt oil; 11b., double refined glyvor- 


PUNCH 


Punch.— Punch fs a beverage made of vart- 
ous spirituous liquors or wine, hot water, the 
acid juice of fruita, and augur. It is considered to 
be very intoxicating; but this ia probably bo- 
cause tho apirit being partly ahoeathed by tho 
mucilaginous juice and the sugar, its atronath 
does not appear to the taste ao great nait real 
is. Punch, which was almost univeraally drunk 
among the middle classea about fifty or alxty 
years bas almost disappeared from our 

omestio tabdics, being superseded by wine. 
There are many different varieties of punch, 
It is sometimes kept cold in bottles, and makes 
& most agreeable summer drink. 

1. Juice of 3 or 4 feagne Felon peel of lor 3 
lemons; lump sugar, 84 1b.; boiling water, 34 
pt.; infuse 44 hour, strain, add porter 4 t.§ 
rum and brandy, of each % to 1 pt. (or either 
alone 1% to 2 pt.) and add more warm water 
and sugar, if desired weaker or sweeter. 

2. To Make Hot Punch.—Ingredients.—\ pt. 
rum, }¢ pt. brandy, $4 Ib. sugar, | large lemon, 4 
teaspoonful of nutmeg, 1 pt. of boiling water. 
Rub the s rover the lemon until it has ab- 
sorbed all the yellow part of the skin; then put 
the s r into a punchbowl; add the lemon 
Juice (free from pips), and mix these two in- 

ients well together. Pour over them the 
iling water, stir well together, add the rum, 
brandyand nutmeg; mix thoroughly and the 
punch will be ready to serve. It is very im- 
portant in making good punch that all the in- 
redients are thoroughly incorporated; and t6 
insure success, the processes of mixing must be 
diligently attend to. Allow a quart for4 
persons; but this information must be taken 
cum grano salis; for the capacities of persons 
for this kind of beve are gene: y sup- 

to vary considerably. 

3. Cold Punch.—Arrack, port wine, water, of 
each 1 pt.; juice of 4 lemons; sugar, I lb.; mix. 

Arrack Punch, Imitation.—Two or three pre- 
Served tamarinds dissolved in a bowl of any 
kind of punch will impart to ita flavor closely 

* resembling arrack. 

Brandy.—1. To 1 pt. Cognac brand “of pt of 
Jamaica rum, \ pt. of peach brandy: 2 Tb. 
white sugar. i gi of lemon andl gill of lime 
Juice; mix well fone, and add ice equal 
to2 qt. of water; cut 2 lemons into thin Slices, 
peel and slice thin 1 pineapple; add these to the 
pancy and let stand to ripen and blend for 1 

eT peters eR as ; 

. Tol teaspoon of raspberry sirup add 1 
tablesfoonful white sugar, 1 wineglass brandy, 
the same quantity of water, a small piece lemon, 
2 slices of i ifniss 4p 1 Lipo of pineapple. Fill the 
tumbler with shaved ice, shake well, and dress 
the top with berries in season; sip through a 
straw, 

3. Take 3 doz. lemons, chip off the yellow 
rinds, taking carethat none of the white un- 
pea 2 pith is taken, as that would make the 

unch bitter, whereas the yellow portion of 
he rinds is that in which the flavor resides and 
in which the cells are placed containing the es- 
sential oil. Put this yellow rind into a punch 
bowl, add to it 2 1b. of lump sugar, stir the 
sugar and peel together with a wooden spoon or 
spatula for eae A ¥ hour, thereby extracting 
& greater quantity of the essential oil. Now 
add boiling water, and stir until the sugar is 
completely dissolved. Squeeze and strain the 
juice from the lemons and add it to the mix- 
ture; stir together and taste it; add more acid 
or more sugar, as required, and take care not 
to render it too watery. “Rich of the fruit and 
plenty of sweetness,” is the maxim. Now 
measure the sherbet, and to every 3qt. add 1 
pt. of Cognac brandy and 1 pt. of old Jamaica 
rum, the spirit being well stirred as poured in. 
This punch may be bottled and kept in a cool 
cellar; it will be found to improve with age: 
Claret.—1. To a large punch bow! half filled 
with broken ice add 2 lb. of pulverized sugar; 
6 oranges cut crosswise into thin slices, 6 
bottles of claret, and 1 bottle of champagne; 
woix we)! together and let stand for one hour 
before using. 2 
2. Take 1 tablespoonful of sugar, a small 
slwe of lemon, 2 or 3 slices of orange. Fill the 


Liquors and Soda Fountain Drinks Like Granddad 


tum in the 
ler with shaved ice, and then pour d 
carey shake well, and ornament th berries 
ineseason. Place a straw in the glass. Piano 
Fen e espe om ehe tumbler with 
licea orange. e 
theres foes ur In the claret; shake bee ‘saat 
Gin Punch.--1. To half a pint of old Hol pre 
ae a or var gt oes Seriously 
cllow > 
infusod in the min 2 gilla of simplo eirup ors 
on. of pulverized sugar, and 1 qt. 0 ni 
Mix well and freeao to a semt-aolid. 


ve Yonow wel and juloe of 1 lemon, gin, % 
pt; wator, 1% pt.; aherry, 1 glans. 


loed.--Champngne or Rhoniah wine, 1 at. 
arrack, 1 pt.; pate and yollow pools of elemons: 
white augar, f1b.; aoda water, 1 or 3 bottles; 
pa cream. 

onan Truneh, 1. Tako 1 tableapoonful augers 
tableapoonfula water; 1 winegiaaa brandy; i 
wine lane Hanta Crag rum; Magill al shave 
foo, ‘wn with milk and shake well; grate a 
ittle nutmeg ontop. 
2. Yallow rindsa of 2 dovan lemons; ateep for 
two daya in rum or brandy, 2 qt.; then add 
spirit, R gt. more; hot water, 8 qt.; lemon jutoe, 
1 gt.; lont sugar, 4 Ib. 2 nutmegs, grated; 
tating milk, 2q¢.; mix, and In two hours strain 
through a Jelly bag. 

No siroucke brandy, 20 qt.; yellow peels 


Norfolk, 
of 30 oranges and 30 lomons; tnfuse for twelve 
hours; add 90 gt. of cold water, 15 Ib. lump 


sugar, and the Juloe of the oranges and lemons; 
mir well, Le through a hair sleve, add _ new 
milk, 3 qt., and in six wecks bottle. Keeps 
well. 

Orange. —As No. 1, using oranges, and adding 
alittle orange wine. A little curagoa, noyeau, 
or maraschino improves it. 


Used to Make 


Princes’.—Put into a freezing can a bottle or 


hampagne, & of maraschino, 
Spe a reawberry sirup, ee sates of 6 oranges 
Fhe yellow rind of 1 rubbed on sugar. 


erry.—As Norfolk, but using raspberry, 
witeee vinegar for cig ie a 
ent’s.—l. Pare 0 e 
sree. Gorenges and 4 lemons; yee Juicg 
from the same fruit and strain it: it the 
yellow rinds, with 2 sticks of cinnamon broken 
up doz. cloves, and a desserts pacar te. of 
vanitia sugar. Sinamer these es H sa Very 
slowly for half an hour fo 1 gt. 0 aot le sirup, 
Epreas the juice from 1% doz. of lemons, ang 
aad {t tothe decoction. Then eer & strong 
infusion of the finest aa tea an fo it to 
the mixture; after which add bat bite’ Portion, 
of old Jamaica rum and Cognac Linn accord. 
Ing to the strength required. Mix well to. 
gether, atrain through a rk sieve, put it into 
teezer and make very cold. 
ed Aeron hot green tea, lemon juice, ang 
capiilaire, of each 1% pts rum, brandy, arrack, 
and curagoa, of each 1 pt.; champagne, 1 bottle; 
inix,and alice a pineapple foto it. 

Tra. -Hot tea, 1at.; arrack, 4% bottle; white 
sugar, 402,; Juice of 6 lemons; yellow rinds of 
4 lemons. 

Wine,—Sugar, 1 lb.; yellow peel of 3 lemons, 
Juice of 9 lemons, arrack, | pt., port or sherry 
wine (hot), 1 gal.; cinnamon, 4% oz.; nutmeg, | 
drm. 

Whisky.—To_ 1 wineglass of whisky add 9 
wineglasses of hot water,and then sugar to 
taste. Dissolve the sugar well with 1 wine. 
giase of the water, then pour in the whisky, 
and add the balance of the water; sweeten 45 
taste, and put in a smal) piece of lemon rind or 
a thin slice of lemon. 


WINES AND WINE MAKING 


Wine Making.—The grapes are not removed 
from the vine until they are quite ripe. As 
the maturation not only of different varieties, 
but of the same kind, is dependent upon the 
season, no stated period can be fixed for the 
commencement of the vintage. The grapes are 
ready to be gathered when the white kind be- 
comes of a brownish yellow color, and the red 
or blue, very dark purple or nearly black. 
Shears, pruning knives, or scissors, are used 
for the removal of the fruit from the vine. 

In making the finer wines, previous to being 
pressed, the bunches are carefully examined 
and any unripe or damaged grapes are pick 
off and used to make inferior wine, or in the 
gathering the unripe specimens are left on the 

ranch to ripen. he blue and dark varieties, 
when intended for the best wines, are, with few 
exceptions, removed from the stalks before 
being preased; the white grapes are pressed 
with the stalks 


Except with those grapes which produce 
wines that are likely to ome viscous or ropy, 
the stalks are not left for any length of time 
ip contact with the grape juice or must. There 
are various modes of pa Shp 2 the grapes 
from the stalks. One me' n the 


or more in EA by turning this round 
wooden pail ied 


In another contrivance the separation is ef- 
fected by inclosing the bunches in made 
Inside the cage there is a 
stirrer; when this is turned by an external 
handle, the grapes alone vag 3 through the 

e cage. Some- 
times the separation is accomplished by means 
ulated that the 

1 ass through the meshes. 

Previous to their being pressed, the grapes 
Synge A pre of 

i : is sometim on 
by their being trodden under the naked feet of 
or platform; at 
oots, while 


. There is considerable diver nce in th 

ments of different writers ie to the viele ae 
redtal weight 

Otal we 
of the grape. Dupré and Thudichum obeaitica 
re lees sam “i off grapes respectively 78°75%, 
about ae ts 7 agner averages it from 

en a white wine is re uired, th i 
grape, whether of the white or red vary 
at once pressed, except when, as happens with 


some kinds of fruit, it is kept to allow of the 
development of the bouquet. The mode of Pro. 
cedure is different when a red wine is to be pre. 
pared. The crushed grapes must then be kept 
in atub or vat, loosely covered over, until an 
examination of a small quantity of the juice 
shows it bas acquired the necessary color. For 
it to do this sometimes takes from three or four 
days to a month. 

During this period, alcohol has been formea 
in the pulp, and this, with the tartaric acid of 
the fruit, has dissolved out the coloring princi- 
ple of the grape. Great care is necessary at this 
stage to prevent the too long exposure of the 
crushed and fermenting fruit to the air. 


Wine presses are of various patterns. 

In many wine making establishments, iron 
presses have supplanted wooden ones, over 
which they possess the advantages of greater 
cleanliness and non absorption of the must, 
The wine press in general use in the Gironde 
consists of a taj], round basket, made of penne 
dicular laths. The fruit is placed in this basket, 
and upon the fruit a wooden block, to which a 
screw is attached; a nut works upon the screw 
from above downward, and presses the wooden 
block upon the fruit, the liquid trom which is 
forced out through the laths and collected. 


In the manufacture of champagne and some 
red wines, very powerful presses are employed; 
but these possess the objection of pressing the 
fixed oil from the pips and an unpleusantly 
tasting juice from the stalks, and thereby dam- 
aging the product. In some establishments, 
centrifugal machines have been used, not only 
with the result of yielding a better wine, but 
of effecting a@ considerable gain in time and 

r. 

The must, being received into proper recep- 
tacles, next undergoes the vinuos fermentation. 
In the case of white wines the must is kept 
Separate from that subsequently proc 
by submitting the husks, pips, and stalks to ad- 
ditional pressure, and is' sold as the first or 8U- 
perior wine. 

But with red wines the husks (and in some 
cases the marc) are thrown into the fermenting 
vat, by which means the wine acquires an ad- 
ditional amount of coloring: matter. In ¢ 
case, when the completed wineis drawn off, the 
husks are again pressed, and the wine so 0» 
tained added to the first instajment. As the 
tannic acid is derived from the skins and secds 
of the grape, wines prepared in this manvel 


usually contain a consi this 
aly ao siderable amount of 


EE SSSR arn ey ete mes err-tvenayramr-esrere-cenmerenaes eseanmapemesse arses 
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The fermentation is conducted in differest | 


countries at different tem ratures, and, © 
fermented, diferent results, When must : 

erm a 0 20° (39° ° Fah.) i 
fields a wine stron payenigter emer B 


iD | 
uquet ; while if the fermentation be carried 


on ut 5° to 15° Cent. (41° to 5y° Fab.) the pro 


Suast will be a wine rich in bouquet, but poor i? 


The wines of Spain, the south of France, AU 


Te 


einand Hungary, Are Produend at the higher 
art at the lower one. The terme 

nN some 
placnur pose. The fermentation of white wines, 
e, is ef- 


sbeads, the bungboles of which are ieGoee 


to nlow the escape of the carbonic acid. Opin- 


tors differ 8s to whether air should be admitted 
t ] oh 
oF goubtedly quickened if the must be acrated, 


Tho Mtted with a rose nozzle. 
‘ration of blowing in, the must is to be kept 
at alow 


xcluding the air, Or at any rate an excess 

sori. In some cases the vat, being provided 

witb a suitable lid, bas a hole, or is urranged 

With a tube, for the escape of the carbonic 

acid. end 

e , 

: or py means of a glass tube bent twice at 
right ang less 


ough the but | 
nein outer limb into a vessel of water. In 


another contrivance the lid of the vat is titted 
witb a valve, which, opening only outward, al- 
lows of the exit of the carbonic acid. 

Red wines are fermented in large and, in 
most cases, open vats, fitted io the inside with 

srtorated shelves, which, Weng below the sur- 
| of the liquid, prevent the husks rising to 
the top, and setting up acetous fermentation, 
After the completion of the fermentation of 
Burgundy wines, in some places it is the filthy 
custom for men to enter the vat, and by their 
vigorous movements to mix the contents. - 

tis sutistactory to learn that this particu- 
Jarly objectionable practice is getting some- 
what into disuse. 

The length ot time necessary for the comple- 
tion of the fermentation varies with the local- 
ity, the temperature of the apartment, and 
with the quality of the wine required. In 
France, tor the ordinary descriptions of wine, 
it generally takes from three days toa week, 
and in Germany trom one to two weeks; 
with the finer kinds of wine it occupies four, 
five or six weeks. The progress ot the fer- 
mentation may be estimated from the specific 
gravity of the liquid, since as the fermentation 
proceeds, und the sugar is undergoing conver- 
sion into alcohol, the wine, ot course, becomes 
more attenuated and its specitic gravity di- 
minishes. It has been calculated that half per 
cent. of the alcohol present in the wine escapes 
during fermentation, as well as a considerable 
quuntity of carbonic acid. An apparatus has 
been invented for collecting these products, by 
causing them to pass into water by means of a 
hydraulic bung. 

When the fermentation is over the wine is 
run into casks, any sediment, such as lees or 
yeast, being left behind in the fermenting ves- 
6el. It 18 most important that the casks used 
for this purpose should be absolutely clean. 
Before a cask is used a second time it should 
be thoroughly sulphured. 


Those wines which contain a large umount of 
alcohol are sometimes allowed to remain in the 
fermenting vat until they have cleared, but 
weak wines are immediately drawn off into 
the cask, to prevent.the setting in of the acetous 
fermentation. ‘I'he cusks must be filled to the 
bungholes, A second or minor fermentation 
takes place in the wine when in the cask, dur- 
ing which tartar or bitartrate of potash is de- 
posited on the sides of the cask, and yeast at 
he bottom. This second fermentation should 
be allowed to go on at a low temperature, 5° to 
lv C. (41° to 50° ¥.), and at a slow rate. In 
some cases it igs made to extend to three or 

-81X months, 

When the second fermentation is over, the 
casks are filled to the bunghole and securely 
closed, or the wine is at once drawn into fresh 
casks to be stored. In these it remains closely 

unged up until more tartar is deposited, after 
which it may be racked off into bottles or 
Casks. When wine is to be stored for any 
length of time it is necessary to repeat tbe 
racking off frequently. Racking is performe 
Y means of a siphon inserted in the buusbole, 
or by a cock suitably fixed in the cask. If the 
Tacked wine is not pertectly clear, it 18 fined by 

€ addition of isinglass, previously softened by 
Soaking in a small quantity of wine. After the 
Addition of the isinglass, the cask is then filled 
- the bunghole, closed, and remains upg 
vrbed for about six weeks, and if, at he 
of that time, it is not perfectly bright, it . 
mune, © undergo a second racking. In paves 
, uking countries, blood and solution of gue 
‘Te sometimes used for fining red wines Pte 
Contain much tannin. Milk is also occasionally 
sbloyed for the same purpose. | The racking 
eel be performed in cool weather, and Pp 
ably in the carly spring. ; _— 
deta, WANUfacture of champagne differs 1n, aE 
“ls from that of the so-called still wiDe- 
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o 


The best wine is made from a black 


very fine quality, known as the N ye 


sound, being re ected 
when shes? have nit 


by the skin 
to pressure 
hines arc nine ee 
Ul ‘ :employed fo 

re Hor wae the champagne Bris, volike 
QOreat car I ties, is not previously rushed 

ANd to Gang) sted to apply the pressure evenly 
tion forit ee te ppueat on with all expedf. 
be Soloren t ia exceeds two hours the must will 
four times tee krapes are sometimes preswd 
from the fines kood seasons the muat obtained 


rent pressings ia mie 6 
pe aiislatimy ones the frat yield is Tey ape 
40 best wines, nor ja the fourth mixed 


witht ' 
fat conten ie. The Nght colored must. ts 
mains for wix, twelve palace bot to ere 
cording to the temperature, lai Rate nin ai 
niche tat. of this time 
Moers that would : : , 
Buing wine, as Wall Be ee a us the en- 
second fermentation, become daponitha ‘or 
rectly the must bas cleared {t ig run into 1 all 
barrels of 2,000 liters capacity, in which itu 
dergocs fermentation. Sometimes the clea ink 
of the juice is accomplished by filtration: a 
others, when the weather is warm and ferm . 
tation sets in so rapidly as not to allow ts tra 
buritics to subside, it is run into casks filled 
with the fumes trom burning sulphur; by this 
means the excessive fermentative action . ar- 
rested, and sufticient time is given for thedre; 
to settle. The juice haying been made clear oy 
either of the above methods, is drawn into pare 
rels, which are arranged in rows in the cellars. 
The barrels are filled to the bung, the froth 
which is formed during the fermentation flow- 
ing out at the bungholes. In some wine making 
establishments, the barrels are tightly bunged 
up, there being previously added to the con- 
tents 1% of brandy. The casks are opened at 
the end of December, and the wine fined by 
means of isinglass; this operation being con- 
ducted at the lowest possible temperature. If. 
al the end of a fortnight, it has not become 
bright, it is left for another fortnight, and 
then, if not clear, it undergoes a second fining. 
The tining process must be used with caution; 
when overdone it diminishes, and frequently 
stops the activity of the subsequent fermenta- 
tion. To obviate this, the wine should be judi- 
ciously exposed to the air, and a minute quan- 
ee added to each hogshead before it 
When the wine has cleared, before being bot- 
tied, cane sugar is added to it, since the quan- 
tity of undecomposed natural sugar in the wine 
is not sufficient to furnish the requisite amount 
of carbonic acid gas, the ingredient to which 
champagne owes its effervescent properties. 
Champagne bottles constitute a very consid- 
erable item in the trude expenses of the wine 
maker. He pays the glass manufacturer 28 
francs a hundred for them; und some wine 
makers vive orders for as many as from 50,000 
to 250,UUU0 wt a time. 


The bottles as they arrive are examined by 
an experienced person, and those which con- 
tain flaws of any kiod, orare not perfectly new, 
symmetrical, und strong are rejected. These 
average about 10%. The bottles ure required 
to be as nearly as possible of uniform weight 
and thickness. The inside of each bottle is 
scrubbed by means of a revolving hair brush 
and clean water. After being drained, the bot- 
tles are rinsed with 90% alcohol and closed 
with an old but clean cork. They are thus 
ready, when required, for filling. The wine 
maker also expends a large amount of money 
in the purchase of corks, which must be of the 
best and soundest description. It has been 
found to be very false economy to use inferior 
kinds. The wine being drawn into bottles to a 
height of 2 or 3 inches from the topof the 
neck, the bottles have next to be corked, the 
cork being secured in the bottle by a small iron 
band, called an agrafe. All these operations 
have to be pertormed deftly and rapidly by ex- 
perienced workmen. With what speed they are 
accomplished may be imagined from the fact 
that an atelier of tive workmen, who divide 
the labor, will bottle and cork from twelve to 
fifteen hundred bottles daily, two bottles pass- 
ing throuzhall hands in one minute. The cork- 
iny, etc., finished, the bottles are next placed 
on their sides, and stacked in cellars or caves, 
euch stack being supported by thin laths- 

As the summer approaches, the wine begins 
to show signs of fermentation, which increuses 
with the hot weather. When the termentation 
‘reuches such it sture as to cause the wine to oc- 
cupy the previously unfilled space in the neck 
of the bottle, a darge number of bottles begin 
to burst, us well as to leak; and in some years 
as much as 30% of the wine is lost from these 
causes, TWO COUTSCS, each of which requires to 


certain vegetable 
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be promptly adopted, are open to the wine 
maker under these circumstances. Either he 
must remove the wine to a cooler cellar, or un- 
cork the bottles. Sometimes, if the brenkage, 
or caave, us it is termed, has not exceeded 7% or 
8 by the time August is reached, he takes the 
chance of further loss, and lets the wine re- 
main, for with the fall in temperature, which 
usually occury in September and October, the 
energetic action of the wine ceases, and the 
breakuse also. 

Tho lenky ani broken bottles are then re- 
moved from the sound ones, which are re- 
atacked and left until a yeasty substance has 
discontinued depositing upon their lower sides, 
The bottlesare kept in this condition uatil re- 
quired for sale. fore, however, they are in 
a fit state for the purchaser, the yeasty matter 
has to be removed, and the wine to be liqueured. 
The yeast is got rid of as follows: The bottles 
are placed necks downward, on perforated 
shelves arranged in rows. A workman then 
seize3.a bottle, and holding it in the inverted 
position, by adexterous wovement discharges 
the yeast from the sideand brings it down upoa 
the cock. This operation, which extends over 
some weeks, bas to be repeated from time to 
time, until the supernatant wine is quite clear. 
The bottles are then very cautiously removed 
from the cellars to the corking and tying down 
rooms, when they come into the hands of a 
workman called # disygorger. The disgorger, 
holding the bottle still neck downward, pro- 
ceeds to liberate the cork, by slipping off the 
agrafe, and when the cork is three parts out he 
giickly inverts the bottle. The cork is then 
orcibly ejected with a loud report by the 
froth, which carries with it the greater part of 
the bora and Other solid matters, what remains 
of these being got rid of by the workman work- 
ing his finger round the neck of the bottle, 
whereby they are detached, and forced out by 
the still rising froth. The workman then 
places his thumb over the mouth of the bot- 
tle, which is afterward temporarily closed with 
an old cork. 


The liqueur, which is next to be added, is of 
very varied composition, as almost every cham- 
pagne maker has his favorite and special pre- 
paration. 

The best liqueurs are made of some choice 
wine, mixed with the purest cane sugar. The 
inferior kinds consist of a mixture of 90% 
alcohol, sugar and some flavoring material. A. 
certain measured quantity of the liqueur is 
added to each bottle of wine. The bottleis then 
corked, wired, tied down and washed, and the 
cork covered with tin foil and labeled. It is 
then ready for sale and export. It sometimes 
happens that after the previous round of oper, 
ations has been gone through, the champagne 
becomes turbid, and a minor second fermenta- 
tion setsin. In this case, it is made to undergo 
a repetition of the processes already described. 
It is a desideratum with every champagne 
maker that when the bottle is opened for its 
contents to be drunk, the removal of the cork 
should be accompanied with a full, deep, and 
distinct report. When, instead of this, the 
report is short and sharp, and resembles a pop- 
ping noise, this is owing to the space between 
the liquid and the cork, filled with the gas, be- 
ing too small. When the gas escapes with a 
hissing noise, it is because the cork fits the neck 
of the bottle unequally, or has not been driven 
in in a perfectly straight direction. The good 
name of any maker would be seriousl am- 
aged were he tosend out champagne liable to 
comport itself in this manner. e therefore 
spares no expense in providing himself with 
the very best and soundest corks. The best 
way to prevent the escape of the gas from the 

bottle is always to keep the bottles lying on 
their sides. 

All effervescing wines are manufactured in a 
similar manner to champagne. 

Since the alcohol in the wine is derived from 
the sugar contained in the must, it would seem 
that the swectest and ripest grapes should yield 
the strongest product. When the decomposi- 
tion of the sugar has been complete, this will 
be the result; but it frequently happens that, 
owing to an insufficiency in the must of the 
protein compounds which nourish the yeast 
cells (the torula cerevisiw), by the agency of 
which the fermentation is accomplished, the 
whole of the sugar is not converted into 
alcohol, in which case a sweet wine will be pro- 
duced; or the sweetness may be due to the al- 
cohol formed stopping the fermentation before 
all the sugar had been decomposed, or to an ex- 
cess of glycerin. If on the other hand, the 
grape juice is rich in albuminous matter, but 
poor in sugar, the consequent wine will be what 
is termed a.dry one. Such are the red wines of 
France and the Rhine. 


According to Wagner, red French wines con- 
tain 9 to 14% by volume of alcohol. Burgundy, 
9, 10, and 11%. Bordeaux, 10, 11, and 12%. Other 
French wines contain 8 to 10%; the wines of the 
PE eklcop 7 A ae ie wines, 9 to 1Is. 

ntains 9 to 12x: ~ Ma 
deira, 17 to 28°% eS 
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whine aition to ethyitc alcohol and water, 
largely a tha oy 48 te . Previous table, vary 
present in different kin 


Ontain the followin 
. ® substances: Propylic 
pris, Caprylic and caproic alcohols; acetican 
ulose): ae er, gTape sugar(dextrose and lev- 
fatty suber a, Sums; pectin; coloring and 
y tances; protein bodies; carbonic acid, 
Ordinary and levo-tartaric and racemic acids: 
citric acid; malic acid; tannic acid; acetic acid: 
ari acid; succinic acid; organic and inorganic 
Of these, the propylic and butylic, caprylio, 
and caproic alochols the ethers, the’ glycerin, 
the carbonic, acetic, lactic, and succinic acida 
are produced during fermentation, tho rematin- 
ing substances bein original constituents of 
the grape juice, which also contains bitartrate 
of poten: but this boing insolublo in weak 
spirit, is thrown down or deposited as the con- 
version of sugar into alcohol prococds, In its 
crude condition, it is known as argol, and is 
the source of cream of tartar and tartario 
acid. Asa result of ita formation in the grape 
@ considerable amount of free acid ja removed 
from the fruit. This is why wino made from 
grapes is so much superior, and keeps 80 much 
better than that manufactured from fruits 
that abound instead in citric and maliv acids. 
These latter require the addition of large quan- 
tities of s' r to disguise their acidity,a pro- 
ceeding which frequently gives rise in them to 
@ second fermentation, and often to the conse- 
quent formation of acetic acid. The acetic 
ether in wine is produced by the mutual reac- 
tion of acetic acid and ethylic alcohol. Neu- 
bauer, dissenting from Dupre and 7‘hudichum, 
the cnanthic ether is the ounstituent to 
which wines owe their bouquet. He 
this ether as a combination of various sub- 
stances of which caprylic and caproic acid 
ethers are the most important. Their forma- 
tion is believed to take place partly during and 
partly after fermentation. The rest of the 
non-volatile constituents, such as the sugar, 
the gum, the protein bodies, coloring matter, 
inorganic salts, etc., which remain behind when 
a@ wine is evaporated to dryness, constitute, 
with a certain quantity of substance the com- 
position of which has not been defined, the 
extractive matter. : . 
The amount of extractive matter in wines 
varies as greatly as from 1% to 20%. This differ- 
* ence occurs even in wines of a similar char- 
acter, and from the same district. Thus in 
Rhine wines it ranges from 10°6% to 4°2%, in the 
Palatinate wines, from 10°%% to 1°9%, 1n Bo- 
hemian wines, the mean is 2°26%, in the wines of 
Austria, 2°64%, and in those of Hungary, 2°62%. 
It is highest in sweet wines. In many adul- 


terated wines, as the extractive matter is either . 


very small or sometimes altogether absent, it 
has been proposed to employ the estimation of 
its amount in a wine asa test of its genuine- 
ness or the reverse. 


Light wines owe their color, varying from 
an yellow to brown, possibly to oxidized ex- 
ractive matter, or to the cask. The color of 
red wine is due to the action of its free tartaric 
acid on a blue substance residing in the skin of 
the grape. This body, which is known to wine 
makers as wine blue, and which bears a 
great resemblance to litmus, in turning red 
when acted upon ig Pao ted was named @nocyan 
or @nocyamin, by Mulder or Maumené. It is 
insoluble in water, alcohol, ether, olive oil, and 
oil of turpentine, but is dissolved by alcohol 
containing small quantities otf tartaric or 
acetic acid. Glycerin was found to be a nor- 
mal constituent of wine by Pasteur in 1859. 
As the wine matures, the glycerin disappears. 
In Austrian wines, Pohl found 2°6% of glycerin. 
In some wines it reaches 3%, but in most it sel- 
dom exceeds 1%. In old wines it exists only in 
very small quantity. Faure states that another 
normal constituent of wine is a gum, to which 
is given the name @nanthin. 
ibe ash of wine, as might be expected, con- 
ns the same fixed constituents as that of the 
ph juice, 4nd in both the potash and phos- 
phoric acid largely predominate. 

As the excellence and character of a wine 
depend, in addition to its peculiar bouquet, 
upon the relative proportions of alcobol, tree 
acid, and water, and as these are approximatel 
constant in all wines of good quality, it is 
essential that the grape juice should not only 
contain such an amount of sugar as when fer- 
mented will yield the peques quantity of 
alcohol (but since the g: ness of the wine is 
inversely as its content of free acid), that the 
latter should not exceed a certain limit. The 
taste of a wine, however, is frequently a falla- 
cious test as to the quantity of free acid in it. 
Of two wines, one containing more free acid 
than the other, the latter may be less sour to 
the palate provided it containsa larger propor- 
tion of sugar, glycerin, or alcohol than the 


forme=. nsideration, whether the 
geet of t from the Gventually becomes trans- 


of the grape i 
not, the fact remains 
formed gees Rnd wet years, when the fruit 
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Table Showing the Quantity of Alcohol tn Wine. 


a ey 


Alcohol of Proof s 
‘ Pirit 
Names, etc. tice be per cent, 
- : weight y volume, 
nnn ne LE 6 rs 
(Weakeat......06..5 seeeeeneeees ee a | 
Mcan of 7 samples 1710 3-7 
Port. ..seseee Strongest Bee eo Iu a 
Wonkoat.... 02.00. 13°98 30°84 
Mean of 13 Wine exoluding those very | 15°37 83°59 
KEPt IM CABK....ccceeeee ees sisy bee Raw Eee 16.17 35°12 
sececsed Atrongeat...... oe aie 2 a) Rie SIG AV, 4,1 GBONONs ~ 
Sherry Mean at * wines long kept in cask in the f 14-72 81°20 
Hint Indloa .....66. 0 00.0 esis coos veciees ‘ 
Madre da Korea ea rat nae ee eel es 
, n i ’ 
Maderta.....} Ting tn Ona int Weakeat 14:09 30°86 
Toneriffe (long In cask at Calcutta) io yal 
Corolal,..c.ccesssecceeresvecve 4 ele an 
Liabon (dry)......6.6- Pace aia 24 toe el) 
Shirag........ 26 eee ereeeene 12-63 po 
Awontillado....... es ; ane 7°60 
Claret (a treat growth of 1811). .  ciccaee ‘7 16-95 
Chateau-Latour (a firat growth of 1825) 7°78 17-06 
Rosan (second growth of 1825) ‘ 761 16-74 
Ordinary Claret (Vin Ordinaire) 8°99 18°96 
Riveasaltes........ 68 ‘ Ba 22°3K 
Malosley ... d 23°17 
Rideshelmer, 8°40 18°44 
Rideshoimer, inferior....... 690 15°19 
Hambacher, superior quality.. 1.35 16°15 
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has not sufficiently ripened, there is a defi- 
ciency of sugar, and an access of acid. 
nius states that the proportions are in— 

Grapes grown ina very interior year as 1 part 
of acid to 12 parts of sugar. Grapes grown in 
a better year as 1 part of acid to 16 parts of 
sugar. Grapes grown in a good year as 1 part 
of acid to 24 parts of sugar. 

According to the same authority, when the 
proportion reaches 1 part of acid to 10 parts of 
su; the grape is unsuited for making wine. 

get over the difficulty of dealing with a 


must that contains too low a proportion of _ 


sugar and too high a one of acid, two methods 
are adopted by the wine maker. The first, 
which was proposed by Chaptal, in an eo on 
the cultivation of the grape, published so long 
ago as 1800, consists in adding raw sugar to the 
must, in Sead sufficient to yield the amount 
of alcohol in which the wine would be other- 
wise deficient. cusp calculated that 2 parts 
of sugar would givel part of alcohol. If, there- 
fore, the Brave juice should be found upon 
analysis capable of producing a wine with only 
8% of aloohol, instead of its normal amount, 
say, of 16% after fermentation for every 100 
parts of wine to be manufactured, 16 parts of 
sugar would have to be added. When the 
amount of free acid in the must exceeds 6 
Parts in 1,000, rey cered marble is added, in the 
proportion of 50 parts of marble for every 60 
parts of acid in excess. This method is inap- 
plicable if the acid exists as acetic. 

By Gall’s method, when the free acid in the 
must exceeds 0°6%, the juice is diluted with 
water to that strength In this case the per- 
centage ot sugar will also have been reduced. 
Gall believed a normal must should have the 
following composition : 


One hundred Parts by weight of such a must 
would therefore contain 24 parts of sugar, 0°6 
a free noid and bind’ pare of water. If 
xamination a sample o Tape jui 
should be found to con n, say, 67x of a ae 
and 0°8% of free acid, to bring it up to Gall’s 
standard, it would be necessary to add to every 


1,000 tb. of such jui ; 
ora juice 153 lb. sugar and 180 1b. 


Grape sugar made from starch and dilute 
sulphuric acid is usually hag este for this 
purpose, but such suger has the objection of 
containing large quantities of dextrin, the 
presence of which injures the keeping power 
of the resulting wine. The wine produced by 
Gall’s plan is said to be very pleasant, and not 
devoid of natural bouquet. Sometimes the wina 
maker adds a tlavoring material to it. The pro- 
eas seems best adapted for those musts which 
are poor in sugar, but contain an excess of free 
acid. The removal of this may also be satis- 
factorily accomplished by the use of neutral 
tartrate of potash Among other methods 
practiced for increasing the alcoholic content 
of wine, is that of submitting it to a tempera- 
ture at or below freezing, whereby a consider- 
able quantity of ita water becomes congealed, 
and may be separated along with some tartar, 
and coloring and albuminous matters, which 


- are precipitated by the cold. alae 3 to the re- 
e, it 


moval of these last from the win is not 
Hable to undergo a second fermentation, while 


the abstraction of part of ite water 
makes it richer in alcoho). » Of com, 
Gypsum is also frequently added to 
the purpose of withdrawing some of ten’ 
ter, and therefore of increasing their Btrengy 
This it does, but only to a trifling extent; 
the same time, it should be remembered ty 
its addition to wine gives rise to the format, 
of soluble sulphate of potash, a bitter aid, 
tive purgative, and wholly or partly remy 
the tartaric acid and the phosphates. Dry 
and Thudichum have shown by experine 
that this practice of Patrorng. as it 1s caly 
also reduces the yield of the liquid, asa cq 
siderable part of the wine mechanically ca 
bines with the gypsum and is lost. 
Another reprehensible practice is the a& 
tion to the wine of brandy or of alcohol. 
General Formule for the Preparation of ix 
tation Wines.—1. From ripe saccharine frutt. 
Take of the fruit, 4 to 6 1b.; clear soft wate, 
gal.; sugar, 3 to 5 lb.; cream of tartar (disoln 
10 boiling water), 154 0z.; brandy, 2to 3s; flare 
ing as required. If the full proportions of tr 
and sugar are used, the product will be gee 
without the brandy, but better with it. 1\! 
raisins may be substituted for each poundé 
sugar. 


In the above manner are made the follows 
wines: Gooseberry wine, currant wine (ft 
white, or black), mixed fruit wine (currants# 
gooseberries, or black, red, and white curralt 
ripe black heart cherries and raspberries (eq? 
parts), a good family wine; cherry wine, 
Press’s wine (from apples and mulberries, ¢2 
parts), elder wine, strawberry wine, si 
wine, mulberry wine, whortleberry or bilbet 
wine; blackberry wine, damson wine, m0 
wine. apricot wine, apple wine, grape wine, 

2. From dry saccharine fruit (such as raislf 
—Take of the dried fruit, 414 to 7% lb. “i 
soft water, | gal.; cream of tartar (d ssolveth 
0z.; brandy, 144 to 4%. Should the dried ft 
employed be at all deficient in saccharine 
ter,2to3lb. of it may be omitted, and » 
that quantity of sugar or two- thirds of ri 
added. In the above manner are le 
wine, fig win, raisin wine, etc. 

3. From acidulous, astringent, or scart 
ripe fruits, or those which are deficient it % 


) lb.; cream of tat 
(dissolved), % 02z.; Satori gal.; ‘brandy, 20 


om footstalks, leaves, cuttings. et 


of 3 to 6 Ib. to the gal., or q. s. togive & prog 
f 


flavor, or to form ine liquid; 
cing 8 good saccharine liq f 


strained liquor. One and a half Ib. of re? 


In the above m rape %y 

(trom {ePove, manner are made g' ‘sont 
pra wine, rhubarb wine (from garde? 

rb), celery wine, etc. 

5. From ‘saccharine roota and sted y 

i 


Vegetable, 4 to 6 Ib.; boiling water. 1 6g 
fuse until cold, press out the liquid, and © %, 
gal. add of sugar 8 to 4 Ib.; Crean of tars 
the water must not be very hot, as tbe 
thus rendered troublesome to preas. 


above munner are m 
wine tarsaip wine, turnip wines, Peet-root 
6, From sowers, spices, aromatics, 
qhese are prepared by infusing a supe 
uantity of the bruised ingredient fo, 
gaye in any simple wine (as that from s 
raisins, etc.), after the active fer Beer 


poney’s menta- 
complete, or, at all events, 2 
key i Ss Seng them. » & few weeks 


¥ wine (mus. 
(trom flowers, 1 qt. to the yal). i 
ine (from. ce qt. to the wal) clace flow 
er wine (towers of white berried elder, 94 0 
Td lemon juice, 3 fi. oz. to the Bal.);’ ginger 


suice of 12 and rinds of 6 lemons to the ° 
Giruce wine (14 02. of essence of spruce noe 
gal); juniper wine (berries, 34 pt. per gal,): 
ch wine (4 or 5 sliced, aud the stones breieen: 
to the gal.); apricot wine (as peach wine, but 
with more fruit); quince wine (12 to the gral.); 
clove gilly flower, carnation, lavender, 
violet, primrose, and other flower ‘winea (dis. 
tilled water from the flowers, 144 pt.. or flowers 
1 pt. to the gal.); mixed fruit wine; pine apple 
wine; cider wine; elder wine; birch wine (from 
the sup, at the end of February or beginning of 
March): sycamore wine (from the sap); malt 
wine (from strong wort); and the wines of any 
of the saccharine Juices of ripe fruit. 

7. From saccharine matter.—Take of sugar, 
3to 41b., cream of tartar, 4¢ 02.; water, 1 wal; 
honey, 11b.; brandy, 2 to 4 percent. A hand- 
ful of grape leaves or cuttings, bruised, or 1 pt. 
of good malt wort, or mild ale, may be aubsti- 
tuted for the honey. Chietly used as the basig 
for other wines, as it has little flavor of its 


wn. 

es In all the preceding formule lump sugar is 
intended when the wines are required very 
pale, and good Muscovado sugar when this is 
not the case. Some of the preceding wines are 
improved by substituting good cider, perry, or 
pale ale or malt wort, for the whole or a por- 
tion of the water. Good porter may also be 
advantageously used in this way for some of the 
deep colored red wines. When expense is no 
object, and very strong wines are wanted, the 
expressed juices of the ripe fruits, with the 
sdaition of 3or 41b. of sugar per gal., may be 
substituted for the fruit in substance, and the 
water. 


Management of Wine. — The remarks ar- 
ranged under this heading are more particu- 
larly intended for the use of the dealer, the 
publican, and the private individual; as those 
which precede it are for the wine maker; 
matters common to each class will, however, 
be found in both sections of the present article. 

Age.—The sparkling wines are in their prime 
in from eighteen to thirty months after the 
vintage. hin wines, of interior growths, 
should be drank within twelve or fifteen 
months, and be preserved in a very cool celler. 
Sound. well fermented, full bodied still wines 
are improved by age, with reasonable limits, 
provided they be well preserved from the air, 
and stored in a cool place having a pretty uni- 
form temperature. 

Bottling.—The secret of bottling wine with 
success consists in the exercise of care and 
cleanliness. ‘The bottles should be sound, clean 
and dry, and free from the least mustiness or 
other odor. The corks should be of the best 
quality, and immediately before being placed 
in the bottles should be compressed by means 
of acork squeezer, or of oneof the numerous 
machines made for this purpose. For superior 
or very delicate wines, the corks are sometimes 
Prepared by Placing them in a copper or tub, 
Covering them with weights to keep them 
down, and then uring over them _ boiling 
water holding a little pearlash in solution. In 
this liquid they are allowed to remain for 
wenty-four hours, when they are well stirred 
about in the liquid, drained and reimmersed 
for a second twenty-four hours: in hot water, 
after which they are well washed and soaked in 
several successive portions of clean and warm 
rain water, drained, dried anit oF gents sl 
ust, put into pa bags, an ung u 
ary place for use, Many wine merchants, how- 
ever, disapprove of this course, and merely dip 
the corks in clean cold water before inserting 
them in the bottles. ‘he wine should be clear 
and brilliant, and if it be not so, it must ied, 
dergo the process of fining before being bottl * 
The bottles, corks and wine, being ready, @ em z 
clear day should be preferably chosen for t _ 
bottling, and the utmost cleanlincss arid gare 
Should be exercised during the process. pel 
Caution should also be observed to avoid s =" 
ing the cask, so as not to disturb the bottoms 
The remaining portion that cannot be ae 
of clear about be passed through the wine ag, 
and, when bottled, should be set apart as ine 
terior Ww the rest; or the lees are col ected = 
cask kept for the purpose, and the clear WA” 
reeustiog from their subsidence is used for 0 © 
{48 Up cusks about to be fined. The coopers 
hon Dreanane Bee es packer. Or ot 
» before © sma 2K 
baving o heat dear, ae par ‘suft cork or leather, 
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which is strapped on the k 
nee of the bottler. 
ane bottlers se dom break a bottle, though ey 
beet : the corks very bard. The bucket or 
bay ee S now very largely supplanted by Ger- 
fara 8 corking machine, an apparatus which 
Be a mits the cork to great pressure, and 
ince thomediately afterward drives it firmly 
ite fe neck of the bottle, in which, owing to 
Seah as sequent expansion, it fita very closely 
ha perfectly. When the process of bottling 
a Pm plete, the bottles of wine are atored in a 
Po cellar on thetr aides, but on ho account in 
Upright position. Sometimes’ they are 


a 
pion in dam Taw, Or in awee dry saw- 
Pp stra ’ st, 

ust or sand, ; = 


Alcoholizing.- 
weak or vapid wi 


or to promote the 


Alcohol {4 frequently added to 
nea, to incronse their atrongth 


‘ir preservation. In Portugal 
zl Sis Slushal it Saree added to port. be Ore 
blow the for Wnland, as without this addi- 
ment E Nerally passes into the acetous fer- 
ey ation during the voyage. A little alcohol 
z u fk usuntly added to sherry before It leaves 
ite a. Phe addition of aleohol to wine Injures 
t 8 yp oper flavor, and hence tt is chiefly made 
iL bort, sherry, and other wines, whose flavor 
8 8O Btrong as not to be easily injured. liven 
when alcohol ts added to wines. of the latter 


description, they require to be ke 
time to recover theit catia Marek AOE Rae 

-ollaring.—A_ wine ce i 
bottom, «and eitber covered should eee ate 
Bravel or be paved with flags. Its gratings or 
windows should open toward the north, and it 
should be sunk sufficiently below the surface 
to insure an equable temperature. It should 
also be sufficiently removed from any public 
ie ae a not to eoner een me 

pt carriages. ould it not na 
position to maintain a regular temperature, 
arrangements should be made to apply artificial 
heat in winter and proper ventilation in sum- 
mer. The temperature should range from 55° 
to 65° F. For Burgundies the former tem pera- 
ture is the more suitable; for ports, sherries 
an pees. ant ee eee temperature. 

-—In decantin ine, 
taken not te shake or distuets the cast oben 
pete | it about or drawing the cork, particu- 
larly of port wine. Never decant wine without 
& wine strainer, with some clean fine cambric 
ing into the decanter. ta doantine wont wee 
e anter. In decantiug port win 
do not drain it too close; as there are poneray 
two thirds of @ wineglassful of thick dregs in 
white wine there 1a net match deren oat 
: bu 

sbould nevertheless be poured off very slowly, 
the bottle being raised gradually. 

Detartarization.—Rbenish wines, even of thé 
best growths, and in the finest condition, be- 
sides their tartar, contain a certain quantity of 
free tartaric acid, on the presence of which 
many of their distinctive properties depend. 
‘The excess of tartar is gradually deposited dur- 
iow the iy Aen ot the beige the sides of 
the vessels ouing more and more encrusted 
with it; but, age to the ecotual parihen of 
new wine and other causes, the liquid often 
gains such an excess of tree tartaric acid as to 
acquire the faculty of redissolving the de- 
posited tartar, which thus again dissappears 
aftera certain period. The taste and tavor of 
the wine an us eg nor noe ane exes ny 
acid makes the wine less agreeable, and prob- 
ably less wholesome, 

Under these circumstances the best correc- 
tive is pure neutral tartrate of potash. When 
this salt, in concentrated solution, is added to 
an acid wine, the free acid combines with the 
neutral salt, and separates from the liquid 
under the form of the sparingly soluble bitar- 
trate of potash. If to 100 parts of a wine which 
contains 1 part cf free tartaric acid we add 1% 
parts of neutral tartrate of potash,there will sep- 
arate on repose ati 0 75° F i Zales Lm hie 

lized tartar, an e wine w: nm contain 
aly A part of tartar dissolved, in which there 
are only 02 part of the original free acid; 0°8 
rt of the original five ie cette been Efi 
rawn from the wine. is me is particu- 
Jarly applicable to recent must and to wines 
which contain little, if any, free acetic acid; 
when this last is present, so much acetate of 
tash is foumey 6a occasionally to vitiate the 
te of the liquid. 

Fining.— Wine is clarified ina similar man- 
ner to beer. White wines are usually fined A 
isinglass. The quantity of isinglass varies wit 
the quality and condition of the wine, and is 
regulated by the experience of the cellarman. 
Stout wines require a larger-amount than thin 
ones. Even with stout ones it ought not toex- 
ceed 402. to the hogshead. The Khenish wines 
do not require more than }40z., and the hocks 
atill less. The choicest Russian isinglass only 
should be employed. It should be dissolved in 
cold water, and thinned with wine. Red wines 
are generally fined with the whites of eygs, in 
the proportion of 15 to 20 to the pipe. Some- 
times, but rarely, hartshorn shavings, or pale 
aweet glue, is substituted for isinglass, 

Flatness.—This is removed by the addition of 
alittle new brisk wine of the same kind; or by 


“freshly burnt charcoal, or some 
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using in 2 or3 Ib. of honey; or by adding 5 OF 
ei. of bruised sultana raisin ns 8 or 4 qt. ot 
od brandy, per hogshead. By this sy sor 
be wine will usually be recovered io saath 
fortnight, except in very cold weather. je 
rocess may be expedited, if a tablespoonful or 
a of yeast be added, and the cask removed 
toa warwer situation. 

Insipidity. See Flatness. 

Maturation. — The natural maturation or 
ripening of wine and beer by age depends 
upon the sow conversion of the sugar which 
escaped decom positjon tn the gyle tun or fer- 
menting vessel into alconoL his conversion 

rocee ab most perfectly in vessels which en- 

irely exclude the air, as in the case of wine in 
bottles: as wheo air is present, and the temper- 
ature sufficiently high, {¢ is accompanied by 
slow acetification. ia is the case with winein 
casks, the porosity of the wood allowing the 
very gradual permeation of theair. Hence the 
superiority of bottled over draugbt wine or 
that which bas matured in wood. Good wine, 
or well fermented beer, is vastly Impreved by 
aye when properly preserved; but inferior 
liquor, or even superior liquor, when pre- 
served tn improper vessels or situations, be- 
comes actiulous from the conversion of its al- 
cohol {nto vinegar. Tartness or acidity is con- 
sequently very proce” » though wrongly, re- 
ney the ignorant asa sign of age in 

iquor. pecullar change by which fer- 
mented Liquors become mature or ripe by age 
is termed the insensible fermentation. It isthe 
alcoholic fermentation impeded by the presence 
of the ulready formed spirit in the liquor, and 
by the lowness of the temperature. 

Mould or fungus is very frequently produced 
by keeping the wine in too warm a cellar, or 
ina cask not filled to the Dang bole, or else 
in one from which the bung has been left 
out. As it forms mostly on weak wines, ita 
presence may be referred to a deficiency of 
alcohol. 

The best method for ita removal is either 
burning sulphur in a partially filled cask, or 
drawing off the wine intoa fresh cask, in which 
sulphur has been previously burnt. It is ad- 
visable that wines so treated should be drunk 
as soon as possible. 

Wine sometimes has au bgt ‘alms musty 
taste, which it bas acquired from being put 
into a dirty cask, or into one that has been un- 

for some time. ‘rhis bad flavor, which is 
known as caskiness, may generally be removed 
by vigorously agitating the wine for some time 
with a little sweet, olive, or almond oil. 
cause of the bad taste is the presence of an 
essential oil, which the fixed oil combines with 
and carries to the surface, whence it may be 
skimmed off, or the wine lying under it may 
be drawn off. A little coarsely powdered and 
ices of bread 
toastea until they become black, or a little 
bruised mustard seed, sometimes effects the re- 
moval of the objectionable taste, 

Ripening.—To promote the maturation or 
ripening of wine, various plans are adopted by 
the growers and dealers. One of the safest 
ways of hastening this, especially for stron, 
wines, is not to rack them until they have sto 
15, or 18 months upon the lees; or, whether 
crude or racked, keeping them at a tempera- 
ture ranging between 55° and 65° F., ina cellar 
free from draughts and not too dry. Full or 
heavy sherries or ports, when bottled and 
treated in this manner, ripen very quickly ina 
temperate situation. 

Racking.—Racking should be performed in 
cool weather, and preferably early in the 
spring. A clean siphon, well managed, answera 
better for this purpose than a cock or faucet. 
The bottoms, or thick portion, may be strained 
through a wine bag, and added to some other 
inferior wine. 

Ropiness, Viscidity; Graisse.— This arises 
from the wine containing too little tannin or 
astringent matter to precipitate the gluten, al- 
bumen, or other azotized substance, occasion- 
ing the malady. Such wine cannot be clarified 
in the ordinary way, because it is incapable of 
causing the coagulation or precipitation of the 
fininogs. The remedy is to supply the rinciple 
in which it is deficient. M. Francois, of Nattea, 
prescribes tor this purpose the bruised berries 
of the mountain ash in the proportion of 1 lb. 
to the barrel. A little catechu, kino, or, be :ter 
still, rhatany, or the bruised footstalks of the 
grape, may also be conveniently and advanta. 
geously used in the same way. For pale white 
wines, which are the ones chiefly attacked by 
the malady, nothin uals a little pure tannin 
or tannic acid dissolved in proof spirit. 

Second Fermentation; La-pouase. — Tnordin- 
ate fermentation, either primary or secondary, 
in wine or any other fermented liquid, may be 
ition of suiphue caren wot: 

phur, mus’ seed, or sulphite of 

lime. The latter must, however. used with 
discretion. “ di 

parkling, Creamlag and Briskness.—These 

roperties are conveyed to wine by racking tt 

nto closed vessels before the fermentation is 

complete, and while there still remains a consid- 


&re added, and the bottl 
laced in a vertica rier tee 
Fea month cal Position, and, after two or 


Ages of erent Wines when at Their Prime 
Bee also Ars, hc ment of Wine above.—The 
>oo4 Serieregeas fen each wine will be found 

whic ossesses its ful 
@nd when it will be best to drink it. pce 


Port....... Pere ate -20 years. 
Madeira.... -10 years. 
Sherry. -10 years. 


- 6 years. 
years, 
years. 


Madeira-malmsey 
(2): 


yea 
years, 
years, 
years, 
years, 
years. 
years. 
years, 
igean .. bat years, 
CarcassOne......ce.. 6 ceseeeeseee 8 years. 


Beziers ....ccccccce-s covcseseeeee. 8 Years. 
Lunel.......00.2. secseseccseces--- 8 years. 
Champ ei ecissewec: < seciwcwens O “Years: 
Montpellier... ....cc.eeeees ceeeee 5 years. 
Frontignan.............. see... 5 years. 


Acid Taste of Wines, to Remove.—Neutralize 
the excess of acid by powdered chalk. j 
Alcoholizing Wine. Management of Wine. 


Apple Wine.—1. Finest cider, 60 gal.; brown 
6 r, 44 cwt.; bitter almonds, 44 oz. Mix the 
cider and sugar, and ferment; then rack-the 
mixture, and put into the cask the almonds, 
with 16 or 18 cloves, and 3 or 4 pieces of bruised 
ginger. When fine, bottle it and keep it ina 
cool place. The addition of a small piece of 
lump sugar to each bottle will make the cork 
fly out, as from champagne; but do not add 
e perunlers you have a very cold cellar to keep 


2. Forty Ib. sugars 15 gal. cider. The cider 
must be pure and made only from really ripe, 
sound apples (this is important). If the wine 
is to be quite sweet, add another 10 lb. of sugar, 
and put all into the cider, letting it stand till 
dissolved, Put the liquor into a cask but leave 
it unfilled to the extent of 2gal. Put the cask 
into a cool position, with the bung out for for- 
ty-eight hours. After this bung fe up, but let 
there be a smali vent somewhere—in the bung 
would do—until the fermentationis over. Then 
bung up securely, and the wine will be read 
for consumption in twelve months. There 
no racking required in the manufacture of this 
wine. Toremainin the cask twelve months. 
Make this ia January or February. 

A ‘ot Wine.—T welve lb. ripe apricots, 6 oz. 
loaf sugar to each qt. liquor. Wipe the apri- 
cota, cut them in pieces and let them boil in 2 
wal. water. After boiling, let them simmer till 
the lMquor is strongly impregnated with the 
flavor of thefruit. Strain through a hair sieve, 
and put 602. lump sugar to every at. liquor. 
Boil n, skim very carefully, and as soon 
as no more scam appears, put it into an earthen 
pan. . Bottle next ay if it is quite clear, and 

ut 1 lump of sugar Into each bottle. It should 

Be fine wine in six months. Two hours to boil. 
Make this in August or September. 

Balm Wine.—1. Into 8 gal. of water put 2 lb. 
of moist sugar; boil for two hours, skimming 
thoroughly; then pour into a tub to cool; 
place ete 1B. of bala tops, bruised, into a barrel 
with a little new yeast; when the liquor is cold 
pour it on the balm; stir it well together, and 
cork down welland keep in bottle at least a 


year. 

. Puta k of balm leaves into an open 
tub: peur oa them 4 gal. of bolling water; 
cover up the tub and let them infuse tor twelve 
or fourteen hours; strain the liquor at the end 
of that time through a hair sieve, and to every 
gallon ad@ 2 1b. of good moist sugur, stirring 
well for twenty minutes; take the whites of 4 
eggs, whisk them over the firein a saucepan. 
remove it from the fire as the scum rises, and 
skim the latter off; then add it to the liquor; 
boil the whole for three quarters of an bour, 
Jetting it work tbreeor four days before you 
tun it; psoas a ae ale ry AN off; 

‘ t months it w. é 

in six or elg' 1 tie: 


Liquors and Soda Fountain Drinks Like Granddad Used to Make 


Biberry Wine.—The fruit should be picked 
on a very dry day, when it is quiteripe. The 
leaves and stalks must be caretully removed 
from the berries and the fruit, then weighed. 
To 4 gal. of fruit allow either 6 gal. of cold 
water or else 3 gal. of water and 3 gal. of cider, 
and 10 1b. of good moist sugar; let all these in- 
grodicnts ferment in an open tub until work- 
ng is over; then add gal. of brandy, a 
bandful of lavender and rosemary leaves 
mixed,2 0z of powdered ginger, and 2 0z. of 
powdered tartar; let the liquor rest after this 
addition for forty-eight. hours, then straiu very 
carcfully through a hair sieve toto a perfectly 
clean cask, laying the bung lightly on the bung 
hole until the working fa quite over; and no 
biasing sound ts heard; then close down quite 
tightly, and bottlo off at the cod of three 
months; keep six or cight months in bottle be- 
fore use. 


Blackberry Wing—1. To 1 gal. of mashed 
blackberries add a quart of boiling water; let 
it stand for twonty-four bours, or nearly as 
long, then etrain ui rough a coarse bag or 
towol, adding 3 qt. of water and # Ib. of brown 
sugar to each gullon of the mixture, making 
equal parts of water and juice; mix well, then 
put in domijohna, stone jugs ora Ke clean 
bor close partially and put in a cool place; if in 
a warm place or left ontirely open it will sour; 
if stopped entirely tight it will burst the vesse 
—but cork left loosely in; let it stand until fer- 
mentation ceases, which will be about October; 
then bottle, and this makes excellent wine an 
a fine medicinal drink tor summer affections. 

2. The following is said to be an excellent 
receipt for the manufacture of puperior wine 
from blackberries: Measure your blackberries 
and bruise them; ‘to every gallon add 1 qt. of 
boiling water; let the mixture stand twenty- 
four hours, stirring occasionally; then strain 
otf the liquor into a cask; to every gallon add 
2 1b. of sugar: cork tight, and let stand about 
one year, and you will haye wine fit for use, 
without any further straining or boiling. This 
wine is very highly recommended for house- 
hold use. 

Bottling of Wine. See Management of Wine. 

Catawba Champagne. — Twenty gal. Cataw- 
Le pas Cognac brandy, and 2 gal. champagne 

Cellaring Wine. See Ma 


ement of Wines. 
Also Laying Down 


ines, below. 


Champagne, Imitation.— . 

L Prepared cider. .......cceceeceees2d . 
Citric acid.... 
Simple syrup. 
Water.......... 
Spirits (10 under 

artaric acid.... 


Let this stand twelve days, then fine and bot- 
tle, if it is frothing and sparkling; it not, add 
wore acid; and fine again. Add to each bottle 
about 2 teaspoonsful of syrup, made by dis- 
solving % lb. rock candy in | pt. white wine. 

2. Cider, pale, 1 hogshead; spirit, 3 gal.; honey 
orsugar, Vib. Mix and allow to remain two 
weeks, then fine with skimmed milk, 4 gal. 
This will be very pale. 


3. Cheap Champagnue.— 


Bordeaux .... ............ 10 

Bodenheimer or Hockheim 10 yal 
Water . ecaiste 0 wal 
French apirit l gal. 
Syrup........ Sa tse tare. - 3 gal. 


Made of 18 lb. sugar and 6 qt. water. 


4. Champagne, Gooseberry. — Ferment to- 
gether 5 gul. white Fpcgebenries, moushed, 
with 444 gal. water. Add 6 lb. sugar, 4% Ib. 
honey, oz. finely powdered white tartar, 1 
0z. dry orange and lemon peel, and % gal. 
white brandy. This will produce 9 gal. Before 
the brandy is added, the mixture must be 
Strained and put into a cask. 


5. Champagne Liqueur.— 


Fine loaf sugar.... . ..... .-.13 Ib. 
Water -.. 144 gal. 


Boil together. While boiling, add by degrees 
3 gt. alcohol, 90%, filter. Add to the following 
compound : 

6. Louis Réederer.—Mix the champagne liqueur 
with 1144 wal. white wine; 1 bottle coynac; 
6 drops sulphuric ether, dissolved in the cog- 
aac. 

7. Champagne, Syrup for.—Dissolve 12’ Ib. 
white sugar jn | gal. water, and add the whites 
2 4 ees. Heat until it candies. Strain through 

nnel. 


Cherry Wine.—Take of cold soft water, 10 gal.: 
cherries, 10 yal.; ferment. Mix raw sugar, 30 
lb.; red tartar, in fine wder, 3 0z.; add 
brandy,2or3qt. This will make 18 gals.. Two 
days after the cherries have been in the vat, we 
should take out about3qt. of the cherry stones, 
break thein and the kernels, and return them 
into the vat again. 


Black Cherry Wine.—2 lv. of small black ¢ 
riea, 2 lb. of sugar to each gal. of liquor, her, 

Bruise the cherries, but leave the stone 
whole, stir well, and let the mixtnre stan, 4 
hours, then strain bbrough a sieve, add th 
sugar, mix again, and stand another 24 hoy, 
Pour away the clear liquor into a cask, ang 
when fermentation has ceased, bung it close} 
Bottle in 6 months’ time. It will keep trom f 
to 18 months. 

Time.—To remain in the cask six Monthy, 
Make this in July or August. 


Claret.— 
1. Prepared cider.... 
Good port wine 


Water.......e.e06 - 1% gal 
Tartar...... : iy 
Syrup... bt. 
Clirte acid.. 2% drm, 
RaIM0G: ccc cse se eevesedes saeee 3 Ib. 


Uolor if desired with red sanders or req beet 
juice. Let it stand 10 to 12 days, rack. 

2. Good cider and port wine, equal parts, 

@ To each gallon of the last add cream 
tartar (genuine) 3 drm., and the juice of One 
lemon 


4. To either of the preceding add Freng, 
brandy, 2 oz. 
6. Instead of port, use red cape or Britiay 


port. 

If the first three of the above are well Mix 
and fined down, and not bottled for a month or 
five weeks, whey can ecarcely be distinguisheg 
from good Bordeaux. A mixture of 4 
raisin wine with 1 part each of raspberry, and 
bar or damson wine, also forms an excel. 
lent factitious claret. 

Coca Wine.—This isa French preparation. It 
strength is about 1 in 30, and the douse 8 wine. 

lassful. Coca wine is, rough)y speaking, about 
one-sixth of the strength of the official liquid 
extract (Eztractum Coce Liquidum B. P., or 
Extractum Erythroxyli Fluidum U.S.). To ob 
tain the liquid extract,coca leaves are exhausted 
by percolation (which differs trom either decoc. 
tion or infusion) with proof spirit. At the 
termination of the process, the strength should 
be adjusted so that 1 oz. = 1 of leaves. The 
process of percolation isasfollows: ‘The leaves 
are placed in @ vessel very like an_ elongated 
funnel,closed at its base by a porous diaphragm. 
This tunnel fits into a receiver, and asmall tube 
passes up its outer side and enters it near the 

op, forming a means of communication be. 
tween the two. Spirit is now ured on the 
leaves, and the percolator closed. As the 
percolate filters slowly through into the 
reservoir, the displac air up the 
tube, and so maintains an equilibrium in both 
vessels. The virtue of the coca leaves lies 
principally in the presence of the alkaloid 
cocaine. This. in the dried leaves, is supposed 
to cxist a3 an inert salt, similar to many of the 
cinchona alkaloids in bark. 

Coloring Matters Used to Color Wine. = Vari- 
ous matters are largely employed to artificially 
heighten the colors of wines. The different 
Spurious coloring matters can be detected by 
using a solution of lead acetate, and the pre- 
cipitutes formed give a good test by which the 
various colors can be determined. 

1. Malva flowers orhollyhock produce, when 
steeped in spirits for 24 hours, or even when 
boiled with water, a very beautiful purple. 

2. The pokeberry (the dark berries from thé 
plant growiug all over the United States) bas 
avery dark red color. 

3. Whortleberry, huckleberry, elderberry, 
blackberry and mulberry. 

4. CoGhineal givesa fine red color by boiling 
finely ground cochineal with creum of tartar. 

5. Brazil wood, sanders w od and logwood. 
These woods are boiicd in water, and the de- 
coctions yield shades of color from red to blue. 

6. Orchil produces a beautiful purple. 

7. Red beets and carrots produce likewise § 
good color. 

8. Indigo solution, neutralized by potash 
Produces u tine blue. 

9. Aunatto and extract of safflower produc 
a beautiful yellow. 


20. Red cabbage produces a beautiful bluist 
red. 


ll. Turmeric is the most common color for 
yellow, as the spirit extracts all color imm 
ately; as also quercitron bark. 

12. Garacine (extract of madder) produc 
various shades of red. 

13. Tincture of saffron (Spanish saffron) fo 
yellow. 

14. Blue vitriol, or solution of indigo, Pt 
duces blue. ? 

15. Burnt sugar produces a fine and perm 
nent brown color for wines. It is best to 
down common suygur or loaf sugar nearly i 
dryness. It is then dissolved in hot wal 
sufficient to make the consistency of vier y 
and tor the purpose of neutralizing it aD so 
ing it a more permanent color, add to each 

-of suyar color, about loz. liquid ammonia 


n color for absinthe ig 
6 Grn of extract of indigo Bepated from 


990! ed in spirits. turmeric 
dissolve ot is obtained by a 80) : 
1. ol andalum. >» “!Ution of extract 


razil wood, by hei macerat 
. OF halt hour, produved 
epurious Coloring Matter.— 


llowing coloring matters 
serecetate the following precipitates.” with 
ure red wine gives bluish gray, 


oppy dirty gray, 
Red Perry < dirty green. 
pilberry . =Grayish green. 
P rivetberry green. 


bluish gray t 
é f the fresh y i violet in 


rries 
pwarf elder ne green in tho om 
- mented extract. 
Mallow flower ‘* dark green. 
Pogwood a feeble dark blue, 
B bf wood wine red. 


ne following colors, when present, give the 
fauowink precipitates with alum and” a o- 
nium carbonate; . Tom 

Pure red wine gives dirty green. 


OPPY “. slate gray. 

Bed ey «bluish gray. 
Biber ay uri violet 

ivetberr, 1 . 
Prvarf elderberry * bright violet. 
Mallow tiower ** bluish violet. 
Logwood ** dark violet. 
Brazil wood ‘“* carmine red. 


Cranberries can be made into wine in the 
game way a8 bilberries. In America the cran- 
berry is largely cultivated, and torms a con- 
siderable article ot commerce, a quantity of the 
fruit being exported. In the northern parts of 
Russia it isalso very abundant. 

Cowslip Wine.—To every gal. of water allow 
3lb. of lump sugar, the rind of 2 lemons, the 
juice of far 7 e ae and fete of Ll Seville 
orange, . Of cowslip pips. ‘To every al. 
of wine allow 1 botéle of brandy. Beit the 
sugar and water together tor 4® hour, care- 
fully removing all tne scum as it rises. Pour 
this boiling liquor on the orange and lemon 
rinds, and the juice, which should be strained; 
when milk warm, add the cowslip pips or tow- 

ers, picked trom the stalksand seeds; and to 9 
gal. of wine 3 tablespoontuls ot good fresh 
brewers’ yeast. Let it ferment three or tour 
days, then put alltogether ina cask with the 
brandy;and letit remain tor two months, 
when bottle it off tor use. To be boiled % hour; 
to ferment three or tour days; to remain in 
the cask two months. Make this in April or 


lay. 

— Wine.—Squeeze the currants through 
acoarse bag; have equal partsof water and 
juice, or % water, as tuste may direct, und add 
3ib. of loaf sugur to each gal. of the mixture; 
mix well and bottle in stone jugs or demijobns; 
trent same way us blackberry wine—partially 
corked and keep in a cuol place. Some keep a 
bottle of the mixture to fill up the vessels us 
they etfervesce, but it is not always necessury. 
Bottle in October, when fermentation ceases; 
this makes a beautiful and delicious wine, and 
mmprayes with age. 

Red Currant Wine (with Raspberries.)—Ten 
al.of red currant juice, 1 pt. of raspberry 
fuice, 20) gal.of water, 18 Ib. of finely sifted 
loaf sugar. Put the ingredients together and 
let them stand until the sugar is digsol ved,then 
put the liquor into a cask and bung lightly tor 
the air to nid in the fermentation. Let it cease 
fermenting, then bung tightly. Bottle in a 
ll time, using sound corks und sealing 
hem, It will be in excellent condition in three 
months, hite 

Ourrie Wine.—Currie powder, 5 02.; W 
Wine, 1 gal. Digest for one week and etre i 

Cyprus.—Muscatel (very old), 25 liters; alcoho’, 
864.’ liters: white wine (dry and alcoholic), és 
liters; infusion of walnuts, 1 liter: white al lei 
2 kilos.; water, 1 liter. Mix the different Lage 
towether ; add the alcohol and the mnyuson OF 
Wulnuts; dissolve the sugar in the ae eer 
boil till the solution becomes of & For A Tcaiog 
add it to the mixture witha Little of the in 

cloves, 


ite 
2, British Cyprus.—From the juice of whi 
elderberries, if gt., and Lisbun sugar, 4 “ is 
Water, 1 gal., ther with % dra. oes ad 
bruised ginger und cloves. When rac 

Taisius und brandy, of each 2 oz. 

Damon Wine.— 

1. Water 


eee eeeeeee 


Wosugur ........s00-- 
Ferment, then add— 


Red tartar idissolved)....+-++++"° 
Gloves (uruised)....05 5 + 


stand until fine, then bottle. 


sceeeeeres 


‘4gwors and Soda Fountain Drinks Like Granddad Used to Make 


3. One yal. of boilin : : 
of br ul. o @ water to every 8 Ib. 
5 ie uised fruit, 2% Ib. of sugar to each 7 ai, of 

ell bruise the f 
Wate ruit and ur th 
ae ta it; let it stand forty-eight you 
-N strain He Talxture intoacask and put 
3 fs en fermentation 
Up the cask and pane clones, Rottlo in ton 
A sft for use t 
Ut improves with keeping. Time required: 


Detannation of W 
, , } tnea.—The Formula = 
the tends the following method ‘for omoying 
rhe or astringent matter from sherry 
Sherry 
White of e Rt 
Alcoho) pt. o 
Bent the ] 


white of egg toafroth and mix it 
alone} heat se : ater ¥,, or until the 
, coagulated, u 

alcohol, and after Bt afew UBUre ites 


clear through paper. eile Sow Molen, Alter 
wale wine isa much better menstruum and 
‘Yvative medium tf 
an sherry ltealt. or organic substances 
wittar tarization of Wine. See Management of 
Elder Wine.— : 


3 lb noms agare aatetove saint, yisteut, cores 12% gal. 
Elderberries (juice 

Loat Aipane ey, oe sya etatbiere “nee Fal 
Port wine 


Allow it to stand one week; draw off. 


Elderberry Wine.—). Gather the berries when 
quite ripe,on a dry day; pick them off the 
stems, and bruise them with your hands. Strain 
the juice ; let the liquor rest in glazed earthen- 
ware pans tor twelve hours to settle. Allowto 
every pint of juice a 1% pt. ot water, and to 
every gallon of the mix 
of good moist sugar. Put it over the fire ina 
large saucepan, and when it is ready to boil, 
Clarify it with the whites of four eggs. Let it 
boil for an hour, and, when nearly cold, put in 
some yeast to work it; pour it into the cask, 
reserving some of the liquor to fill up the cask 
with, as itsinks with working. If you have 
about 10 gal. or so, it should be fit to bottle off 
in two months’ time after it has been closed 
down. Keep at least a year in bottle. 

2. Gather the berries when quite ripe, and in 
dry weather. Pick them clean; put them into 
a@ copper with 4 gal. of water, and keep up a 
slow re until the berries sink, then strain the 
juice through a hair sieve, and to every gallon 
of. it allow 3 gul. of soft water, and to every 
gallon of the mixed liquor 3 1b. of good moist 
sugar. Put back into the copper, and boil for 
an hour, skimming thoroughly ; draw off intoa 
tube, and, when it is about 70°, put a toast 
spread with yeast into it, and let it work for 
forty-eight hours, or longer if necessary ; pour 
it or draw it off if you have a tap in your tub 


as should be the case, into the cask which ts to 
bold it, and if you have 18 gal. of liquor, add 
1 oz. of cloves, 2 oz. of allspice, 2 oz. of Jamaica 
inger, and 1 oz. of sweet almonds, all bruised. 
ung very slightly until fermentation is quite 
over; then close down tightly and tap in three 
months. 

8. Old recipe: Put the ripe picked over ber- 
ries into an earthen pot; put this into a copper 
with sufficient water to come up about two- 
thirds of the height of the pot, which is about 
as far as the berries should reach inside; be 
careful that no water touches them. Make a 

entle fire, and keep the pot in the water till it 

quite hot; then take it out. Pour the berries 
into a coarse cloth, strain the juice, and put it 
into a large saucepan; to every quart of juice 
allow a pound of good moist sugar; let it boil, 
and skim well. It should boil until rather 
thick, then pour it into a jar. Put 60 lb. of 
raisins into a cask, and fill it up with water; Jet 
itstand fora fortnight; stir 1t well every day ; 
then pour off the liquor into a clean cask that 
ust holds it. It should stand until it bas done 
issing; then bung it down close, and stand 
until Ane. To every gallon of this liquor, allow 
half a pint of the elder sirup; mix well, and 
when it bas fined down, rack off into another 
cask; bottle off after three months. 

4. Chop a quantity of Malaga raisins quite 
fine; allow 1qt. of water to every lb. of raisins, 
and ‘put raising and water into an Open tub; 
cover over with a double cloth, and let it stand 
for nine days, stirring up each day. Then draw 
off the liquor a8 long as it will run, and preas 
the raisins to get out the remainder of the 
juice; mix all togetber in a barrel. To every 

of liquor allow 1 pt. of the juice of elder- 
ferrice. prepared amply by pr the berries 
with the bands, and straining off the juice. 
Stop down close, and stand for six weeks, then 
draw off the fine liquor, and to every gal. add 


water and juice 3 )v.. 


! 
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all together into a perfectty clean vessel, and 
boil for one hour; then pour into an eart! 
ware pan; when coo! enough to dip in the 
finger, put in a tablespoonful of brewers’ yeast; 
let it work three days, then skim and put in a 
44 1b. of moist sugar. Stand again until quite 
se and then bottle off. Keepin a cool cellar 

‘or use. 

5. Take 30 lb. of Malaga raisins, add 8 gal. of 
water to them, and allow to steep for twelve 
days; draw off the li uor, and put it into a 
copper with 2 gal. of elderberry juice; boil for 
ten minutes, removing all scum asit rises; then 
add 7 lb. of moist sugar, oz Of allspice, 
4 oz. of cloves, and 2 oz. of Jamaica ginger, 
all well bruised; boil again for an hour, 
skimming thoroughiy; draw it off and float 
some tonst covered with yeast in it; leave it to 
work for two or three days, then pour into a 
clean cask, and, when al) fermentation is over 
bung down tightly. If made the end of August 
or in September, this wine would be ready to 
tap about Christmas, and should be bottled in 
January or March. 

6. Allow 3 qt. of elderberries, which are quite 
ripe and carefully picked over, to every gal. of 
water, boil, skimming well, until the berries 
break, then atrain the liquor, and to eve gal. 
allow 3 lb. of moist sugar, and to every L gal. 
and 2 02. of bruised ginger, 2 oz. of cloves, and 
2 oz. allspice; boil for an hour; work with 
yeast when reap d cold; cask it the third day, 
and when al) working is over, bung down. 

4. To every gal. of berries allow a gal. of 
water; steep in a tub for four days, bles! 4 
welleach day. Squeeze the pulp, and strain o 
the juice. To every gal. add 3 lb. of brown 
Sugar, and spices in the same proportion as tn 
the above recipe; tie the spice ina muslin bag; 
boil all the ingred!>nta for an bgur; work with 
yeast when peerlr cold ; then pour intoa well 
cleaned cask,and bung down when the fer- 
menting operation has quite ceased. Bottleoff 
in two Or three months. Into every bottle put 
@ lump of white sugar and a little brandy. 

8. To 1 gal. of berries add 3 qt. of water; 
bruise in a tub, and stand for three days. To 
every qt. of liquor allow 1 lb. of moist sugar, 1 
oz. of ginger, and 1 oz. of cloves, both bruised 
(the apices should be put into muslin bazs); put 
small cask just large enough to hold the 
amount. Keep out the air for three wee 
but do not bung down close until that peri 
has elapsed. Tap in two months to test it; if 
fine, bottle off. 

Elder flower wine is made from the flowers in 
this manner: 1. Gather the flowers on a dry 
day; remove al) stalks, and to every qt of 
flowers allow 1 gal. of water and 3 lb. of loaf 
sugar; boil the sugar and water for a quarter 
of an hour; then pour it on the flowers, and 
let it work for three days; then strain the 
wine caref ully through a hair sieve, and put it 
intoucask. To every 5 gal. of wine add }4 02. 
of isinglass, dissolved in cider, and 3 eggs 
(whites only) beaten up; close up the cask, and 
stand six months before bottling off. 

2. Boil 18 Ib. of wdered loaf sugar in 6 gal. 
of spring water ; t up the whites of 2 e 
and add; skim very thoroughly, and put in a 
¥% of a .peck of elder flowers, picked from their 
stems; take off the fire, and stir untilcool, then 
add 4 tablespoontuls of yeast and 6spoonfuls of 
lemon juice, strained and free from pips; mix 
well with the liquor by stirring twice daily for 
four days. Stone 6 Ib. of Malaga raisins, and 
put them into a well cleaned out cask; pour 
the wine upon them. Stop up the cask closely, 
and keep it in a rather warm place. If madein 
July or August, bottle off in February or 
March. This wine, when well made, very much 
resembles Frontignac. 


Fig Wine.— Figs are largely employed, es- 
pecially in Gas as for the »roduction of fic- 
titious wine. ‘or this Purpose tigs from Asia 
Minor are preferred on account of their rela- 
tive cheapness aad richness insugar. When 
the fruit is treated with a suitable quantity of 
tepid water, acidified with tartaric acid, fer. 
mentation ss ene A commences, resulting in the 
production of a vinous liquid of about b° alco- 
palie igen on oes pensive that it de- 

es all competion of genuine gra win 
Algerian or otherwise. Fig wine oaanice te 
distinguished either by taste or the ordinary 
methods of analysis from genuine grape wine, 
especially when it is mixed with a proportion 
of the latter. The detection of tig wine, how- 
ever, is rendered comparatively easy by the 
fact that it contains mannitol. In order to 
separate the mannitol, 100 c. c.of fig wine are 
evaporated to 4 syrup, which is allowed to stand 
in a cool place for iil et hours. At the 
end of this time the residue will have solidified, 
well defined groups of crystals ing formed. 
The crystals are washed with cold alcohol of 
854 strength in order to remove impurities. 
The residue 1s mixed with animal charcoal and 
extracted with boiling 85 alcohol and filtered. 
The alcoholic solution yields on evaporation a 
crystalline mass of mannitol, whic may be 
recognized by ita physical and chemical P 
erties. Certain white wines from the Gitonae 
district, as well as raisin and some other wines, 
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contain mannitol 
few decigrammes per lit.; 
to 


Fine Wines.—There 
fining wine: * are various modes of 
arabic are all oe} gneiss, gelatine and 


' ever of these articles is used, the is 
always the Same. Supposing eggs (the cheapest; 
be used: Draw a gal. or 80 of the wino ap 

mix 1 qt. of it with the whites of 4 egga, by 
Stirring it with a whisk; afterward, when thou 
Oughly mixed, pour it back into the caak 
through the bunghole, and atir up the whole 
fo @ rotury direction with a clean apllt 
stick inserted through the bunghole. Having 
stirred it sufficiently, pour ia the remainder of 
the wine drawn off, until the cnsk is full; then 
stir again, on the bubbles that rise 


8mall pieces, und dissolved in the qt. of wine, 
and the cask stirred in the same manner, 

Lay Down Wine. - Having varefully 
counted the bottlea, they are stored away in 
their respective bing, a layer of anand or saw- 
dust being placed under the firet tier and 
another over it; asecond tier is laid over this, 

rotected by a lath, the head of the second 

tng laid to the bottom of the first; over this 
another bed of sawdust is laid, not too thick, 
tben another lath; and so on til) the bin is filled. 
Wine so laid in will be ready for use according 
to its suey sod age. Port wine, old in the 
wood, will ready to drink in five or six 
months; butifitisa fruity wine, it will im- 
prove every year. Sherry, if of good quality, 
will be fit to drink assoon as the sickness (as 
its first condition after bottling is called) ceases, 
and will also improve; but the cellar must be 
kept ata perfectly steady temperature, neither 
too hot nor too cold, but about 55° or 60°, and 
absolutely free from draughts of cold air. 

Io Fine White Wine.—To fine 30 gal. white 
wine the whites of 3 eggs, will be required with 
the addition of an egg shell reduced to pow- 
der, and a tablespounful of salt. Beat u 
all together with a little of the wine an 
then pour gradually into the wine, Stirring 
constantly. 

To Fine Red Wines.—The operation is carried 
on in the same manner. To lighten up a wine 
add 6 eggs and a handful of salt, use the whites, 
yelks, and shells. 

Flatness of Wine. See Management of Wine, 


Ginger Wine.—1. This is an excellent stoma- 
chic, and is very popular in England as a cheap 
substitute for a grape wine : 


Sugar ............ 2... anireewe 12 Ib. 
WALEPiicnccacse Awors 334 gal. 
Ginger........ ..... é 4 oz. 


Boil them together for half an hour; when 

cooled to 75 degrees, add the rinds ot 6 lemons 

- and some good yeast; let it ferment for ten or 
fourteen days, then add 1 pint of brandy and 
bottle if for use. 

2. To 9 gal. of water allow 27 lb. of loaf sugar, 
9 lemons, 12 02. of bruised ginger,3 tablespoon- 
fuls of yeast, 2 1b. of raisins stoned and chop- 
ped, 1 pt. of brandy. 

Boil together for one hour ina popper (et it 
previously be well scoured and autifully 
clean) the water, sugar, lemon rinds and bruis- 
ed ginger. Remove every particle of scum as 
it rises, and when the liquor is sufficiently 
boiled, put it intoa large tub or pan, as it must 
not remainin the copper. When nearly cold, 
add the yeast, which must be thick and ver. 
fresh, anit the next day, put allin a dry cas 
with the strained lemon juice and chopped 
raisins. Stir the wine every day for a fort- 
night; then add the brandy, nen the cast down 
by degrees, and in a few weeks it will be fit to 
bottle. Sufficient to make 9 gal. of wine. The 
best time for making this wine is either in 

ch or September. 
Momeberty Wie, Effervescing.—To every gal- 
lon of water allow 6 1b. of green gooseberries, 
. lump sugar. 
os wine should be prepared from unripe 
berries, in order to avoid the flavor which 
ee ecuit would give to the wine when in a ma- 
ture state. Its briskness depends more upon 
the time of bottling than upon the unri, 
gtate of the fruit, for effervescing wine can 
made from fruit that is ripe as well as that 
hich is unripe. The fruit. should be se- 
Jocted when it has nearly attained ite full 
d consequently before it shows any 
er ney ripen. Any bruised or a 
jes and those that are very small should be 
pid rh The blossom and stalk ends should 
i goricet ep and the fruit well bruised in a tub 
r pan, in such quantities as to insure each ber- 
2° relat broken without crushing the seeds, 
Pour the water (which sbould be warm) on the 
fruit, squeeze and stir it with the band until all 
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the pulp is removed from the skin _ Prana 
and cover the whole close 
hours; after which strain 
bay, and press it with as muc + the 
conveniently applied, to extrac be tain. To 
the juice nn Hquor the fruit may aot hoe 
every 40 or 50 lb. of fruit 1 gal. hs oe ae 
water may be passed through ‘ an rab pl 
husks, in order to obtain any soluble a 
that may remain, and be again ir sie Malone 
juice should Ly ue ae but pages Taito 
alza to contain all o bs he aie: 
; »tit be well atiered until the aug ; 
einat and place the pen on hig eee nt 
apr ec ingle ei ' a drawn off into 
adny ortwo. Tt muat. then be ag ed 
clean casks, placed a little on one A Re 
i Lrives tobe thrown out, and the en 
Te itd with the rematning must that ahould 


, no the ac- 
vreaerved) for that purpose, When 
lees Feebaneal tah haa conmed the canka ehoule te 
agared upright, awaln Aled, 0 nec ceenLy a 
Burnie be put in loosely, and after a fow nye, 
Pemontalion fan little more bang 


hen the 
(whieh may be known by the hissing noise 


1g ht, 

‘aaingr), the bunga should) be driven in tla! A 
Pete ieeie vile hole made, to give vent If neces- 
eary. bout November. or Neobt septa fro " 
clear, fine day, the wine should be rackec oon 
ita leea into clean casks, which may be rinse 
with brandy. After a month, i¢ should be ex- 
amined to see tf it is sufficiently clear for bot- 
tings if not, {6 must be fined with Isin lass, 
which may bo dissolved in some of the wine; 1 
oz. will bo sufficient for 0 gal. In March or 
April, or whon the gooseberry bushes begin to 
blossom, the wine must be bottled, in order to 
insuro its being effervescing. Make this the 
end of May or the beginning of June, before 
the berries ripen. 

Grape Wine.—l. Ripe grapes.—Mash sound, 
ripe grapes well with your hands in an 
earthen pan, or if not with your hands, 
with a perfectly tasteless stick of wood. 
Do not crush the seeds; strain the liquor 
into a cask, gently squeeze the pulp, pour- 
ing the remainder of the juice into the cask 
strained), Letit stand aside for a fortnight, 
hen draw it off into another cask, covering 
up the bunghole with a piece of slate till all 
fermentation has ceased. Bottle in six months, 
cork and seal, and it will be drinkable in twelve 
months’ time. 

2. Grape Wine.—Ten Ib. fresh grapes are put 
into a large jar or crock, 3 qt. boiling water 
poured over them, and when the water is cool 
enough to permit of it, squeeze the grapes well 
with the hand. After allowing the jar to re- 
main 3 or 4 days covered with a cloth, press out, 
the grapes, then add 5 lb. sugar. Allow it to 
remain for one week, skim and strain carefully, 
then bottle, corking loosely. After the fer- 
mentation is completed, strain and seal tightly. 

3. Put 20 lb. of ripe grapes into a stone sae 
and pour on 6 qt. boiling water; when cooled 
sufficiently squeeze by hand. Cover jar with 
cloth, let stand for three days, then press out the 
juice; add 101b. crushed sugar. After standing 
a week, scum, strain and bottle, corking loose- 
ly. When fermentation is complete strain again 
and bottle, corking tightly. Lay on side in 
cool place. 

British Hock, British Red Hock.—From cream 
of tartar, 144 0z.; tartaric acid, ¥4 0z. (both in 
very fine powder); Jules of the purple plum, 
npc apples, and beet, of each (warmed), 5 
R - lemon juice, 1 pt.; with white sugar, 244 
b. per gal. 

Honey Wine.— 

Honey......... case erceos.sso00e20 ID, 
CAO. occ occcnsisis. eciecesiees ee @ gal 


Ferment, then add— 

Rum. te Peewee cee obec eeeeessccce 
Brandy.........0. a ry 
Red or white tartar (dissolved)... 6 oz. 
Bitter almonds...... OSisiesieieneieecic Oz 
COVES: Siciea ek si eoee0 severe ces i OZ 

This is also called mead wine. 

Kola Wine.— : 
Kola nuts in coarse powder eeeee 1 OZ.. 
Sherry wine........... Se: || ao 


Macerate for eight days and filter. 


This wine may also be made with ro. 
kola nuts, which give a better tasting Bereta 
tion and it is none the worse for the addition of 
8 little sugar.— Dieterich in Phar. Central. 

Madetra Wine.—1. To 10 gal. prepared cider 
add 1 gal. Madeira wine; 3qt. pure proof spirits; 
1 at brandy; 34 to 1 oz. tartaric acid; 4 drm: 
oil bitter almonds cut in \% pt. alcohol; 1% lb. 
loaf sugar. Allow it to stand for two weeks: 
a se a repeat if necessary, » 

e malt, ground, 4 bushels; boiling wa; 
4 gal.; infuse, strain off this while warn: te 
% gal. and add Sugar candy, 141b., and cream of 
tartar, 3 0z.; when dissolved add yeast 2 Ib.; 
ferment, keep skimming off the yeast and when 
the fermentation is nearly finished add raisin 
wine, 2 gal.; brandy and sherry wine of each 
a or ee lat.; ee it down ff 
5 secon i 

be maa ea usion of the malt may 


Used to Make 


8 Purified honey...-..- OCC eeees |, 7 


FHop tops....vccecccorcerecenesss,, 9% 
Alcohol, 90%... vies teeteresee 199 OR | 
French wiae........ -+- tee eeeeeay San 


' Add % oz. tincture burned sugar, Filter H 
ead or Honey Wine.—Take 10 ga}, op * | 
2 ro of strained honey, with 2 ord on. i A 
Jamaica ginger root, bruised, and 2 leno, 
ju slices. Mix all together and boil fo, ay 
hour, carefully skimming all the time. ale 
poinutes after the boiling commenceg adg fh 
of hops. When pacHaly cold put it into ry 
to work off. [n about three weeks after * Cy 
ing It will be fit tobottle. This is a Whole 
and pleasant beverage, particularly Braten 
summer when drunk mixed with water, Uy ; 
Brittah chiral ee aoa sliced or Brateq 
anipa, 4 Iba.; boiling water, 1 gal. whe Dr, 
preas out the liquid, and to each ma 
cream of tartar, 44 02.,and good ) user 


ugar, 3ib.; ferment, rack and add o; XM, 
Mite % Good Malaga raisins may be any 
tuted for the sugar. bay 


Maturation of Wine. See Manageme, 
4 


ine. 

Mellicated Wines. — Dieterich, in a late | 
of his Pharmaceuttsache Manual, gives a nu 
of formulm for the preparation or 


i) 
medium 
wines. Few, if any, of these can be regatt 
as tipples, but all are peculiar for the fact He 
the wloe from which they are made ig det! 


pated, We give a selection of the More in LT 
tant formuls for articles which shoulq bet 


ably if put upin attractive form and bro 
before customers In a nice way. UR, 


Cascara Sagrada Wine.— 
White gelatine, in strips.........15 arn, 


Distilled water sesceee + tone Modem 
Dissolve by the aid of heat, and to~ 
Sherry wine............ eae nndnens Bon 


Shake well, set aside for some time, then add. 
Tasteless fluid extract of cascara 
sag oS ee 02, 
Bugar...  -cccccececses covevcciere 1% 1m 
anes aside in a coo) place for eight days, sy 
ter. 
A similar wine, not free from the bitte 
rinciple of the bark, may be made by mann, 
ting Us oz. of cascara sagrada and 1K o2 ¢ 
sugar in 30 oz. of sherry, for eight days, a 
filtering. A Rhamnus frangula wine can 
made in the same way. 
Cinchona Wine.— 
White gelatine......... ........0015 j 
Distilled water..... . pe 
Sherry wine .. .. ...... eeccee-eel8 02, 
Detannate in the manner directed above 
then add— 
Simple syrup. ....... 
Tincture of ciacnok Z 
After eight days, filter. 
May also be made with red wine, or dirt 
from the bark, the quantities being— 


Gelatine. ... . 15 1D. 
Distilled water. +. 26 drm. 
Sherry wine. . 30 0% 


. Cinchona bark, in coarse powder 10 drm 
Sugar............ teteeeeeeree ceeee UG 0B 

Macerate for eight days, and filter. 

In this case, care must be taken to have tle 
gelatine and wine reaction complete before att: 
ing the cinchona; otherwise the alkaloid may 
be thrown out by the tannin of the wine. 

Improved Quinine Wine.— 

Gelatine...............08. 
Distilled water ........ 
Dissolve, and add to— 

Sherry wine........ Srewaxceee esos _S 

Shake, and set aside to clear; then add tt 

following solution: , 


Hydrochlorate of quinine.......30 grt. 
Dilute hydrochloric acid......... 30 drops 
Water 4 Ob 


After a week filter. 


This is double the en by DP 
terich. PEISDEES MIS 
To Mellow Wines.—Cover the orifices of : 
vessel Containing it with bladder closely ‘% 
tened, instead of the usual materials, ald , 
aqueous exhalation will pass through the } 
der, leaving seme fine crystallizations 00 of, 
surface of the wine, which, when skimmed df 
leaves the wine in a highly improved state 
flavor. Remnants of wine covered it 0! 
manner, whether in bottles or in casks, wile 
turn mouldy as when stopped in the usual iv” 
but will be improved instead of being deté 
ae KD 
British Red Moselle.— jored 
Clarified elderberry ie st idol 
British Sparktinig” Moselle.—From rich ee) 
apples (carefully peeled and garbled), P pw 
with qne-tourth of their weight of whee a 
2 num plums (previously stoned), 
Juice fermented with 236 ib. double’ e8 


ET wine 
‘a 
“Poca saint eats 
q bru . .3 Water. 15 63 
pulverrics and ferment, then add ml Pogar, 
Be red tartar, 7 02.3 cassia, 16 07; bitter OF 
js, 4 02. 
onde. 4 ulberries, ripe app) eS 
al ror honey, 1 ib te the’ ea at Heaton 
nice, put it into a cask, and add ‘the g Tess 
the ent with yeast 19h to every hhd.; cate. 
an. fne.—hake 40 bruised ci 
Chi ulled Wine.— : oie 
‘utmes, grated, ane 10 bruised ¢ Oren tee 
fice thea inf pt. boiling water for an hour 
strain, ond oz. white sugar. Pour the 
“hole int a, 
ood 


o1 pt. hot port or sherry win 
Ain and restorative in low atece 
. fever, or in the debility of COnvalesounce 
ers. 
iah Muscate.—As British sparkling mo- 
b some infusion of olary, o 
cele Tlant, to flavor it. Ys OF Of tie, 


Wine.—The oranges ‘must be perfect) y 
ora eel them and cut them in halves. pl 
Tipe oe the cells; squeeze intoatub. The preas 
must be so close that the seeds cannot Pass 
tothe must. Add 1b. white sugar to each 
gal. sour orange juice, or 110. to cach gal. sweet 
orange juice, and 1 qt. Water to each gal. of the 
mixed sugar and juice. Close fermentation ig 
ecessary. The resultant wine Is amber col- 
ored, and tastes like dry hock, with the orange 
aroma. Vinegar can be made from the refuse, 
aod extract from the peels. 


to Make.—Take of cold soft water, 18 
whe reaned sugar, 25 lb.; honey. 6 lb.; white 
fartar, in tine powder, 2 0z.; peaches, 60 or 80 
in number. wie? then add 2 gal brandy. 

ig will make . 
Tipe Brst division is to be put into the vat, 
and the day after, before the peaches are put 
in, take the stones from them, break them and 
the kernels, then put them and the pulp into 
the vat. 
Pepsin Wine.— 
White gelatine, in strips....... 
Distilled water 
White WiNe...........e cece rene 


Detannate as. described. At the same time 
mix together— 


Pepsin......... ina one tke wee eoeee T drm. 
Glycerine...... RVECERRE > ie nwg +6 drm. 
Distilled water.............. ....6 drm. 


Add to the wine along with 40 min. of hydro- 
chloric acid; macerate for eight days, shaking 


occasionally; then filter. 
Port.— : 

1 Ripe fruit... .....ccecece weeee-e 4 ID 

Clear soft water 


BUSAR Ss oo. cman censsepneaanins 

Cream tartar dissolved in boiling 
WALD. os sina cceiveisiesien: sissies visas OZ. 

Brandy.......... eRe eae eseeeed tO 3%. 


Flavoring as required. 
he addition of an equal quantity of fruit 
‘4nd sugar increases the strength. 

2 Add to 10 gal. prepared cider, 2 gal. genuine 
ae wine; 2 qt. best cognac brandy ; 1 pt. sim- 
Po syrups 1 Ib. bruised raisins; I oz. tincture 
jlno; 4 oz. extract rhatany; 3 qt. proof spir- 
te. Allow it to stand for two weeks, rack, fine 
€nd repeat if necessary. Keep the wine cool. 


pe British Port, London Port, Southampton 


Red Cape.......c.ssccessen sseeeee 2 Gale 
Damson or elder wine......... eoee 1 gal. 
Brand 


Sete daar Ssieisiaibvenie's, ids sive t. 
Powdered kino.” ee 
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Powdered extract of rh 7 
At time of racking ad pinto pr 
Sea Port wine = pedsipens Fil oy 

00d port, 12 wal: tif : : 
Pron erage + rectified alcohol, 6 gal.; 
r ¥,3 gal; at 
@al.; wix in a well aulphured case ee anata 


rectified alcohol, 3 wl; 


LAA, 4 O7,: 
sae Allon of cider; bun 

t down; in three Fain Aig t will be fit to bottles 

wdrunk until the next year: 

& roughor quality is required, the quantity 

Yy may bo increased, or alum,6 or 6 

er), may be added, 

Kreak into amall plecea 1 oz. 

° sulphate of quinine, and put it In a glass 

Wz Alcohol; let the qui- 


@ays; then filter the win 


1 
without th 
of aleohol in any of" the i adaitlon 


a, Lunel, or Alicant. 
anayement of Wine. - 


Red Wine.— 
Cider... Seivesieeeeiseneanew nee 
Honey poe ar ae 
Tartar (red)... ., a Seidiaranie 28 Oz. 
Raw sugar.. ..., - 3 Ib. 
Sliced red beet...... ee eceeeesese.. 6 ID. 
Boil, ferment, adad— : 
Cassia...... cc... ee cece ceeneeee . 
Ginger... 2.0. a siesbléecejar SY se) 
Spirit.........0., Seis a Tree - 5 qts. 


Ripening of Wine. 
Wine 9 of Wine. See Mananagement of 


Ropiness of Wine. See Management of Wine. 


Senna Wine.— 


Alexandrian senna leaves........ 
Sherry wine....... .......0-. eee-ekl OZ 


Macerate for eight days, press and strain; 
then add 5 grns. of gelatine dissolved in 244 drm. 
of distilled water, and thenthe following: 

Tincture of orange peel.......... 1 oz. 
Tincture of gingcr..... 

Aromatic tincture. 
HOMO... cescsetisincied azcontoa tes 


Again allow to stand for ten days, and filter. 

This wine is an excellent aperient for persons 
suffering from hemorrhoids. It should be taken 
1S peblesroonnuls, according to the effect de- 
sired. 

Sherry Wine.—1. To 8 gal. prepared cider add 

6 qt. best sherry wine; 1 . Native wine; %4 
drm. oil bitter almonds cut in \ pt. alcohol: 3 
gal. proof spirits; 1 1b. sugar: saffron to color. 
Let the wine stand for ten days, rack and fine. 

2. Cape or raisin wine slightly flavored with 

a very little bitter almond cake, or, what is 
more convenient, a little of the essential oil 
dissolved in alcohol (essence of bitter almonds). 
—3. Td the last udd a minute quantity of sweet 
brier, eau de fleurs d’oranges, or orris, to give 
it a very slight bouquet.—4. To each gal. of 
strong raisin noust, add, when racking, 1 Seville 
orange and 2 bitter almonds, both sliced. By 
omitting the almonds, and adding 2 or 3 green 
citrons to each 10 gal., this forms British 
Madeira: 

5. Loaf sir cea) alana 
Sugar candy Ree ines _ 
Water..ce ssc. cee Evi vie eiayeiaiatersioiets 16 gal. 

Boil, add pale ale wort (as for Madeira), 6 gal.; 


east, 1 lb.; on the third day add raisins, stoned, - 


lb.3 and in another two or three days brandy 
wee bitter almonds, grated, 1 dr.; bung it 
down for four months, draw it off into another 
cask, add brandy 1 gal.,and in three months 
bottle it.—6. Teneriffe, slightly flavored with 
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rms cel- 
herry laurel or almonds, fo! a most ex 
Jent british sherry, either alone or eo 
with an cqual quantity of Cape or raisin W 
Sour Grupes, Sherry Wine from. The ay 
an imitation sherry is made in England 
mix cqual quantities of new cider and Loney, 
and evaporate toa density so that a fresh 4 
will tloat soas to be half immersed. The liqui 
is then cooled and kept ina stone vessel qt @ 
temperature of from 60° to 67° Fah., until in 
about twelve or fourteen days the peculiar 
amell of the fermentation is strongly cstab- 
lished; then the liquid is put into a barrel, 
closed up, and placed in acool cellar to settle; 
after three or four days it will be cleared; it is 
then bottled, and alx weeks Jater is fit for drink- 
ing. Webelleve that grape juice may be used 
in place of cider; but if too acid, sugar and 
water would only make a kind of lemonade, 
and spoil the sherry taste, which is not acid. 
Sugar does not destroy tbis. but Mapai of 
lime is the proper material (not sulphate). 


Sourness in Wine, to Correct a Bad Taste and 
Sourness.— Put io a bag the root of wild horse- 
radish cutin bits, Let it down in the wine and 
leave it there two days; take this out and putin 
another, pe Spee | the same till the wine is 

erfectly restored. Or fill a bag with wheat; 

t will have the same effect. 

Suur Wine, to Heatore.—1. Take calcined 
gypsum, in powder, 1 oz; cream of tartar, in 
powder, 2 oz. 

Mix them ina pint or more of brandy: pour 
it into the cask; put in, also, a few sticks of 
cinnamon, and then stir the wine without dis- 
turbing the lees. Bung up the cask next day. 

2. Boil 1 gal. of wine with some beaten oyster 
shells and crab‘’s claws, burnt into powder, an 
ounce of each to every 10 of wine; then - 
strain out the liquor through a sieve,and when 
cold, put it into wine of the same sort, and it 
will give it a pleasant, lively taste. A lump of 
unslaked lime put into each cask will also keep 
the wine from turning sour. 


Strawberry Wine.—Take of cold, soft water, 
7 gal.; cidar, 6 gal.; strawberries, 6 gal. Fer- 
Inent. Mix raw sugar, 16)b.; red tartar, in fine 
powder, 3 0z.; the 1 and juice of 2 lemon s 
a add brandy, Zor3qt. This will make 
gi 


Another.—Take of_cold, soft water, 10 gal.; 
strawberries, 9 gal. Ferment. Mix raw sugar, 
25 lb.; red tartar, ‘e ap powder, 3 0z.; 2 lemons 
and 2 oranges, peel and juice; then add brand 
Tgai. ‘This will make 18 gal.” * 

To Sweeten Wine.—1n 3 gal. of wine infuse a 
handful of the flowers of clary; then add 1 lb. 
of mustard seed, dry ground, put it into a bag, 
and sink it to the bottom of the cask. 


Tartarie Acid in Wine, Detection of Free.— 
Professor Claus ove peace to asyrup and agi- 
tates with ether. If free tartaric acid is pres- 
ent, the ether leaves, on evaporation, a crystal- 
line deposit, which, if dissolved in water, giv 
on the addition of an alcoholic solution of 
potassic acetate, a precipitate of tartar. The 
author proves the solubility of tartaric acid in 
ether, which is denied in most text books,— 
Polyt. Notizblatt. . 

British Tokay.—To good cider, 18 gal., add of 
elderberry juice, % gal.; honey, 281b.; sugar, 14 
lb.; red argol, in powder, 34 Ib. crystallized 
tartaric acid, 3 0z.; mix, boil, ferment, and, 
when the active fermentation is complete, add 
of brandy, | gal., and suspend in the liquid from 
the bunghole a mixture of cassia and ginger 
of each, 4 02.; cloves and capsicum of each, 4 
0z.; the w ole bruised and loosely inclosed in’a 
coarse muslin bag. It will be ripe in 12 months, 


gal. spirit; whi 
monds bruised. loz. Bite 
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SAXE'S GUIDE, 


HINTS TO SODA WATER DISPENSERS. ° 


CoMPLETER 


AND Monprrn 


FORMULAE 


FOR THR MANUPFACTURR AND DISPENSING OF ALT, CARBONATED DRINKS, 
CONTAINING FULL AND EXPLICIT DIRKCTIONS FOR MAKING 
ALL THE LEADING POPULAR DRINKS OF THE AGE, 


AND GIVING MY 


Private Formule for Fancy Syrups and Fancy Mixed Drinks, 


CONTAINING VALUABLE INFORMATION ON ALL SUBJECTS CONNECTED 
WITH THE SODA BUSINESS, WHICH WAS OBTAINED BY ACTUAL 
EXPERIMENT AND LONG STUDY, COVERING A PERIOD OF 
FIFTEEN YEARS, TWO OR THREE OF THE FOR- 

MUL CONTAINED IN THIS WORK ALONE 
BEING WORTH TO THE DISPENSER 
DOUBLE THE COST OF 


THE BOOK. 


D. W. SAXE, Drveaisr. 


(Index on Page 175) 


INTRODUCTORY. 
as 


In compiling this little book of tormule it has been my 
aim to give in as concise form as possible, practical working re- 
ceipts tor making (in my judgment, after fifteen years expe- 
rience and close study in the manufacture and sale ot carbonated 


drinks) fancy and plain syrups for soda fountain use, fancy 
mixed drinks, mineral waters, 


and many other receipts con- 
nected with the soda business, 


which will be of interest to the 
dispencer.. A few of the tormul tound in this book have been 
kindly donated trom time to time by eminently successful dis- 


pensers of the “ cvoling draught,” but. the greater part of them 


are of my ow! creation, based on caretul and long study, 
practical experiments, 


the best results. 


and 
to produce at as low a cost as possible 


I have tried as far as possible to overcome the’ obstacles usu- 
ally tound in the ordinary formule tor making syrups, where 
the author is apt to have lost sight either of the cost of the fin- 


ished syrup or the unneceseary time and trouble required in 
manipulating same, 


The best proof I can offer of the superior quality ot the 
syrups made trom the enclosed formule, ia 


that they are in use 
now at my own fountain, 


and that customers will walk tour or 
five blocks out of their way and past other fountains to. get o 
drink of my soda. 


On the following pages I give a short sketch of my expe- 
rience in the manutacture and sale ot carbonated drinks cover- 


ing @ period of fifteen years, giving information in regard to 


charging fountains, how to make the best carbonated waters, and 
showing the saving in cost to the dispenser. I do this simply 
to show parties who have tountdins and who are skeptical in re- 
gard to the profit derived in the sale ot carbonated drinks, that 
if properly attended to and caretully managed, they can make 
their soda business a feature of no small importance and besides 


draw other trade, which they probably never would get without 
the aid of the soda tountain. 


If this little “work” should tall into the hands ot some 
druggists and dispensers of soda water (as I have no doubt it 
will) who have had a similar experience, and are familiar with 
the tacts contained in the following pages of « 
I trust they will pass on without comment to 


it may be possible that they will find at leas 
new to them, 


benefit. 


My Experience,” 
the formulz, and 


t a few which are 
and which, it given a tair trial, will prove of some 
At any rate the book can do them no harm, and as it 
is published more for the benefit ot the dis 
had a chance to thoroughly stud 
soda business, 


penser who has never 


y the inside workings of the 
1 shall be content it i 


is of any benetit to them. 


With best wishes to all dis 


pensers who may have the fortune, 
or misfortune, to reac my book, I am, 


Very truly yours, 


D. W. Saxs, 
The Author. 


t reaches the latter class and. 


~< 
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THE AUTHOR’s EXPERIENCE, 


Inthe tall of '79 I purchased the ban 
in the old “ Snowden Drug Stor 
Farham streets, Omaha, Neb. 
on the dollar, which was all, it 


krupt stock of drugs 
corner of Thirteenth and 
I paid for the saine fifty cents 


not more than it 
the stock had been invoiced high, 


e,” ’ 


was worth, as 


and On account ot tl 

ho tore 
vin been clos ree 

ha g ed for about three montha, previous to my 


purchase, I could not, of course, depend on much of my prede- 
cessor’s old trade. After paying tor the etock and taking pus. 
session of the store, I tound that I had very little cash loft, and 
being almost a stranger in Omaha and quite young (barely 
twenty-one) for such an undertaking, I found it rather diftentt 
to establish my credit on the start. That tall and tho tollowing 
winter were “hard times” tor me, and in the spring, although 
I had tried every way imaginable to k ep expenses as low as 
possible, I tound I was slowly running behind hand, and unless 
T made some lucky move soon, I could not hold out long. 

I had spent about five years in the drug business in the 
East, previous to my coming to Omaha, and had always taken 
great pride and interest in making the best soda water in the 
town where I was located, and while there had always enjoyed 
the cream of the trade in that line. 

At the time I started in business in Omaha the population 
ot the city was estimated at 21,000. 1 found on investigation 
that the druggists generally up to that time had paid very little 
attention to the sale of soda water and, in consequence, sold 
very little. even in the hottest weather. I found one exception 
to the rule, however, and that was in the person of John W. 
Rell, the genial and courteous druggist on Tenth street. near the 
U.P. Depot. He seemed to realize the fact that it paid to 
make good soda, and to give that part of his business as much 
ot his personal time and attention as he could spare from his 
other duties. In consequence he had a very nice soda trade and 
without doubt made by far the finest carbonated drinks in the 
city. 

Atter thinking the matter over for some time, 1 came to the 
conclusion, that if my friend Bell, located as he was at that time, 
away several blocks trom the business part of the city, could 
capture all, or nearly all, of the soda trade of the city, by simply 
making better drinks than any one else in the business, I would 
see what I could do in a mach better location. Accordingly on 
the 2lat ot April, 1880, I opened up the little fountain in my 
store, which I had purchased with other “traps ” in the Snow- 
den bankrupt stuck. The apparatus was a sinall one with one 
draught tube, two minerals, and eight syrup cans, holding one- 
half’ gallon each, capacity tor cooling about fifty pounds of ice, 
apparatus, I believe, cost originally S00-00. 


I took particular pains my first season to serve good soda, 
and gave the business my personal attention as I have always 
done, when not otherwise engaged, and although that summer 
was rather cool, and on account ot it being my first season in 
the business it took some time to establish a reputation. Still 
I sold between the months of April and October $1,094.80 
worth of soda, which was about $700.00 more than had ever 
been sold in the store by my predecessor. I kept a cep 
book for my soda sales, aud expense of running pustels and 
the expense for that seascn including soda, boy, ice, eytops, 
cream, breakage and all other expeuse of running clas 
amounted to $545.12, leaving we a net profit of $549.68, a lit- 


tle over 100 per cent. profit. 


This encouraged me, and J determined to make ao still 
greater ettort the next season and see it 1 cuuldn’t donble my 
sales. I opened my tountain the following season, 1881, Apri! 
26th, and closed October 11th. It turned out to be an exceed- 
ingly warm enmmer, and with a little advertising in the way of 
an illuminated sign in my window and one outside in tront of 
the store, and a thousand or so quarter sheet posters stuck up 
on the bill boards around town, I succeeded in surpassing my 
moat sanguine expectation, selling that season $2,786.05; ex- 
pense ot selling same $1,325.10, leaving a net profit of 
31.460.96. We had no water works in Omaha at that time, 


and all the water used for rinsing tumblers and cleaning foun- 
tain had to be carried two blocks in puile. So when we stop to 
consider the amount of labor required under the circumstances, 
with @ very emall fountain and limited room tor working, sell- 
ing soda, as we were, at 5 cents a glass, nearly $2,800 


in one 
season at that time was a big soda business. : 


- In the tall of 1881 I rented the corner store ander Boyd’s 
Opera House, Fitteenth and Farnam, two blocks west ot my old 
location, and, as I was fitting up the new store in nice shape, 
I decided to buy s new fonntain and made arrangements tor 
more room and better facilities for my fast increasing soda 
business. In the spring I put in one of Tuft’s counter appar- 
atus called “The Magnolia,” and, as I had plenty of room tor 
manufacturing the carbonate waters, I decided to also buy a gen- 
erator. Up to this time I had always had my fountains 
charged at the bottling works, paying 12} cents per gallon tor 
charging same. After studying up the matter thoroughly, I 
made up my mind I could gave trom 25 to 50 per cent. by 
charging my own fountaine. So I purchased with my new 
apparatus a No. 3 “Tuft’s” Improved Sterling Generator, and 
began doing my own generating. That season was a bad 
one, being cold and rainy most of the time during the best 
three months of the season, May, June and-July, consequently 
my soda trade buffered and the sales for that season were less 
than the year before, amounting only to $2,626.00, but the ex- 
pense was much less (on account of our charging our own 
tounts) being only $1,063 91, which lett a clean profit of $1,- 
562.09. Showing that while the sales were short nearly $200.00 
from the year previous yet the profit was over $100.00 more. 


NO. 2. S 

It pays to charge your own founts, especially if you are 
doing business in a town where there is no bottling works and 
are obliged ts ship your tounts by freight to some larger town 
to have them charged. The treight on founts alone costing you 
as much as the soda. 

NO. 3. 

Tufts No. 3 Sterling Generator I have used tor the past 
nine years. I have no special motive in speaking of it as I do 
now, except this: Two yeara since when I purchased my last | 
new apparatus (of which the plate on first page ot this buok is 
an exact copy) [ thouglit on account of the taust increasing busi- 
ness in the soda line I would need a larger and more modern 
generator, with double the capacity of my old one. Accordingly 
I purchased a much larger one ot a different make and style, 
with capacity tor about 50 pounds soda bi-carh, and sulphuric 
acid 4 gallons. It had two puritying cylinders holding % gal- 
lous each, and was supposed to be one of the best generators 
in the market. I gave the machine a thorough trial, but after 
a little tound it would do only about halt the work with twice 
the amount of material that the “ Little Sterling” had always 
done for me. For instance, in charging from 60 to 70 gal- 
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lons Water with the Sterling I used one gallon sulphuric acid, 22 
pounds Natrona” bi-carb soda and 4 gallon filtered water in 
puritying cylinder charging founts to a pressure ot 150 to 160 
pounds, shaking down thoronghly each time, after letting over 
the gae. With the new generator I used 50 pounds bi-carb 
soda, + gallons sulphorie acid and 4 gallons filtered water in 
puritier, and then when it did the best I could only charge 40 
gallons of water at a pressure of 150 to 160 pounds, 


NO. 4. 


Tt not only cost me more than twice as much tor material 
with the new generator, but it required twice as long to de the 
work — I soon decided to go back to my firet love” and wrote 
the manufacturers to that eftect, acking them to take the new 
machine off my hands, They replied that I did not understand 
how-to work it, and that they would cund an expert to teach me 
how, which they did. When the new man arrived, [ told him 
we would make a trial of’ both the generators and that it I tailed 
to charge double the amount ot soda, with halt the material and 


in halt the time, with the old generator, that it took him to. 


charge with the new one, I would make him a present of the 
best box of cigars I had in the store. We made the trial and 
the next day he shipped the new generator back to the tactory, 
and left town without the cigars. 1 have since found that the 
No. 3 Sterling will do a!l the work necessary for my large trade, 
and though for the past two years [ have sold over $15,000.00 
vf soda each year, still I do not need a new generator, These 
are my reasons for speaking in such high terms of the “Ster- 
ling.” It has been my friend for years, and I believe in stand- 
ing by oid friends. The original cost of my old generator wae 
$175.00, while the new one cost $350.00. 


NO. 5. 


Ihave given the exact figures in regard to my soda trade, 


trom year to year, simply to show to what extent the soda busi- * 


ness can be worked up to it the dispenser will only give it the 
time and attention he does his other business. Competition is 
becoming so close in the drug business, and prices are being 
cut so on all patents, and on’ sundries, that the druggist stands 
little or no show ot making any money without some epecialty. 
So why 1.0t make a spevialty ot soda water, as it is in our line 
and nearly every body has invested in a soda fountain’ trom 
one-eighth to one-fourth of his entire capital. 

On the following pages yon will find a few instructions in 
regard to running a generator and how to make your carbonat- 


ed waters clear and eparkling, giving cost of same as compared 
with that purchased from the bottling works. After that comes 


my formule tor making syrups and fancy drinks, comprising a 
liat of about 140, some of which are my choicest formulas, and 
tor which I have been offered trom $25 to $50. I give them 
all in this work, and trust that whoever tries them may meet 
with as good success as I have done. 


Asking the reader’s pardon fur having made my « Experi- 
ence” so long, I will close. 


Tue Avtuor. 


NO. 6. 


How to Make the Best Carbonated Water at the Lowest 
Possible Cost. 


Each manutactarer of generators tarnishes a book giving 
full directions in regard to charging fountains, and explaining 
how carbonic avid gas is obtained by the action of the acids on 


either marble dust or soda, thus liberating the carbonic acig i 


a@ gaseous form. 


NO. 7. 


Tutt’s formule for charging 30 gallons water at a pressure 
of 150 pounds with the No. 8 Sterling Generator 1s: 


Bi-Carbonate Soda 17 lbs. 
Oil Vitriol 3 qts. 
Water in Alkali Chamber 24 * 
Water in Porifier 2 « 
Cost, not including labor $102 ~ 


NO. 8. 


I have tound by actual experiment that J can do better, 
By using a little more materiel I can charge 60 to 65 gallons 
ot water at the same preseure. 

My formule tor 60 gallons is: 


Bi-Oarbonate Soda “Watrona”’ 22 = lbs. 
Oil Vitriol 34 qte. 
Water in Purifier 2 «“ 
Water in Alkali Chamber 3 4 
Cost, not including labor $1 30 


NO. 9. 


Always use “Natrona” soda if you can get it, as it is the 
most reliable and will accomplish donble the amount of work 
of any other brand. I know this to be so. 

The cost of 60 gallons carbonated water, in buying it of the 
manutacturers at 10 cents a gallon, would be $6. 

In making yvur own you will save about 400 per cent., in- 
eluding labor. 


NO. 10. 


In charging tounts great care should be exercised in using 
pure filtered weter tree trom all organic matter and as cold as 
possible. 

In filling my tounts with water I have a large tin funnel 
holding about one and one-half gallons with a piece of wire 
strainer soldered across the inside about three inches frum the 
bottorn, supported by heavy iron wire also soldered across just 
under the strainer and also above. I then fill the tunnel nearly 
tulk ot cracked ice, through which I pour my filtered water. 
What are called 14 gallon fountains hold about 13 gallons and 
the smaller ones in proportion, room being lett for agitating the 
carbonated water. To draw a nice glass ot sola, providing the 
syrups are good, it is very essential that the fountains should be 
we!l shaken while being charged. When your gauge shows that 
yon have about 180 pounds pressure on, let the gas over into 
the tountain slowly, agitating the same all the time by means of 


a wooden rocker. The first time when all the gas has gone trom 


generator to fountain that can, 


your gauge will show that yeu 
have probably about ; 


735 pounds pressure in the tountain; turn 
ott the gas valve on top ot purifier, let down more acid in the 
alkali chamber and run up the pressure again to 180 pounds, 
shaking fountain thoroughly all the time. You will find if 
tount is thoroughly shaken, that when you let over the gas 8 
second time, atter all has gone over that can, you still have only 
about 75 to 80 pounds pressure, showing that a large per cent. 
ot the gas has been absorbed by the water, Repeat the opera 


tion several times until gauge shows a secon 


d ti ressure of 
150 pounds, ee 


then detach fountain from generator, and continue 


as betore with the second fount, After fount 

them in cellar it possible, or in Sine csc : $ are cha 
charging always clean your gener place. 
acid and alkali chambers about 
ready to charge again. 


Tged keep 
When through 
leave both the 


Fr until you are 


ator at once and 
halt tull of wate 


NO. 11, 


Keep your Apparatus Clean and Attroc 


Nothing adds more to the reputation of the diapons h 
five: Seab that bietowatati te always kept neat and Bi an 
clean dispensing counter, clean xlngses, and a ulea Baie a 
attendance. n boy in 


tive, 


It your business will watrant you kee 


: ping a boy, or man, { 
attendance all the time at the fountain, n 


by all means have him 
wear a clean white coat and apron, and r 


equire him to keep his 
preciate all these little 


hands clean. Ladies will notice and ap 


things and it will advertise your business 


NO. 12, 
How to Draw a Glass of Soda. 


Never allowa green hand to draw a glass of soda for a lady, 
let him practice first on himself and then on the small boy 
customer. Almost as much depends on the way a glass of soda 
is drawn as on the syrups and carbonated water. Always give 
your customers a good solid glase of soda, with a liberal allow- 
ance of cream, topping oft the glass with a fine creamy foam. 
Never ask a customer it they will have cream, tor halt of them 
don’t know whether or not they want it. Give them cream any- 
way, unless they request you not to, for as a rule it adds 50 per 
cent. to the quality ot the drink. Even at 5 cents a glass you 
ean well afford to give good cream and draw a solid drink. I 
am speaking of the old reliable flavors, of course. 


NO. 13. 
Still Drinks. 


In drawing what are called “Still Drinks” we never use 
cream, Asa rule give ladies and children more syrup than 
you do the men. 


NO. .14. 
Still Drinks. 


These drinks are made by drawing an ordinary eight ounce 
mineral glass seven-eighths full of plain soda and then adding 
the syrop, and generally a little acid phosphate, stirring with a 
spoon, 


NO. 15. 
Alcohol in Soda. 


If you have two draught tubes and separate coolers tor same 
so you can have two fountains attached all the time, add to sy 
14 gallon fountain of soda you intend to use ‘tor your “toam 
drinks, 2 ounces of alcohol or 2 teaspoonfalls of bi-carbonate of 


soda, (I preter the alcohol) but for your still drinks use the plain 


carbonated water. 
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NO. 16. 
To Draw a Solid Drink, 


In drawing a glass of soda, when you put in the eyrup first, 
you will find you can draw a good solid glass tull much quicker 
by vaing the fountain that contains the wleohol. While tor still 
drinka it ie just the reverse. 


NO. 17. 
Look Out for Your Cream Can. 


Scald out your cream can every time before patting in fresh 
cream and occasionally use a little eal-soda in your hot water. 
Never mix new cream with the old, and never substitnte con- 
densed milk for the cream, unlese you want your eoda trade to 
die an unnatural death. 

Some of the manufacturers of soda water apparatus recom- 
mend the use of ‘condensed milk ” where pure cream is searce 
or high, but I would sooner pay $2.00 per gallon for the genu- 


ine, or else use none at all, rather than substitate so inferior an 
article. 


NO. 18. 
How to Avoid the Delay of Changing Fountains in a Rush. 


It your apparatus is small and you have only one draught 
tube for soda, purchase of any manutacturer of soda supplies 
what is called a “two (2) way cock”? (cost about $2.00), attach 
same under the counter to soda pipe leading to cooler in the 
fount, and screw the plate which is attached to way cock tightly 
to side of counter. At the bottom it has two connections for 
soda pipes, which are attached to same and then to two toun- 
tains of soda. It has a lever or switch which can- be turned 
either to the right or lett; so when one fount of soda rans ont, 
which generally happens in a rush, all you have to do is to turn 


the switch and in less tine than one minute you can draw from 


the second fount. Atter the rush is over and yon have time, 


you can detach the empty and replace a full fount. 


NO. 19. 
About Using Shaved Ice in Soda. 


Many dispensers think it the correct thing to use shaved 
ice in soda, and accordingly go to the expense of buying a ma- 
chine for that purpose, making the soda boy nearly grind his 
arm off in the desperate attempt to shave enough ice to keep up 
with the trade. This is entirely unnecessary and in tact ia a 
detriment, as it detracts from, rather than adding to the quality 
of the drink. It takes the lite all out of the soda, leaving it 
flat and tasteless. I used an ice shave one or two seasons when 


they were in style; paid, I think, $100.00 for it and afterwards 
sold it tor $15.00. r 


It yon are buying a new apparatus, pay particular attention 
to the coolers, and eee that they are ot the latest and most ap- 
proved style. 
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NO. 20. 
How to Keep Soda Cold: _ 


In putting ice on the coolere crush it very fine for the first 
and second layers, and after that fill up with pieces about the 
size of a hen’s egg or a little larger, covering same with s piece 
ot heavy cloth or bagging, which will help to keep the ice from 
melting. 

It the ice is packed closely around your pipes and coils, and 
the cooler is kept fall all day, you ought not to have any com- 
plaints about your soda not being cold enough. Oovasionslly 
you will find a man who will complain and say your soda ‘ 
warm, but ten chances to one he would complain if you put in 
shaved ice, and complain of its being too cold. 


NO. 21. 


Of course it your apparatus is quite small the cooling capac- 
ity must Le limited, and in case you happen have an unusual rush 
or your trade is very large anyway, you may not be able to 
keep your soda as cool as it should be. In that case the only 
remedy I can suggest would be to buy a new apparatus to meet 
the demauds of your trade. This is the rule I have always fol- 
lowed. As my trade increases from year to year and I find my 
fountain too small to do the work required of it, I sell the old 
one and purchase a new une with greater capacity to meet the 
wants of my trade. Eight years ago when I purchased my sec- 
ond apparatas I thought it was large enough to accommodate 
my trade for at least the next ten years, but two years since I 
was obliged to throw it out and buy the third one. My new 
apparatus was made expressly for me, and was built according 
to my own ideas, to dispatch the greatest amount ot work in the 
shortest possible time. It was manufactured by A. D. uffer 
& Sons, of Boston, and is one of the most practical fountains 
ever made. Capacity tor ice about 700 pounds. Capacity tor 
syrups 60 gallons, with four draught tubes tor soda, and tour 
for minerals. When properly filled and packed with ice, with 
four’ boys drawing sods at one time, the temperature ot the soda 
is trom 34 to 36 degrees above zero, and remains unchanged, 
even during our greatest rnshes in the hottest weather. As 32 
degrees ia the freezing Point, soda drawn at trom 34 to 36 ia 
cold enough for any one, and we never have any complaint. 


NO. 22. 


Running Water at the Fount. 


It you are doing business in a town where there are water 
works and good sewerage, put in a emall sink under your dis- 
pensing counter aboot 12 inches deep with overflow about 
8 inches trom bottom, and water faucet juet over sink, as low 
as possible, eo when turned on the water will not spatter; then 
have a corrugated drainer, made of Copper or galvanized iron, 
with one end resting just over the edye ot sink and slanting in 
that direction so it will drain itself. It is very hard to keep 
glasses clean without running water, and there is nothing that 
will drive away a customer quicker than serving. your drinks in 
dirty glasses. 
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NO. 23. 

a nice bouquet of tresh 
will add to the ap. 
y little thing which 


It flowers are plentifal and cheap, 
re on your counter every morning 
ngs. In tact, an 
d that is pleasing to the eye and will 
dispensing counter 


cut flowe : 
pearance of the surroundi 


suggests itself to your min : 
beautify the appearance ot the fountain an 


will help to draw trade. 
‘ — 


NO. 24. 


Look After the Re-Lining, or Re-Tinning, of your 
Fountains. 


It is very important that you should examine your copper 
or steel founte at least once each year, to see if they ned re- 
lining. After unscrewing the cap or head of fount you can 
easily ascertain, by means of a lighted candle attached tua 
piece of wire and inserted in the opening, whether or not the 
lining is in good condition. When you find dark spots of a 
greenish tint in the lining, you may know it is unsate to use 
the fount longer until it is thoroughly overhauled and re-lined. 

Founts used for mineral waters need attention much oftener 
than those used for plain soda. The salts act on the block tin 
much quicker than the carbonic acid does. ; 

The action ot the acid on the copper, after the lining is gone, 
forme verdigris, which, as we all know, is not “conducive to 
good health” when taken ad-libitum. 


NO. 25. 
List of Drinks. 


A good plan to avoid answering innumerable questions as 
to what drinks you serve, and the price of same, is to make out 
a complete list giving price of each drink, and have printed in 
large type on a neat piece of heavy card board, which should be 
suspended directly over the dispensing counter in such a posi- 
tion that the customer can’t help seeing and reading it. 


NO. 26. 
The Base of Nearly all Flavored Sprups. 


There are three important ingrediente which should form 
the base of nearly all flavored eyrups. 


Simple Syrup, Gum Foam and Froit Acid. 


NO. 27. 
Simple Syrup. 


Beet Grarulated Sugar 
Pure Filtered Water, enough for 


Make by the cold process of percolation, as syrup made cold 
will keep longer than it made by heat. A very simple and 


6 lbs. 
1 gal. 


' 
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convenient way of making it is to use a 10 gallon keg, taking 
out the heed. Into thie put 80 pounds sugar and then add 
water till keg is half fall, using a wooden paddle to stir with, 


the eayar will soon dissolve it stirred occasionally, leaving a 
clear nice syrup. Strain betore using. 


NO. 28. 


Gum Foam. 


Soap Bark Root 


. 4 oz. 
Glycerine 40 
. Pure Water 12 « 


Pack the soap bark firmly in a conical glass percolator, and 


add the glycerine and water, previously mixed, allowing same 
to macerate for two or three hours. Use a small amount of 
absorbent cotton in bottom of percolator, to allow the liquid to 
pass through, which will make it clear enough tor use. To 
allow the mixture to macerate, insert a cork in small end ot 


percolator, and cover:top with anything suitable for the pur-. 


pose. When it hus stoodlong enongh, pull ont the cork and’ . 


let the liquid pass through into a glass jar or bottle. It is then 
ready for use. 


NO. 29. 
Fruit Acid. 
Citrie Acid 16 oz. 
Filtered Water 16 « 


Mix, and when acid is all dissolved run through cotton to 
free it trom any particles of dirt which may be in the acid. 

Fruit acid should always be used in all syrups made trom 
truit juices, to bring out the flavor of the fruit. For instance, 
in making Pineapple, Strawberry, Raspberry, Orange, Cherry, 
ete., it you do not use a little truit acid you will find your 
syrup when mixed with the carbonated water is flat and insipid 
and comparatively tasteless, and, while you may detect the 
flavor of the juice used, yet you will notice there is something 
Jacking. By the addition of one-halt ounce of truit acid to the 
gallon of syrup you will readily notice the improvement it 
makes, 

Gum foam ia used to take the p'ace of Cooper’s Gelatine, 
or the white of eggs, for producing a nice creamy foam on 
soda that will last. It is an improvement on either otf the 
latter, because it can be need in syrup made by the cold process, 
while gelatine or egg has to be added when the syrup is hot. 
You will notice my formula tor gum toam contains no alcohol, 
while others made tor the purpose do. Alcohol takes the lite 
out of the foam, and as water and glycerine are sufficient to 
extract the principle required trom the soap bark, it is un- 
necessary to use alcohol. 


PLAIN AND FANCY SYRUPS. 


NO. 30. 

Ambrosia. 
Raspberry Syrup 2 pts. 
Vanilla Sprap er 
Claret Wine (St. Julien) 4 oz. 
Gum Foam 1l« 


Mix. 


NO. 31. 

Banana. 
Banana Extraet . 1 oz. 
Fruit Acid © 4“ 
Simple Syrup 1 gal. 
Gum Foam 1 oz. 

Mix. 
NO. 32. 


Chocolate No. 1. 


Take 4 pound Baker’s Chocolate, powder fine in a mortar, 


rub it thoroughly with a little hot water till a smooth, fine 
paste is formed, then add eufficient water to make the whole 


measure 1 gallon. Add 12 pounds granulated sugar and heat 
over a slow fire until dissolved. Strain throngh flannel, and 
when cold add I ounce F£2t. Vanilla. ; 


NO. 33. 


‘*Saxe’s Chocolate” No. 2. 


Put } pound Baker’s chocolate, whole, into 1 quart hot water, 
bring to a boil, allowing chocolate to dissolve without being 
powdered first, then boil till the mixture is quite thick, when it 
is allowed to cool, and while cooling rub carefully with a wooden | 
spoon, or pestle, to make it smooth and even. Add enough 
syrup to make one gallon and allow to stand for two hours in an 
open vessel, you will then notice a greasy substance or scum 
which rises to the surface, this should be removed and atter add- 
ing 4 ounce vanilla extract, you will have as nice a chocolate 
syrup as one could ask for, and besides, it will not separate like 
the ordinary chocolate syrup. 


NO. 34. 


Yabara Chocolate. 


Too Expensive for 50. Soda but Very Fine, 

Take 3 pounds best sweet chocolate (vanilla flavor) add to 1 
quart boiling water, when diesolved add 1 gallon pure cream, 
bring to a boil and then add 12 pounds granulated sugar. Stir 
with wooden spoon until thoroughly dissolved and mixed. - Al- 


low to cool, and then keep on ice, but not in syrup can, as it is 
too thick to draw nicely. 


NO. 35. 


Coffee Syrup. 


Take 1 pound best Mocha and Java coffee mixed, and 
ground rather coaree, put into a gillon percolator with a little 
absorbent cotton in bottom. Put 12 pounds granulated sugar 
in porcelain lined kettle or pan, holding from two to three gal- 
lons, place same directly under percolator, then pour boiling 
water on to coftee and allow to percolate through on to the 
sugar while hot, until enough has passed through to make two 
gallons syrup. Stir with wooden spoon until all is dissolved, 
then add two ounces gam foam, and it is ready for use. This 


makes the best coftee syrup I have ever used, and givese univer- 
sal satistaction. 
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NO. 36. 
Red Currant. 


Red Currant Juice (A. H. Peloubet’s) 10 oz. 


Frait Acid os 
Gum Foam 1* 
Simple Syrup, enough tor ‘ 1 gal. 
Mix. us 
NO. 37. 


Canton Ginger Syrup. 


Ginger Fruit Extract (B. & ©.'s) 6 on. 

Fruit Aoid 1« 

Simple Syrup 1“ 
Mix and draw still. 


NO. 38. 


Crab Apple Cider Syrup. 


Crab Apple Champagne Juice (B. & O.’s) 7 oz. 
Simple Syrup add 1 gal. 
Mix and serve still. 


NO. 39. 


Diamond Syrup. 


Vanilla Syrup 1 pt. 
Pineapple Syrup . 1“ 

Lemon Syrup 1“ 

Honey, strained 2 oz. 

Fruit Acid 4“ 

Eggs, well beaten 3 in number. 
Gum Foam 8 teaspovntuls. 
Phospho-GuaramwSyrup 1 pt. 

Mix. 


This makes an excellent combination and a good seller. 


NO. 40. 


Cream Syrup. 


Fresh Cream } pt. 
Fresh Milk 4“ 
Powdered Sugar 1 1b. 


Mix by shaking, and to keep from souring add a few grains 
bi-carbonate soda. Keep in a cool place. 


NO. 40%. 


Don’t Care Syrup. 


Good Brandy } pt. 
Simple Syrup 4 : 1 gal. 
Gam Foam ~ | 1 oz. 
Fruit Acid ; 4“ 
Mix. 
NO. 41. 


Ginger Syrup. 


Extract Jamaica Ginger (see formule below) 1 oz 


4 
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3.8 on 
Fruit Acid loz. 
Gum Foam 1 gal. 


Simple Syrap 
Caramel enough to color, 
Mix. 


——— 


NO. 42. 


Extract Jamaica Ginger—For Ginger Syrup. 


Jamaica Ginger in coarse powder 2 Ibs. 
Aleohol, pure $ gal. : 
Pack the ginger (dry) in @ conical glass percolator with 
small piece of absorbent cotton at bottom. Pour on the alcoho} 
and allow to pass through into a glass bottle. After all hag 
gone through that will, poar on about 1 quart filtered water to 
drive out the remaining alcohol, and when the finished extract 
measures 4 gallon, remove the percolator and add to the extract 
enough caramel, it necessary, to give if a reddish brown color, 
It is then ready for use and ie yeich better than when made 


from African ginger. 


NO. 43. 


Ginger Ale, ‘ Belfast.” 


Ginger Ale Extract (B, & C.) 6 oz. 
Fruit Acid - 2 « 
Simple Syrap enough for 1 gal. 


Mix, and use in the proportion cf 1 ounce syrup to 7 
ounces eoda in mineral glasa, drawing soda first and stirring 
with a spoon. 

The B. & C. extract is made by Beach & Clarridge, ot 
Boston, manufacturing chemists, and is by far the best I have 
ever used, making a drink so near like the imported Belfast 
Ale that it is hard to distinguish the difference. I havea large 
trade on this drink. ie 


NO. 44. 
Ginger Fruit. 
Ginger Fruit Extract (Bb. & C.’s) 6 02. 
Fruit Compound “ 10 « 
Simple Syrup, enough tor 1 gal. 
Mix, and serve the same as ginger ale. All fancy syrups 


should be 10 cents a glass, though there is a good profit on 
them at 5 cents. 


NO. 45. 
Ginger Fizz. 


This drink is made the same as ginger fruit, only you add 
a small spoontul ot powdered sugar, which makes the fizz. 


‘ 


NO. 46. 
Hock or Claret Syrup. 


Hock or Claret Wine 1 pt.- 
Simple Syrup 2“ 


ne 


Gum Foam 
Mix. zd 4 Oz. 


e 
NO, 47, 


**Honey Dew.” 


Brandy 2 ox. 
Catawba Wine au 
Essence of Cloves 4" 
Strawberry Juice 4a 
Blood Orange Extract 4“ 
Pineapple Juice au 
Essence Rose yu 
Essence Mace }« 
Gum Foam Qu 
Simple Syrup, enough tor 2 gals. 
Mix. 
NO. 48. 


Jamaica Ginger Wine. 


J ariioas Ginger Wine (made by 
A. D. Putter & Sons, Boston) 2 oz. 


Carbonated Water 6 « 
Acid Phosphate 1 teaspoontul. 
Powdered Sugar 1 «“ 


Mix, and serve still. 


NO. 49. 
«*‘ Klub Soda.” 


Klub Soda Extract (B. & C.’s) 2 072. 


Fruit Acid 2% 
Gum Foam 1“ 
Blood Orange Color $ 
Simple Syrup, enough for 1 gal. 
Mix. 
NO. 50. 


Saxe’s Best Lemon Syrup. 


Oil of Lemon, best 28 drops. 

Citric Acid 1} ozs. 

Simple Syrup | 1 gal. 

Tr, Curcuma enough to color. 

Gum Foam 1 07. ; 


Powder the citric acid in a mortar and add the oil ot lemon, 
rub thoroughly til] the oil is cut, then a syrup, gam foam a 
coloring. Liebman & Butler's best oil lemon will produce e 
finest flavor. It is very expensive, costing $9.00 per pound, bat 
as it ie warranted not to spoil, and a8 fitteen drops will give 
better results than twenty-eight (28) drops of any other oil in 


Liquors and Soda Fountaia Drinks Like Granddad Used te Make : 


Page 60 
the market, I consider it the cheapest in the end. I have made 

lemon syrup from a number of different tormoles but have never 

yet foand one to ehual the above, or that conld be made for less 
money. Below I give a formulm for making Tr. of Ourcama, 

which if carefally used will give the exact color lemon syrup 
should be. Only a few drops to the gallon are necessary. 


NO. 51. 
Tr. Cureuma. 


Carcuma Root in powder 3 ve 
Dilate Alcohol enough to make 1 pt. 

Moisten the powder with 24 ounces of dilate sleohol and 
macerate for 2 houre, then pack it firmly in a cylindrieal pereo- 


lator and gradually ponr dilute alechol apon it until two pinte 
of tincture are obtained, 


NO. 52. 


Lemon Sherbet. 


Lemon Syrup 2 pte. 
Sherbet Syrup Q« 
Mix. 
NO. 53. 
Mountain Dew. : 
Brandy ~ } pt. 
Ess. Nutmeg 1 oz 
Extract Vanilla 1 oz. 
Phospho-Guarana Syrup 1 pt. 
Fruit Acid $ oz. 
Gum Foam 1 oz. 
- Simple Syrup enough for 1 gal. 


Mix and color to suit. 


NO. 54. 
Mountain Pink. 
Phospho Guarana Syrup 1 pt. 
Spts. Juniper ; 4 ozs. 
Lemon Syrup 1 pt. 
Fruit Acid 2 oze. 
Gum Foam ; 1 oz. 
Simple Syrup enongh for 1 gal. 


Mix. 
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NO. 585. NO. 61. 
Mexican Sarsaparilla. ' ; Orgeat Syrup. ; 
Fruit Acid 4 oz. Rea. Almonte 44 drops. 
Easence Sarsaparilla ar Simple 8 i 3 qts. 
Fld. Ext. Gentia: i Lo pie sore 
= (plain) z Gam Foam 4 oz. 
Fid. Ext. Sarsaparilla (comp.) +« Mix. 
Gum Foam 1 «. 
Coramel enough to color. 
Simple Syrap 1 gal. NO. 62 
- Mix. This syrup te similar to Mowie and és aan 
@ good seller, Try it. Orange Syrup. 
Extract Orange, Suxe’s formula 1} oz. 
: 3 Fruit Acid 4“ 
NO. 56. Gum Foam 7 
Essence for Mexican Sarsaparilia. Simple Syrap 1 gal. 
Oil Wintergreen as: Mix. This is fine. 
Oil Sassafras 1« 
Alcohol a“ 
/ Mix, : pee 
NO. 63. 
Saxe’s. Orange Extract (Unequaled). 
NO. 57. 


Nectar Extract No. 1. Grated Peel of 60 Oranges. 


Water 3 qts. 
Oil Rose (Kiss) Be 2 6 drops. Alcohol 3 « 
Oil Bitter Almonds 6 « Glycerine 6 ozs. 
Vanilla eutreee 14 ozs. : . Macerate trom two to four weeks, then add oil orange best, 
Lemon Oil 60 dropa. 1 ounce, and then strain through flannel. This makes the finest 
eet! . 1 oz. orange flavor tor orange syrup and for orange phosphate, I have 
| Mix. ; : ever used, and at about one-third the cost of any other first- 


class extract in the market. 


NO. 58. 


Nectar Syrup No. 1. 


Extract Nectar — } 02. NO. 64, 
Haapberry Jnlee a Orange Sherbet. 
Gum Foam 1 
Fruit Acid , 4“ Orange Syrup 1 qt. 
Simple Syrup enough for 1 gal. Sherbet Syrup 1« 
‘ Mix and draw still. 
"NO. 59. 


Nectar Syrup No. 2. 


Strawberry Syrop 1 qt. 


Orgeat Syrup L« Monee: 
Madeira Wine 4 oz. Blood Orange Phosphate Syrup. 
Gum Foam .- + 
Mix. : Best in the Market. 
Raspberry Juice 6 oz. 
re ai of Orange, (Saxe’s formula) 14 « 
Fruit Acid yu 
Nectarine. Simple Syrup enough for 1 gal. 

Nectar Syrup 3 gal. aie 
Lemon Syrup © 1 pt. The combination of the raspberry juice with the orange ex- 
Vanilla Syrop 1«“ tract makes the finest flavored orange phosphate in the world. 
Simple Syrup enough tor 1 gal. _ The acid phosphate is added when the drink is served. My 
Gum Foam t oz. customers otten ask why my orange phosphate is so much finer 
Color with B. & C.’s Fruit Color. than that made by other dispensers. The reason is, we know 


Mix. how to make it. 
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NO. 66. 
a Phoepho-Guarana Syrup +“ 

Pera Bouquet. Jamaica Ginger Wine 4“ 
Phospho-Guarana Essence Nutmeg 5 drops. 
Simple Syrup 1 pt. Simple Syrap enough’ tor 1 gal. 
Sherry Wine : Pt Mix. 

1 Lemon cut in thin Blices. Pt. 
Mix and allow to stand 12 hours, then se 
strain and add NO. 72 
Gum Foam 4 pier 
Fruit Acid es Strawberry Syrup Ne. 1. 
Sawer Pare Frait Juice of Strawber- 
ries (A. H. 1’.’e) 12 on. 
Froit Acid 4“ 
NO. 67, Gam Foam 1 « 
Simple Syrap enough for 1 gal. 
Pi , 
meapple Byrup Ne. 1, Mix and add a tew drope of truit color if neces- 
Pineapple Juice (the best) 12 oz. oe 
Fruit Acid 4“ 
Gum Foam a 
Simple Syrup enough for 1 gal. NO. 73. 
This gives i true flavor ot the pineapple. Strawberry Syrup No. 2. 
Strawberry Juice (A. H. P.’s) § 6 oz. 
NO. 68. : Ext. Strawberry +“ 
Pineapple Syrup No. 2. Freit Acid 
Gum Foam 1 « 
Cheaper than No.1 and very good. Syrup Simplex 1 gal. 
Fruit Juice ot Pineapple _ 6 oz. Fruit Color a few drops. 
Fruit Acid 4 « Mix. 
Extract of Pineapple Pa 
Gum Foam 1 « 
Syrup enough for 1 gal. NO. 74. 
Mix. 
Swizzle Fizz Syrup. 
Bae ee Jamaica Ginger Wine (Puffer’s) 1 qt. 
Raspberry Syrup No. 1. Phospho-Guarana Syrap 1« 
poet dane — Mix, and draw mineral glass { fall plain soda, add one ounce 
BUtenevs A Fe above syrup, a little acid phosphate and small teaspoontall pow- 
ae enongh for 1 gal dered sugar. Stir, Good drink in the morning. 
Fruit Color a tew drops. 
Mix. 
NO. 75. 
NO. 70. Retterian, 
Raspberry Syrup No. 2. bhi Grape Juice (A. H. P.’s) 6 oz, 
Strawberry Syrup 1 pt. 
Raspberry Juice 6 oz. Phospho-Guarans Syrup 1l« 
Extract Raspberry 4“ Gum Foam loz 
Fruit Acid 3-8 “ Fruit Acid +“ 
Gum Foam 1 Simple Syrup enough tor 1 gal. 
Simple Syrup 1 gal. Mix. 
Mix. 
ee NO. 76. 
NO. 71. Sherbet No. 1, 
Port Wine 8 oz: 
Razzle Dazzle Syrup. Catawba Wine 8 a 
Vanilla Syro 
1 pt. yrap 2 pt. 
Nectar ea 4« Pineapple Syrup Q « 
rend : rap 4 « Gum Foam 1 « 
m0 
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\ 


Frait Aad 
Mix. 


NO. 77. 

Ss Sherbet No. 2. 
Vanilla Syrup - 
Pineapple Syrup 
Lemon Syrop 
Gum Foam 
Fruit Acid 

Mix. 


NO. 78. 
Sarsaparilla Syrup. 


Ext. Sarsaparilla 

Gum Foam 

Fruit Acid 

Caramel to color. 

Simple Syrup 
Mix. 


NO. 79. 


Extract Sarsaparilla. 


For Sarsaparilla Syrup. 


Oil Wintergreen 

Oil Sassatras 

Alcohol 

Caramel a tew drops. 
Mix. 


NO. 80. 
Vanilla Syrup. 


Extract Vanilla 

Fruit Acid 

Gum Foam 

Simple Syrup enongh tor 
Mix. 


NO. 81. 
Vanilla Cream Syrup. 
Extract Vanilla 
Simple Syrup 
Rich Milk 
Mix. 


NO. 82. 
Wild Grape. 


Wiid Grape Juice (A, H. Peloubet’s) 
Fruit Acid 
Gam Foam 
Simple Syrup enough for 
Mix. 


+« 


This makes a very pleasant drink. 


} oz. 
1« 


a 


1 gal. 


1 oz. 
1 «“ 
6 « 


14 02, 
4 “ 
1“ 
1 gal. 


1 02. 


10 oz. 


NO. S35. 
Fancy Mixed Drinks. 


In making fancy drinke, euch as Egg Phosphate, Egg Lemon. 
ade, Plain Lemonade, &e., it iq necessary © have s small outfit 
for mixing, consisting of a long nickel or elles pistes shaker, 
one long silver mixing spoon, one 12-ounce mixing glass, one 
er and one lemon squeezer. In some ot these drinks 
we use carbonated water, and in others, simply filtered water. 


in the “ mixer” we use 
bonated water cannot be shaken in 
ie the drinks that require carbonated water, and 


trom the mixing glass into the mixer, till 


spoon strain 


cracked ice with 
pour back and fourth 
the drink is in good shape, then strain and serve. 


NO. 84. 


Almond Sponge. 
5 


Put about 1 ounce orgeat syrup in mixing glass, fill halt tall 
cracked ice, add about a tableapoontul powdered sugar, and 
enough strawberry syrup to color, then fill the glass with fresh 
milk, and shake the mixture thoroughly till you have a rich, 
creamy foam on the top about an inch deep, then straininto soda 
glass, holding the shaker containing the liquid as high as possi- 
ble over the glass to put a bead on the drink. Atter drink is 
made, shake a little powdered nutmeg on top, and it is ready to 
serve. 

The ubove rule for mixing will apply to nearly all fancy 
drinks, except when using carbonated waters, then in place ot 
shaking the mixture, pour trom one glass to the other. 


NO. 85. 
Boston Flip. 


Use one ounce don’t care syrup, one whole egg, teaspoonful 
lemon juice, halt teaspoonful acid phosphate, tablespoonfal 
sugar, (or mere it necessary), a little cracked ice. Then fill 
glass with plain soda and proceed as in making almond sponge, 
only do not shake the drink. 


NO. 86, 


Chocolate Phosphate. 


One ounce Chocolate Syrup, little Acid Phosphate, cracked 
ice, and plain soda, no nutmeg. : 


NO. 87. 


Coca Phosphate, 


Syrup Coca 1 ounce, Acid Phosphate, cracked ice, plain Soda, 
no nutmeg. 


NO. 88, 
Coca Phosphate Syrup. 


Coca Phosphate (made by Coca Phosphate Oo., 


Chicago) 4. 4 oz. 
Simple Syrup 2 qt. 
Gum Foam } 08. 

Mix. 
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NO.s9. 7 


Coca Egg Phosphate. 


One ounce Syrup Coca Phosphate, 1 egg 


li i 
phate, cracked ice and plain soda, alittle Acid Phoe. 


Mix same ag Boston flip. 


NO. 90. 
Charlotte Russe. 


One ounce Don’t Care Syrup, } ounce Orgeat Syrup, cracked 
ice, two small pieces. Fill the glass with milk and shake thor- 
ougbly, then strain and on top of this put about a tablespoonyul 


ot whipped cream, then a little nutmeg, and serve, putting a 
spool in glass tor customer. 


. 


NO. 91, 
Coffee Bousshea. 


Coffee Extract (concentrated) 14 ounce, little cracked ice, 


tablespoonful sugar, then fill the glass with milk, shake well, 
strain and serve with a little nutmeg. 


NO. 92. 
Coffee Extract (Concentrated). 


Mocha and Java, (equal parts, ground) 1 pound. Moisten 
with §$ ounces of hot water, pack in a cylindrical percolator 
and pour on sufticient boiling water tu make the finished extract 


ineasure two quarts, then bottle and keep in a cvol place. 


NO, 93. 
Saxe’s Cream Shake.. 
Very Fine. 

Take 14 ounces Don’t Care Syrup, a little cracked ice, Fill 
the glaaa with half milk and halt cream, shake very hard for 
two or three minutes, strain into a long, thin mineral glass, if 
convenient, and then add a little grated nutiweg. This makes 
a very rich and eapeciully pleasant drink for the ladies. Cream 
and milk shakes are made in many ways by the different dis- 
pensera, some using one flavor and some another, while the 
Inajoricy give the cuatomers any flavor they ask tor, or rather 
ask them what flaver they wonld like. Thie is a ristake. 
let: Because the customer hardly ever knows what flavor to 
ask for, or what makes a good combination; 2nd: Because it 
wastes lots of valuable thne waiting for the customer to decide; 
and 3d: If you have your own combination and stick to it, you 
wil! have a little different drink from your competitor, and if 
the combination is a good one, will work up @ pice trade on 
Milk and Cream Shakes. I nse my Don’t Care Syrup in both 
ot these drinks, because it nakes a combination that is hard to 
beat and my custemers seem to appreciate it. 

I cell my * Milk Shake” tor 10 cents, while my competitors 
sell tor 5 cents, yet I sell more Milk Shakes in ove day then all 
the others pat together, Cream Shake J get 15 cents tor. 


NO. 04. 
Egg Phosphate. 

Lemon Syrup 1 ounce, Acid Phosphate 1 teaspoontul, 1 
egg, 2 or 3 lumps of ice, shake well together beture adding the 
soda, to thoroughly mix the egg with the syrop, then add the 
plain soda and pour from glass to shaker several times, strain 
and add little nutmeg. This rule will apply in making all 


‘egg drinks. 


NO. 95. 
Egg Lemonade. 


Take the juice of 1 Lemon, 1 whole egg, about a tea- 
spuonful sugar, a little cracked ice, 1 ounce plain water, shake 
well, then add soda and strain, using a little nutmeg on top. 


NO. 96. 
Egg-Nog. 


One ounce Don’t Care Syrup, 4 ounce Jamaica Ginger 
Wine, cracked ice, a little sugar, 1 egg, shake well, then add 
enongh milk to fill the glass, and shake again, strain, grate a 
httle nutmeg on top and serve. 


NO. 97. 
Egg Chocolate. 


Chocolate Syrup 1 ounce, 1 egg, cracked ice, shake and add 
plain soda, and proceed as in making Egg Phosphate. 


NO. 98. 
Egg Calisaya. 


Lemon Syrup 1 ounce, Elixir Calisaya Bark 1 teaspoonfal, 
a little Acid Phosphate, 1 egg, cracked ice, shake well, then 
add plain Soda, strain and serve with nutmeg. 


NO. 99. 
Egg Filip. 


One egg, cracked ice, 4 ounce Lemon Syrup, 1 ounce Phos- 
pho Guarana Syrup, 1 teasp-ontal Acid Phosphate, shake and 
add soda, same as in Egg Phosphate. 


NO. 100. 
Frosen Cream. 


This driok is made the same as a Cream Shake. Only leave | 


the ice in the glass, using very fine cracked ice, and serve with 
& spoon. 


NO. 101. 
Flowing Stream. ~ 


Mountain Dew 8yrap 1 ounce, Orgeat Syrap 1} ounce, 
cracked ice, pure milk, shake and strain, use nutmeg. 
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NO. 102. 
Golden Fizz, 


Don’t Care Syrup 1 ounce, Phospho-Guarana Syrup $ 
ounce, Jamaica Ginger Wine 3 ounce, one whole egg, teaspoon- 


ful Acid Phosphate, cracked ice, shake, add soda and atrain, use 
nutmeg, 


NO. 103. 
Ice Cream Shake. 


Mix same as Cream Shake and add heaping teaspoonful of 
ice cream. 


NO. 104. 
Lime Juice Flip. 


Lime Juice $ ounce, Syrup of Phospho-Guarana 1 ounce, 
1 whole egg, cracked ice, teaspoontul Acid Phosphate, table- 
spoonful sugar, shake and then ‘add soda, strain and then add 
nutmeg. Then serve. 


NO. 105. 
Milk Shake.. 


Don’t Care Syrup 1 ounce, cracked ice half glass, milk 
enough to fill glass, shake thoroughly, then strain and add a lit- 


tle grated nutmeg. This makes the finest Milk Shake in the 
country. 


NO. 106. 
Mint Julip. 


Fill glass halt fall of cracked ice, add tablespoontul powder- 
ed sugar, a tew spriys of tresh mint, press to side of glass to 
get the flavor, add 1 ounce ot Don't Care Syrup, then fill the 
glass with soda and tir with spoon. Don’t shake. Add 1 or 
2 tresh strawberries or a piece of orange, leave ive in glass and 
let customer use your strainer when drinking. 


NO. 107, 


Orgeat a la Egg. 


Orgeat Syrup 1 ounce, little cracked ice, 1 whole egg, pro- 
ceed same as in making Egg Phosphate. 


NO. 108. 


Punchine. 


Ove ounce Syrup of Punchine, little cracked ice, milk, 
Shake, strain and add putmeg. 


NO. 109. 
Punchine Syrup. 
Punchine Extract (B. & C.’s) 8 ounces, Fruit Acid } ounce, 


Simple Syrup enough for 1 gallon. Color with Fruit Color, 
Mix. 


Liquors and Soda Fountain Drinks Like 


Granddad Used to Make 
NO. 110. 
Pineapple Smash. 


nee, powdered sugar 1 teaspoonful, 
rup 1 ou : plain soda to fill glass. Stir 
nough pit rae , 
sane as mineral glass containing a piece 
ni 


Pineapple Sy 
cracked ice $ glass, 
with spoon and strai 


ot pineapple truit. Serve. 


NO. 111.. 
Raspberry Cordial. 


ce, Raspberry Syrup 1 ounce, little 


Raspberry Vinegar 4 oun stir with spoon and strain into 


cracked ice, fill glass with soda, 


mineral glass. 


NO. 112. 
Raspberry Vinegar. 


ice (Peloubet & Co.) 8 ozs. 
Raspberry Juice (Pelo ce 


Cider Vinegar ~ 
Mix. 


NO. 113. 


Roman Punch. 
Tumbler half tull cracked ice, Don’t Care Syrup 4 ounte, 


teaspoonful lemon juice, juice of half an orange, teaspoonful 
sugar, add soda, mix with spoon and strain. Add strawberry 


or a piece of pineapple. 


NO. 114. 


Silver Fizz. 


Don’t Care Syrup 1 ounce, Phospho-Guarana Syrup $ ounce, 
the white of an egg, little cracked ice, teaspoonful lemon juice. 
Shake well and add helt milk and halt soda to fill glass. 


Mix same as Egg-Phosphate and strain, adding a little 
nutineg, 


NO. 115. 


Sherbet de Egg. 


Sherbet Syrup 1 ounce, 1 whole egg, a litte Lemon Juice, 
little Acid Phosphate, cracked ice. Shake. Add soda and 


Strain. 


NO. 116. 


Strawberry Glaze. 


Make same as Pinea 


pple Smash, on] use St y 
instead of Pineapple. : ae 


NO. 117, 


NO. 118. 


Tulip Peach, 
Make the same as 


Strawberr Glaz 
place of Strawberry. es 


using Peach Syrup ia 


\ 


NO. 119, 


Vichy Egg Shake. 
Take 1 whole egg, cracked ice 


and about 1 Ounce of filtered 


water. Shake thoroughly and str, 
ain into tall mi ; 
then add Vichy water slowly till all mineral glass, 


spoon while drawing the Vichy. This j » Stirring with 


NO. 120.. 


Still Drinks. 
These are made by drawing 
Syrup, stirring with a Spoon and 
For instance, in making 


Soda first and then adding the 
serving in mineral glass. 


NO, 121, 
Orange Ade. 


Draw mineral glass Z full plain Soda, then add orange syrup 
1 ounce, and stir with spoon, then serve. 
Pineapple, Raspberry, Strawberry, &e., are made in the 
same way. 


NO. 122. 
Sour Drinks. 


These are served still like the Ades” in mineral glass, but 


contain besides the Syrup either Phosphate, Lemon Juice, Lime 
Juice or Lactart. 


NO. 123. 
Cranberry Phosphate. 


(Very Fine.) 


Plain Soda 7 07. 
Cranberry Syrup 1“ 
Acid Phosphate 1 teaspoonful. 


Mix and serve. 


NO. 124, 


Cranberry Syrup. 


Cranberry Juice 10 oz. 
Fruit Acid a 
Gam Fcam 1 « 
Simple Syrup 1 gal. 
Mix. 
NO. 125. 


Lemon Phosphate. 


Serve same as above, using Lemon instead ot Cranberry 


Syrup. 


NO. 126.* 
Lactart. 


This is an Acid similar to the Acid lhosphate, oe in 
Boston, and put up in } pint bottles. It ran be men in same 
proportivn as Acid Phosphate in making Still Drinks. Lemon 
and Orange Lactart are very nice drinks. 


Liquors and Soda Fountain Drinks Like Granddad Used to Make 


NO. 127, 
‘Saxe’s Orange Phosphate.” 


(Zhe Great and only true Phosphate made.) 


- Plain Soda T oz. 
‘Saxe’s Blood Orange Syrup 4« 
Acid Phosphate 1 teaspoontal. 
Mix. 
NO. 128. 
Pineapple Phosphate. 
Plain Soda 7 oz. 
Pineapple Syrup : 1 « 


Acid Phosphate or Lactart 1 teaspoonfal. 


Mix. Peach, Strawberry, Raspberry, &c., are made 


in the same way, 


NO. 129. 
Vichy Phosphate. 


Draw mineral glass nearly toll Vichy water, then add tea- 
spoonful Acid Phosphate. Stir with spoon and serve. 


NO. 130. 
Lemon Ice. 


Juice of 6 Lemons 
Fruit Acid 


$ oz. 
Granulated Sugar 3 lbs. 
Water enough to make 1 gal. 


Mix, and keep in porcelain lined jar, serve in 
mineral glass, 


NO. 131. 
Orange Ice. 


Juice ot 3 Lemons 
Juice ot 3 Oranges 


Extract Orange : } oz. 
Fruit Acid $ “ 
Water enough for 1 gal. 


Mix. Serve same as Lemon Ice. 


NO. 132. 


Tonite Drinks. 


No. 1, 
Angostura. 
Plain Soda 7 oza, 
Simple Syrup 1 oz. 
Angostura Bitters about +“ 
Acid Phosphate te 


Mix and serve. 
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No. 2. 
Calisay. 
Plain Soda 7 ozs. 
Lemon Syrup 1 on. 
Elixir Calisaya Bark 7 * 
Acid Phosphate t “ 


Mix and serve. 


No. 8. 


Coca-Caltaaya. 


Plain Soda 7 ons. 
Syrup Coca Phosphate 1 ox. 
Acid Phosphate 4“ 
Elixir Calisaya a“ 


Mix and serve. 


NO. 132%. 
Peruvian or Ottawa Beer. 


Peruvian Beer Extract (Tuft’s) 8 ozs. 
Granulated Sugar 8 lbs. 
Cold Water i 10 gals. 


Put in a 12-gallon fountain and charge to pressure of 150 
pounds. Draw through Mineral Draught Tube into a large 
pitcher, allow time to settle, then pour out about two-thirds 
glass of full, solid liquid, and fill glass from the Draught Tube 

This makes a very nice drink. 


NO. 133. 
Carbonated Mineral Waters. 


There are any number of formulas in the market for making 
artificial Mineral Waters, but very tew of them are worthy ot 
attention. 

1 give below two tormulas, which I know trom experience 
to be good. It is not necessary to keep on draught more than 
two minerals, to be able to serve any kind a customer calls tor. 
Vichy will answer for High Rock, Deep Dock, or Seltzer, and 
Apollinaris tor Kissingen, or Congress Water. 


NO. 134. 


Apollinaris Water. 


Chloride Soda grain 280. 
Sulphate Soda 180. 
Carbonate Magnesia 260. 
Carbonate Soda 760. 
Carbonated Water pints 4. 


Mix and add to 93 gallons water, then charge. 


No. 1335. 
Vichy Water. 
Potase Sulphate grains 120. 
Sodium “ «80. 
«“ Phosphate “ 50. 


Liquors ne Soda Fountain Drinks Like Granddad Used to Make 


« Chloride Sou 
« Bi-carbonate “2187. 
“ 10 


Ammonia Carbonate 

; — 

Carbonic Acid Water pin ; 
Mix and let stand for twelve hours, then filter and add to 


94 gallons water. Charge. 


NO. 136. 


* Vanilla Ice Cream. 


Granulated Sugar 1} pounds. 
Whole Egys 9 in number. 
Fresh Milk 1 gal. 
Extract Vanilla 14 02. 


Mix sugar and egg together, using an Egg Beater, add 
milk and partly freeze betore adding the Extract Vanilla. 

This will make very nearly two gallons very fine Ice Cream, 
when frozen, and at a much less cost than it van be bought for. 


' 


NO. 137. 


Extract Vanilla. 


Vanilla Bean (long) ¥ oz. 
Tonka“ :* 
Granulated Sugar Ls 
Dilute Alcohol 4 pt. 
Simple Syrup 4“ 


Cut the Vanilla and Tonka Bean into small pieces, put in a 
mortar with the sugar and bruise, then put into a two quart. 
bottle and allow to macerate for two weeks, ehaking the bottle 
two or three times each day. After that filter and add the 
Syrup, and enongh caramel to give the cesired color. 


NO, 138. 


Strawberry Ice Cream. ~ 
Whole Eggs 9 in number. 
Pure Cream 2 qte. 
Granulated Sugar } Ib. 
Milk 1 gt. 
Concentrated Syrap Strawberry 1} pts. 
Fruit Acid $ 072. 


Beat egg and sugar together thoroughly, add cream and 
milk, beating thorougbly again, then add the Concentrated 
Syrup previously mixed with the Fruit Acid and freeze. This 
makes 2 gallons very fine Strawberry Ice Cream, and costs on 
an average, not including labor, about 50 cents per galion. 


NO. 139. 
Concentrated Strawberry Syrup. 
Strawberry Juice 12 ozs. 
Cut Loaf Sugar “1S Ibs. 


Heat the juice in a porcelain lined kettle, 


add the sugar, 
stir, boil for a moment only and strain, 


’ then put ina strong 
bottle, cork tightly and keep in cool place until used. 


NO. 140. 
Concentrated Pineapple Sprup. 


~ Make same as Strawberry Syrup, only use Pineapple Juice. 


Liquors and Soda Fountain Drinks Like Granddad Used to Make 


NO. 141, 


In opening a bottle of F 


the air. - 


for Soda or Min- 
Sere waters. The following 


is a collection of well approved receipts for 
flavoring mineral waters, selected principally 
from the ‘‘Druggist’s Circular and Chemical 
Gazette.” Most of the syrups not made from 
fruits may bave a little gum-arabic added, in 
order to produce arich froth when the soda 
water is added. 


1885. Simple Syrup. To 8 pounds 
finest white sugar, add 2 quarts water and the 
whites of 2 eggs; stir until all the sugar is 
dissolved ; simmer for 2 or 3 minutes; skim 
well, and strain through a fine flannel bag. 
The following syrups for soda water may be 

roduced by employing the above syrup as & 
is. A variety of other syrups may-be made 

in the same way by using the artificial fruit 

essences. (See No. 1045, also last receipt.) 


1386, Simple Syrup. White sugar, 10 
pounds; -water, 1 gallon} isinglass (beet), } 
ounce (or, the white of an egg). Dissolve 
tho isinglass in hot water, and add it to the 
hot syrup. The syrup is to be made with 
gentle heat, and then strained. 

1387. Lemon Syrup. Add to simple 
syrup, when cold, 20 drops fresh oil of lemon 
and 4 ounce citric acid (previously dissolved 
in 3 ounces water) to each gallon. Mix by 
shaking well in a bottle, then add 4 ounces 

m solution, made by dissolving 2 ounces 

white gum-arabio in 2 ounces warm 
water. 


1888, Lemon Syrup. Grate off the 
yellow rind of lemons, and beat it up with o 
sufficient quantity of granulated sugar. Ex- 
press tho lemon juice, add 1 pint water to 
each pint of juice and 34 pounds granulated 
sugar, including that rubbed up with the rind ; 
warm until thu sugar is dissolved, and strain. 


1889. Sarsaparilla 8: . To 1 gal- 
ton simplo syrup Ena 10 sen ee ai of anise, 20 
dropa oil of wintergreen, 20 drops oil of sassa- 
fras, and G ounces caramel, or coloring. Before 
the oils are added to tho syrup, they should be 
out by grinding them in a mortar, with as 
Much sugar as they will moisten, or mixed 
with a small quantity of strong alcohol. 


1890, Sarsaparilla Syrup. Take oil 
of wintergreen, 10 drops; oil of anise, 10 
rops; oil of sassafras, 1D drops; fluid extract 
of earsaparilla, 2 ounces; simplo syrup, 5 
Pints ; powedstod extract of liquorice, 4 ounce ; 
mix well. 


1391. Parrish’s Syrup of Sarsaparilla 
for Mineral Waters. ‘I'ake simplo syrup, 
4 pints; compound syrup of safsaparilla, 4 fluid 
Ounces; caramel, 14 ounces; oil of winter- 
Geen, 6 drops; oil of sassafras, 6 drops; mix. 


1802. Ginger 8: . Bruised Jamaica 
singer, 2 ounces; "bolting water, 1 pint; 
macerato for 4 huurs; add fine white eugar, 2 
Frauds, aud strain through o fine flannel bag. 

lager syrup way also be mado by adding 2 
py extesct of ginger to 1 np simple 


rnit Juice in hot weather, 
ing 8yFUP, either make enough syrup to use the entire 
ihe bottle, or else make into a concentrated syru 


ordinary juice will soon spoil when once opened and ex 


for mak- 
contents 
Pp, a8 the 
posed to 
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Tt my instructions in regard to making syrups and in mix- 


ing tancy drinke are closely tullowed, anew man in the business 


ean soon learn to be an expert. 


A little good common sense 


and a natural tendency to be neat and quick about your work, 
with the aid of “ Saxe’s Guide,” is all you need. 


Dick’s Encyclopedia of 
Formulas and Processes 1872 


1898. Ginger Syrup. Tincture of 
ginger, 2 fluid ounces ; simple syrup, A nike j 
1394. 


Vanilla Syrup. Vanilla, 6 
drachms; boiling water, 44 Mais su; 4 4 


yoants avoirdupois. Reduce the vanilla. to 
ne powder by trituration with a 


b i ortion of 
the sugar; boil this with water for 2 hours in 
& covered vessel, then strain. 

1395. Vanilla Syrup. Fluid extract 


of vanilla, 1 ounce; citric acid, } ounce; 
simple syrup, 1 gallon; rub the acid with 
somo of the syrup, add the extract of vanilla, 
and mix. 

1396. Wild Che: 8 . Steep 4 
ounces wild cherry bare well bealied. 4 1 
pint cold water, for 36 hours; press out the 
infusion; let it stand till clear; decant, and 
add 14 pounds fino white sugar; mix and 
strain. 

1397. Wild Cherry Syrup. Moisten 
5 ounces wild cherry bark, in coarse powder, 
with water, and let it stand for 24 hours ina 
closo vessel. Then pack it firmly in a perco- 
lator, and pour water upon it until 1 pint of 
fluid is obtained. To this add 28 ounces sugar. 


1898. Strawberry Syrup. Tako fresh 
strawberries and inclose them in a coarse bag ; 
press out tho juice, and to cach quart add 1 

int water and 6 pout white eugar; dissolve 
y raising it to the boiling point, and strain; 
bottle and cork hot, and keep in a cool place. 

1399. Strawberry Syrup. Take fresh 
strawbernies, 5 quarts; white sugar, 12 pounds ; 
water, 1 pint. Sprinkle some of tho sugar over 
the fruit in layers, and allow tho whole to 
stand for several hours; express the juice and 
strain, washing out the pulp with water; 
add the remainder of sugar and water, bring 
the fluid to the point of boiling, and then 
strain. This will keep for a long time. 


1400. Strawberry Syrup. Strawberry 
juice, 1 pint; simple syrup, 3 pints; solution 
of citric acid (see Frust vicid), 2 . 
mix. 

1401. 
syrups). 
ounces. 


1402. Strawberry Syrup Without 
the Fruit. Add to 1 gallon simple syrup, 2 
tea-spoonfuls essence of strawberry, and 3 
ounce tartaric acid. Color with colori 
made as follows: Boil 1 ounce cochineal wi! 

4 tea-spoonful of cream of tartar. Strain. 


bev loreal inl Mab een the 
i Ww 
Se a The flavor of this syrup 


Fruit Acid (used in some of the 
Citric acid, 4 ounces; water, 8 


1405. Pineapple Syrup. Take a con- 
venient number Pinapeirt pare and mash 
them in a marble or po mortar, with 
small quantity of sugar; express the juice, 


and for each quart take 14 pints water and 6 
pounds fine sugar; boil the sugar and water, 
then add the juice; remove from the fire, and 
skim and strain. Or make it with the es- 
sence, as directed for strawberry. (See No. 
1402.) 

1406. Pineapple Syrup. Oil of pine- 
apple, 1 drachm; tartaric acid, 1 drachm; 
simple syrup, 6 pints; mix. Or: Take 1-gal- 
lon expressed pineapple juice; sugar, 15 
pounds; fruit acid (see No. 1401), 2 ounces; 
mix. 


x. 

1407. Wintergreen Syrup. Oil of 
wintergreen, 25 drops; simple syrup, 5 pinta; 
sufficient burnt sugar to color (see No. 694); 
mix. 

1408. Maple Syrup. Take maple 
sugar, 4 pounds; water, 2 pints. 


1409. Chocolate Syrup. Mix 8 ounces 
chocolate in 2 pints water, and stir oy. 
over o slow fire. Strain, and add 4 poun 
white sugar. 

1410. Orange Syrup, Take a con- 
venient number of fresh and ripe oranges, grate 
off the outside yellow peel ; cut the oranges 
and express the juice; and to each quart add 
1 pint water and 6 pounds sugar, previously 
wall mixed with the grated peel. Dissolve by 
gentle heat, then strain. 


1411. Pear Syrup. Make as directed 
for pineapple syrup, or use the essence of pear, 
by adding to each gallon of simple syrup 2 
tea-spoonfuls essence of pear and } ounce of 
tartaric acid. 

1412. Apple Syrup. Make as directed 
for pineapple syrup; or with the appropriate 
fruit cssence and acid, as above. 


1413. BananaSyrup. Make asdirectod 
for pineapple syrup; or with the appropriate 
fruit essence, as beforedirected. (Sec No. 1402.) 
Or: Takeo oil of banana, 2 drachms; tartario 
acid, 1 drachm; simple syrup, 6 pints; mix. 

1414, Grape Syrup. Brandy, § pot 
spirits of lemon, } ounce; tincture o: red. 
pepeaars, 2 ounces; simple eyrap, 1 gallon. 


1415. t Syrup. Take 3 ounces 
sweet almonds and } ounce bitter almonds; 
gum-arabio in powder, 4 ounce; sugar ia 
powder, 3 ounces. Rub together in a mortar, 
adding water from time to time, until the 
mixture measures 1 quart. Strain through a 
eloth, and mix with 1 gallon of simple syrup. 

1416. Imitation Orgeats - Cre 
Syrap, 1 pint; vanilla syrup, Tonk: oil of 
bitter almonds, 4drops. Or: About 2 d-achms 
imitation cream syrup (see No. 1430) ure to 
rad es .With 2 ounces simple syrup and 
_ vored with bitter almond and orange-flower 


1417. Syrup. Addto 


Flower 
1 gallon simplo syrup § ounce extract of or- 
ange flowers. 


418. Coffee Syrup. Coffee, roasted, 
und; boiling water, 1 gallon. meonga'e 
tered to maka 4 gallon of the infusion, to 

which add granulated sugar, 7 pounds. 


1419, Nectar Syrup. Strawberry syrup, 
4 pint; Madeira wine, 1 ounce; orgeat syrup, 
aipint. Mix. 

1420. Nectar Syrup. Vanilla syrup, 5 
pints; pineapplo syrup, 1 pint; strawberry, 
raspberry, or lemon syrup, 2 pints. Mix. 

1421. Sherbet Syrup. Vanilla syrup. 
3 pints; pineapplo syrup, 1 pint; lemon 
syrup, 1 pint. Mix. 

1 . _Ambrosia Syrup. Raspbe 
syrup, 2 pints; vanilla syrup, 2 pints; Hoc! 
wine, 4 ounces. Mix. 

1423. Hock and ClaretSyrup. Hock 
or claret wine, 1 pint; simplo syrup, 2 pints. 


1424. Solferino Syrup. 
pint; simple syrup, 2 pints. Mix. 

1425. Cream Syrups. These are pre- 

ared by mixing highly Hlavored syrups with 

esh cream. As this latter does not keep 
well, it is a more economical plan to make a 
simplo cream syrup in suitable quantities, and 
to add o portion of it to the flavored syrup as 
required. This prevents the loss of different 
flavored syrups by spoiling, and allows of the 
cream being used for any flavored syrup. 

1426. Simple Cream Syrup. Mix to- 
gether thoroughly 1 pound powdered sugar 
with 1 pint fresh cream. Keep it in pint bot- 
are  T le Cream Syru Fresh 

7. ‘aylor’s ip. 
cream, 4 pint; fresh milk, 4 pint; powdered 
eugar, 1 pound. Mix by shaking, and keep 
in a cool place. Tho addition of o few grains 
of bicarbonate of soda will for some time re- 
tard souring. 

1428. Hubbell’s Cream Syrup. 
is prepared with 1% pounds sugar to I pint of 
oream. 

1429. Cream Syrup. Take of fresh 
cream, 1 pint; fresh milk, 1 pint; fine pow- 
dered sugar, 3 pounds; beat the sugar with 
the milk and the whites of 2 eggs, then mix 
with the cream. Flavor with vanilla, lemon, 


or strawberry. Keep in a cool place, well 
bottled. ies ° p 


1430. ImitationCreamSyrup. Make 
an emulsion with 3 fluid ounces fresh oil of 
sweet almonds, 2 ounces powdered gum-ara- 
bio, and 9 ounces water ; then dissolve 1 pound 
white euge by o gentle heat, strain, and 
when cool, add the whites of 2 eggs. It 
should be put up in small bottles, well corked, 
in a cool place. This is not only an excellent 
imitation and substitute for cream syrup, but 
Will keep well for a considerable time. 

1431, Cream » Take of 
unekimmed milk, ym? sugar, 2 ae sorry 
arr: Dissolve by shaking in a bottle, add + 
of this to 3 of any of the fruit g ps; or, for 
vanilla cream, add about a table-epoumll ef 
fluid extract of vanilla to 1 pint, 

1432. Vanilla ip. Fluid 

»» 


) 
TR 


Brandy, 1 


This 


extract of vanilla, 1 ounco; simple 
ints; cream (or condensed mak 
ay be colored with carmine. 
1433. Coffee Cream 


syrup, 2 pints; Cream, 1 pint. 
1434. Nectar Creaia Pp. This te 
@ mixture of 3 parts vanilla syrup, 1 part 
lemon 


Pineapple syrup, 1 
part aipale cream oe. syrup, and 2 
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Knight's Mechanical Dictionary 1874 


8o0'da-foun’ 


Water or water Gee A vessel for containing soda- 


harged with carboni 


T, and shou 


ver to 
cortosion. Steel 
is also employed. 


and charging 
fountain, 


two parts communl- 
cating by a valved 
Opening. The lower 
part is partially filled 
with chalk or other 
veerly pure carbon- 
ate of lime, the up; 

with sulphurte acid. 
Off opening the valve 
by tural a emall 
band-wheel, the acid 
is brought in coutact 
with the chalk, which 
it decom with 


the evolution of car- 
Donic-ecid gas; this is passed through » purifier ¢ containing 


Soda- Fountain 


some material which will remove any deleterious matters from 
the gas, and provided with a guge d, which indicates the degree 
of pressure in the vessels. The carbonate iM kept in wotion by 
a rotary stirrer ¢,and when the desired prensure is Qttained, the 
cock fis opened, permitting the gas to flow into the fountain 4, 
which has been previously partinily filled with water, in which 
a mal! quantity of soda le, in some cates, dissolved. ‘Pure wa- 
ter lu, however, usually employed, and a flavoring sirup added 
when the fluid ii drawn, See Founta0y, Fig 2086, page 911, 

Fig. 6276 in 4 portable arraugement for village or pieuic use, 
in which the neration of the water is produced by the action of 
acid on an alkall ing chamber vear the nonle The pump- 
cylinder is guanled by @ perforated partition from the ice 
chamber. Tho water ia forced by # piston to the mmin pipe, the 
delivery ende of which are respectively @ nozzle for pista 
water, aod @ nozzle in which an effe 
& perforated sliuphragin ia the discharge-cup. 

In Vig. 5276, the soda-water passes through the annular space 
between an ice-chaimber and an outer case containing some non- 


ice- 
rvescent powder lies upon 


conductor of heat 


Discharge-faucets communicate with the 
sods- water reservoir and the icechamber See Sopa-warea Ar- 
PaRates. 


da-we'ter ap'pa-ra’tus. Fig. 5278 shows 
Pree carbonic-ucid-gas generator. The acid 
end water are chargel through the bung -f, and are 
eenducted by # pipe to below the diaphragm WV, on 


ic-acid gas under 
high pressure,and 
Provided with 
pipes and valves 
jor drawing it off 
asrequired. Soda. 
fountains are usu- 
ally made of copy 

id 


lined with sil- 
prevent 


Fig. 6274 illustrates 
aalmple apparatus for 
generating the ~“ 

the 


The gen- 
erator a} conalate of 
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Matthews’ Upright Generator. 


which the marbl« poured through the bung B rests. 
On turning the handle £, a four-winged valve causes 
this marble to drop through slits in the diaphragm 
iuto the dilute acid beneath, where it is diffused by 
the agitator O on the shaft S. XK is the generator 
discharge-valve, 

The evolved gas passes through the pipe C into 
the washer R, which is charged through the bung C, 
and, after passing downward through the purifyi 
liquid, is conducted to the fountain by Brel 
which it may be admitted by the valve D 
Fig. 6279 illustrates » Matthews apparatus for aérating bey- 
erages, having « horizontal generator and two stationary foun- 


tains in connection with an apparstas for charging bottles fitted 
with gravitating stoppers. 


Each fountain is about two thirds filled with pure cold water 
through the apertures closed by the plugs km, which are then 
inserted and screwed home. The gas-washer is, in like manner, 


Fig. 5279. 


4pperatus for charging Bottles with Agrate! Liquid. 


which Is then 
about two thirds filled through the o ming tt erie then 
also closed. . The discharge-valve anise ahiprert by. a.cam 
closed hy depressing the Una a ita bung d. Water [a 
aes mule ae oer irough the bung /, and afterward 
poured Inte the Keneratar at by turning the hand- 
Ee eee Aur mae er Sealand to open the valve 
‘on the agitator je 
piety admite er Into the g tor, anil the agitator turned 
UNtH the required preswire ta bn 
paneen hy the pipe a Uhrough tt 
valve © fa adinittert to thi 
{4 aab tn operntton by turning the handle 7, H 
milrglliyg the yaa nud water, Then, through 
Mropatock f,canneetion be nate witht a baal Ta 
A ee tattle Ts ol IF neck downward fo the rocket 
aid be secured be prowl u tread. Ele- 
withing the tan ver Innerta nt within the neck of the bat- 
tle, arid, by opening a gr calves be th the mncliine, charges 
the hatte with: gus teouk the top of the fountaln abave ‘The 
Jever Ws then depressed, and a cock of a pipe lending from the 
lower part of the fountain te opened, by which the bottle ta 
Med with nernted water, When the middle fountain ta emptied, 
the cock ate closed aod 7 opened, thus utillzing the remalning 
xine in that fountala to charge ln pact the end one: rand q are 
then Close nod p opened te complete the charge directly from 
the generntor, When the proper pressure ia thus attained, the 
cock 7 We opened, permitting the gas nnd water to flow to the 
hoteling apparatus ae before The bottling-machine t4 thas 
alternately put in connection with each of the fountains of the 
pparatas 
aeEN Matthwwe Inprosement on the “ Bramah“? apparatas 
(Pig. 5280), water aod 
na are admitted to the 
nduction-tube through 
two separate pipes. The 
working cslinder Fis 
accurntely Gtted aod 
packed arougil the sta 
tionary tubular plunger 
D, and ether with 
the pipes / J is vertieal- 
ly reciprocated by a yoke 
G operated by the crank- 
shaft H of the band 
wheel. Ateach upward 
stroke, the gas and wa- 
ter pass through an up- 
wurdly open- 
ing vaivec, in- 
to the plunger 
~ D,and at the 
down stroke a 
valve at top 
of the plunger 
lifting, they 
re coureyed 
upward 
through J J 
and dis- 
churged 
through a 
series of holes 
near the top 
of the latter, 
which passes 
through a 
stuffing- box 
in the base 


the agitator 
pughly Inter- 
Huw of the 


npparntus 
af the punetiten 


Fig. G20 


sages : 
neath, 

their 
arranged = io 
reverse direc- 
tions, the gas 


spirala 


and water cireulate around the lower one of these, and are con- 
ducted to the other, where, after circulating in the opposite dl- 
reetiog, Chey escape through a central discharge orifice into the 
condenser Co This circulatory Wovement, logether with the 

hg teclprocatory wwotion of the disks, tenda to insure the 


eration of the water. The condenser is provided with 
itlets through the bed-plate for the attachment ofa 
leading to the bottling-appamtus and a pressure-gage or 
~alety-valve The pressure of gas in the condenser nasiats the 


jown stroke of the pump, and there are no joints 
wetar-llue w to Le inde gas-tight. thon 
Matthews’ method of making versele for containing 
liquide ander pressure consiate in forming the cylindrica 
of reveral thicknesses of tough sheet-metal, ax ateg] 
tin and united by aweating them together Thin ma, re 
by Inserting several cylinders of slightly varying diametg,, 
withia the other, or rolling a single sheet of metal int” 
form, the mode of effecting the junction of the layer belt 
elther case the Fig. 5281 "eh 
same; the seg- 
tuental ends are 
formed in like 
manner, and siai- 
larly united to the 
cylindrical body. 
Vessels con- 
atructel on thie 
principle ore used 
for holding the 
compresses! car- 
bonie-acld ges 
which serves ne 9 
motor for the fish 
or self-propelling 
do used io 
United States us- 
val nervice. 
Fig. 5281 is 
a filling-appa- 
ratus. 
The bottle a has 
n nozzle 6 commu 
nicating with a 
tube descending 
nearly to the bot- 
tom of the bottle, 
and having a ver- 
tically moving 
valve, which is de- 
presees] vither by 
w thumb-lever or 
by a knob at top. 
app-ratas 
bass tubolar 
standard ¢, at the 
top of which is an 
incline? guide d, 
earryi sliding plate supporting thy frame ¢, and alse] 
depressing a treadle. At the lower part of the frame is sey, 
having an orifice of sufficient size to receive the neck of the 
bottie. The upper part of the frame has two semicircular amy 
g, one of which is pivoted so as to awing Open; the two em, 
brace the bottle, and are eecured by a catch; this ‘ITD is alig 
provided with a shield to prevent the operator bein; Injared }; 
fragments, should the bottle burst. “The bar d’ holds thes 
of the charging-pipe &, through which the aérated liquid te 
Tn charging, the bottle is placed in position in the frame, whieh 
is raised by depressing the treadle, bring- 
ing the nozzle 4 into a socket on the end 
of the charging-pipe ; by a movement of 
8 lover near +, the valve of the bottle Is 
raised, aod with the other hand the cock 
of the pipe & is opened, permitting the 
fluid to flow, when filled, the cock is 
closed, the Interior pressure closing the 


bottle-valve. See SIPRON- PILLING APPA- 
RATUS. 


Buttle- Filling Apparatus, 


Fig. 5282 ia Matthews" pressure-; BO yg 
for soda water apparatus (No. 13,468, of 
1855). The tube 4 has off-cts at one 
aide in the form of hollow plutes 5 By 
forcing steam or other fluids into the 
tube, the effect will be to expand or 
press apart the horizontal portions of 
the offsets d; and thus that side of the 
tube becomes elongated, Producing « 
deflection of the tube, which (by con- 


nection of the npper end of the tube 

with an indicator) will indicate the preas- Shee 
ure, The tube is made,by electrotyping 

Upon a core of easily fusible material, Matthews’ Preswe 
such as stearine, which ia to be melted Gage for Soda- 
when the electrotyping has been fin- Water Apparbius. 
ished. ,Thisis one of the earliest appli- 


cations of metal formed by electro-deposition to a strictly me 
chanical purpose é 


MODERN SOURCES OF SUPPLY 


CAL.: GARDENA 
Everfrost, Inc., 14815 S. Bdway 90247 


COL.: DENVER 
Grauman Co., 480 S. Holly St. 80222 


MASS.: ACTON 
Casson Corp., Craig Rd. at 
Williamsburg Park (Steel, complete 
Units, etc.) 01720 


MICH.: NEW TROY 
Knight, Stanley Corp., Glendora Rd. 
Box 346 49119 


NJ: JERSEY CITY 
Grand Rapids Cabinet Co., 
56 Baldwin Ave. 07306 
Phenix Soda Fountain Co., Inc. 
56 Baldwin Ave. 07306 


NY: EAST ROCKAWAY 
Foremost Industries Inc. 
2 Lawson Ave. 11518 


NY: GREAT NECK 
Hedeman Products Inc., 


117-119 Cuttermill Rod 11021 
(516— 482-8700) 


NY( JAMAICA 


Jamaica Fountain & Fixture Co. Inc. 
94-21 Merrick Bivd. 11433 


NY: NEW YORK 
New York Soda Fountain Co. 
1399 Park Ave. 10029 
(For home & Commercial) 


NY: ROCHESTER 
Holderle Bros. inc, 
663 Thurston Rd. 14619 


WASH: SEATTLE 
Sweden Freezer Mfg Co. 
3401 17th Ave. W 981 19 


(Automatic Fountain Systems 
and Mix Supplies) 


ee 
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A TREATISE ON THE SUBJECT 
OF ICES, SUNDAES, WHOLESALE 


ICE 


CREAM, CORDIALS AND 


SODA FOUNTAIN DRINKS. 


BY 


-P. MICHAEL 
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Ce ee ee ee ee a ee 
SECTION I.—ICES AND SUNDAES. 
PAGE Chapter I.—Utensils and Ingredients. 
79 In spite of the cry that ‘‘ everyone is selling ice cream,” 
85 there is much to be done in the trade, especially by bakers, 
87 confectioners, restaurateurs and other owners of smart 
88 establishments. 
90 The public is tired of the street barrow ice cream, and 
63 “ Jack ’’ is gradually fading away, thanks to his unwilling 
children, who prefer not to follow in his footateps, police- 
men controlling traffic, and the ever-increasing fastidious- 
ness of the public, who are buying more and better. 
93 American ice cream parlours are springing up, admitted, 
96 7 but it will take some time before they are in the majority. 
98 28 Smart shops, mentioned above, have their chance for three- 
100 a fourths of the sales of ice cream. 
101 51 It is not a troublesome trade—in fact, it is less trouble- 
58 some than many others—and it is time that the old cry of 
“* always having it left when it rains ’’ were discarded alto- 
gether. A very wet summer is, admittedly, a source of 
102 63 trouble, but such may be regarded as an exception, which 
103 72 does not affect the smaller people to the same extent ae it 
83 does the wholesale factories. 
88 If ice cream has been sold in your district or not, if the 
ée 95 local population have heard of it or not, sell it. The lest 
few years have shown what can be done by booming 
107 bid ® product continuously and well. To eve 
ai6 102 ‘ : : Ty person who 
sold ice cream in 1918 there are now four, and many a oew 
me 107 wholesale factory has sprung up and is being erected for 
117 the coming season, for the simple reason that people are 
130 buying more and more. 
135 ; The trade here is emergiug from ite elementary stages, as 
2 as it did about twenty years ago in the States. Quality aad 
+13 quantity have increased year by year over there until the 
13 143 annual sale of ice cream in shops alone (not counting the 
iv 145 huge quantity that is made with home freezers, so common 
ste 152 over there), is 300,000,000 


gallons, and the milk f ‘ 
centage is 10. : we OY pee 


Page 79 


Page 80 


ip? 
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& 
—eo will say: ‘* Yes, but they use cream over there 
--te Government helps to boom the trade. Everyone eats 
ice cream every few hours,’’ and so on. The only answer is: 


They had to start; so must we, if we want the profits they 


get. Each must cultivate his own clientéle to buy more day 
after day ; to look upon it as a good, nourishing food, good 
im winter as well as summer, better and cheaper than many 
other foods; dainty, but valuable; delicious, but body- 
heating ; flavoured, but full of vitamines. 

That is the way to build up a trade—and a good bank 
balance. 

To the novice tT would say: Look around your town and 
immediate neighbourhood and make up your mind as to how 
you’ll plunge into the trade. You can purchase your ice 
cream wholesale, make your own for retail, or make it 
wholesale. 

In the first instance, you are sure, or as near a8 posmblo 
so, of getting the quantity you want, when you want it, of 
a good product, something that others are selling (probably 
with success), and without the necessity of purchasing 
freezers, tubs, utensils, daily deliveries of ice, and so on, 
In the second, you have the chance of making your own 
quality, just as you think your customers would like it; can 
guarantee it is made on the premises under your own 
supervision ; can experiment every now and then with in- 
gredients; freeze another lot when you think you are “© gell- 
ing out ” without waiting for the delivery from the whole- 
sale factory, and so on. ; 

In the third you have the chance of scooping up the 
wholesale distribution in your town and earning money 
from what the other retailers sell, as well as your own. 
This is not an Utopian dream; it is an actual fact in Eng- 
land, Scotland and other countries, as well as the States, 
although, so far, there is no danger of any factory over here 
assuming in the next few years the huge dimensions ex- 
perienced in America. It is nothing for a firm over there 
to have twenty or thirty large freezers, hundreds of pack- 
ing tubs and containers (‘‘ container ”’ is a better word 
than freezer, especially if it is used to contain the ice cream 
and not freeze it), tons of ice and salt in daily use, and a 
huge fleet of delivery motors, distributing the goods in all 
the districts within a radius of fifty or a hundred miles. 

9 

But it won’t be many years before we have something 
similar over here. A good start has been made, and there 
are plenty of imitators ready, some still studying the trade 
in the States and some actually over here. 

Leaving each trader to settle his own choice, it will be 
beat to deal with ice cream from the point of view of the 
small retail manufacturer—the one who just wants to make 
his own every day. 

All he wants is a few pounds spent in a freezer or two, 
a few utensils—plates, spoons, etc.—a very clean outlook on 
the trade, and the public does the rest: It always finds 
money to spend on something attractive. Can you deny it? 
Commerce is increasing on attractiveness more than on any- 
thing else. Look at the large stores and shop windows; the 
better display of goods is the magnet that draws pounds 
from pockets whence once only shillings could be got. 

The average baker’s or confectioner’s shop is idea] for 
retail ices. The clean environment, the display of bread, 
pastries, cakes, sweets, the neatly dressed assistants, are 
just the things wanted—the things that were missing in the 
past, when the ice cream trade had the chance of attracting 
the adult public, but—didn’t! A few tables and chairs, a 
section of the counter displaying clean plates (old-fashioned 
glasses are second best), a Disher spoon (which I will 
describe later on), a few bottles of fruit syrups (if you think 
your clients would like extra flavours on their ice cream), 
a few tinned fruits in dishes (if you also intend to go in for 
better priced ices), and the rest is easy. 

To start from the very beginning, you want to be sure 
that the factory, cellar or room in which you will boil, cool 
and freeze your ices is perfectly sanitary. England is very 
lax in some things, and the unprincipled trader has every 
opportunity of inflicting the public with anything under 
the name of ice cream. But there is one good point, and 
that ig that there must not be any drain or similar con- 
trivance in a place where ice cream is made (boiled, cooled 
or frozen), and, more or less, the sanitary authorities have 
to ‘‘ pass ’’ it first and visit it about twice a year. 

A certificate can be obtained stating that the place is fit 
for the manufacture of ice cream, and, also, that when last 
visited the premises were clean, ete. It is not « very bad 
idea (some call it playing to the gallery) to frame the last 
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all is said a1 


0 ; 
* omers see it. After 


let your cust: 
“f you Tanah the certificate, others 


d of it and expose it. Inci- 

; blic to discriminate bet ween 

it will teach the pu ; 

> abe and the other type- It won’t be eed ene 

clean vi latter will disappear altogether, but while they 

— “fight them with cleanliness until they are poisoned 

remain 

opt of the trade. 
If you are thin 


b 
mall factory, remem 
mainte; it should be clean from top t ie pene 
Vile AE painted and varnished or limewashed every few 

i 


d (concrete, if possible, and with 
pene ee 7 or other part, where water 
parte out towards the yard or drain), well lighted, well 

i lling. 
sc phn aren mS fine for boiling is not in the same 
aes oi thie freezer and ice-hox, but-there is no harm, Pro- 
vided the room is large and plenty of distance a ing 
one from the other, in having the fire, the shelves for storing 
the cooling ‘' mix ’’ (unfrozen ice cream) and other ingre- 
dients, the freezers, ice and salt-boxes, tubs, etc., all in 
the one factory or room. The only troubles experienced 
io a small room are: heat interfering with the cocling 
and freezing, and colds and rheumatism overtaking the 


ficate received. @ 
id done, 
ot, 90 be prou 


certi 


there are who don 


i i tin 

i f putting aside a room or erecting 
ne tat that the following are the ideal 
to bottom, lined with 


workers. ‘ 
Having been warned, you will prepare for your first 
‘“‘ batch ”’ as you think best. Ly 


Making @ Batch. : 
To make the average English or Italian ice cream (which 
is really a milk ice, being made from milk and not cream) 
you require for a small shop: 4 quarts fresh milk, 1} lbs. 
sugar, 8 ozs. Scotch cornflour, at least 6 eggs, and a few 
drops of vanilla flavouring. There are many variations vi 
making this ice cream, but I am keeping to the ingredients 


_ a baker or confectioner generally uses, and, strange to say, 


that are not only the handiest, but practically the best. 
One could say, for instance, that gelatine or gum tragacanth 
is better than cornflour; that vanilla pods, boiled in the 
milk, are better than vanilla essence, etc. ; but these are 
mere pedantisms that only concern the wholesale manufac- 
11 

turers, in ninety-nine cases out of a hundred. Besides, 
gelatine and gum have no alimentary value, whereas corn- 
flour has about 1,600 calories to the lb., and I would advise 
you to keep to those ingredients that have food values, as 
the future of ice cream rests on these. The fortunes made 
in the States from ice cream would not have been possible 
had the public not been attracted by food values. The 
above recipe will give 3:3 per cent. fat, 7 per cent. serum 
solid, and 29 per cent. total solids—not a bad food at all. 

It is advisable to add a pinch of salt to every gallon of 
milk or cream used in the trade. 

Now for the boiling. This is still the best way to 
agglomerate the ingredients before freezing when dealing 
with small quantities. The much-mentioned factories have 
dispensed with boiling altogether ; in fact, they state that it 
spoils some of the constituent parts of the milk. We won't 
go into that yet, but will see to the boiling. 

If you can’t get a 2-gallon ‘‘ jacket,’’ or double boiler 
(which would be the best of all), get a 2-gallon copper sauce- 
pan, well tinned at the bottom, round or oval shaped. 
With the former you run no risk of scorching and spoiling 
the ‘‘ mix,’’ no matter how long you leave it on the fire 
or gas. ‘There are two points always worth remembering 
when boiling milk in a saucepan: rinse the saucepan or 
boiler with water before pouring milk in, and see that the 
cianone do not spoil by scorching. To prevent the latter 

any ways are sought, the usual one being to rub gently 
the bottom with a whisk or wooden spatula all the ti e 
When boiling large amounts there will be less str age 
using the spatula if a few holes are bored through i ction 
de ideak : gh its bottom 

: part to allow the milk to flow through i 
reducing the strain. i Nici 

The milk is poured in first, then the su 


the bottom, stirring occasionally. Br erenly Gate 


While the contents get 
wl and whisk it with a 


n be pacified wi i 
: pac with a lect ta 
ood value. Taken generally, the public does ues like the 


idea of flour in ite ice cream, so the only thing to do is to 


Liquor i 
a 8 and Soda Fountain Drinks Like Granddad Used to Make 


whisk it up thoroughly before 
Remember to stir the whole ¢ 
and do all that is possible to p 

Break the eggs in a cup on 
egg from the cup to another bow] until 
gure that it is fresh. Confectioners do not 
as a rule, on the effects of a bad or 
impress on them the fact that Romane a | would 
even more than the other goods they Sante eri oe 
sides, fresh eggs whip up better, and brin d sell. Be- 

rofit in the long run. © 794 ih. datore 
_ Whip the eggs Up Xo i froth, and keep them by for tho 
time that the boiling ‘ mix '' has to be poured on them 
Many a recipe-monger has advised vdding the epg ts the 
saucepan, staling that the cornflour prevents curdling, and 
that an even better favour will thus he obtained, 7 Lavin’ 
not boiling the eggs until you have mastered a good ica 
cream; if you want to experiment with any other way after- 
wards, do so by all means. 

For the quantities ment ioned above half of a vanilla pod 
or stick is sufficient, or its equivalent in liquid or erystal 
vanilla. You probably have the latter, and will no doubt 
use it according to instructions or experience; but the pod 
must be split from top to bottom and boiled with the 
“mix ’’ if you want to extract all the flavour. Do not 
leave vanilla uncovered, but keep it well stoppered in a 

- glass jar. Many steep it in alcohol and sugar, but it is 
far more important to keep it as hermetic as possible, 

You have now the milk, sugar, cornflour and vanilla pod 
nearly boiling. Keep stirring slowly, but evenly, making 
sure that every part of the bottom is rubbed or scraped 
gently to prevent spoiling by scorching. Keep at it 
patiently, remembering that all the so-called goodness of 
the ice cream is brought out by careful mingling and boil- 
ing. As soon as the ‘‘ steaming ’’ (prior to boiling) ap- 
pears, have everything in readiness to lower the gas or 
reduce the heat of the fire, so that nothing boils over. 
Generally, a shovelful of small coke is used, or a sheet of 
iron placed half-way across the top of the fire, and the 
saucepan piaced half on and half off the sheet. 

Keep stirring until it actually boils, then lift the sauce- 
pan bodily off the fire (the extra capacity of the saucepan 
13 
prevents boiling over), and let it simmer for about fifteen 
minutes with less heat. Let the whole mix cook properly 
and thoroughly and acquire that homogeneous flavour that 

means everything to the customer—and to your sales. 

Place the whipped eggs at the bottom of a clean enamel 
pail, and pour the boiling ‘‘ mix ’’ through a strainer on to 
them. Cheese cloths are generally used, as are meat cloths, 
or a thin-meshed wire strainer. Keep them scrupulously 
clean. Some pour a little cold milk on the eggs first. 

Stir the contents of the pail from top to bottom, cover 
with a ciean thin cloth to prevent dust falling in, but so 
as to allow the air to get to it, and rest on a shelf to cool. 

If you have not used a vanilla pod, the liquid vanilla is 
to be added after boiling, and generally just before ‘reez- 
ing, to save evaporation. 

Jt is the custom in the trade to boil the ‘‘ mix ’’ in the 
morning, and allow it to cool naturally till frozen the next 
morning. In case of emergency, the pail can be placed in 
a tub or bath containing running water or ice water (care 
should he taken that none of the water gets into the pail), 
and the ‘‘ mix’ whipped up until it has cooled evenly. 
Some rest the pail in another and larger one, packing the 
space between with smal] lumps of ice. But none of these 
methods is to be recommended where natural, slow cooling 
is possible. Having washed, scrubbed, and dried every 
utensil used so far, place them in their usual places, and 
get everything ready for the freezing. 


Pouring it into th 
ontents ag much 
revent scorchin 


€ saucepan, 
as possible, 


you have made 
require lectures, 


Ice and Salt. 

Make sure that you have a 
hygienic, sanitary, with as litt 
ventilated, full of light, with n 


‘cut across ’’ you or your emp’ . t a 
it. The flooring should be concrete, if possible, without 


cracks, holes, bumps, or any other troublesome gs Ex- 
perience teaches that there should be a slight dipping 
towards the door or centre, 80 that the water from 
freezers, pails and taps can run off without causing a lake 


or a sloshy floor. No one needs telling that clogs should 
always be worn when freezing. No lavatory, drain or 


similar opening can be allowed where ice cream is yess 
neither can auy of these communicate with an ice ¢ 


fit and proper freezing-room, 
le dampness as possible, well 
o cold draughts likely to 


loyees while perspiring in . 


14 
factory, but should be walled off. Later on I hope to. give 
descriptions of American factories, all white tiles, rounded 
corners to prevent dirt accumulating, fly screens across all 
windows to prevent contamination from fly dirt, etc; then 
you will understand. 

Ice should be purchased in blocks. For a small quantity 
such as we are now dealing with about 4 cwt. ia sufficient, 
and the beat. way to keep it until used is in a large, low box, 
something like the bottom half of a Tate sugar box, with 
& hole in a corner to allow the melting surface to drain off 
or plenty of sawdust at the bottom of the box. Sacks 
should cover the ice, top and all sides, to prevent loss by 
melting. Most. users of ice forget that the temperature of 
ica in 32 degs, Fahr., whereas that of the room is anything 
from 60 degs. upwards, therefore melting must happen to 
the ice. Sacks and other (hick cloths save a good bit of it. 

If you become a large user of ice it will pay you to have 
an ice safe built, either in the form of a large box or else— 
and this would be preferable——by walling in a corner of the 
room. The best ice safe I ever saw in a medium-sized 
Italian factory. was a double-walled wooden affair, witlr 
sawdust, heavily packed between the two walls, s concrete 
floor, slightly dipping towards the centre of the factory, and 
a thick, heavy door, padded at the sides with sacking. This 
prevented any warm air getting in, finding ite way through 
the many sacks that covered the ice and melting it. ere 
was a small hole at the lowest side of the box, from which 
came out the ‘‘ liquid ice,’’ thus preventing the melting 
of the bottom surface of the blocks of ice. All these losses 
tell in the long run. 

Another box will be required for the freezing salt, 
although this gives much less trouble than the ice. Large 
users can have a box built in another corner to allow fresh 
deliveries to be shot in at the top through a removable lid 
or cover, while the older salt is taken with a shovel through 
a trap-door near the floor. Salt should not be allowed to 
get wet, otherwise you will lose the ‘‘ crispness ’’ ice cream 
makers stand by a lot, as they do with ice. 


Freezers. 

There are so many freezers on the market that it is hardly 
necessary to mention them. The best makes are those that 
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whip up the ice cream most, the so-called ‘‘ triple-action.’’ 
By turning the handle the freezer goes round to the 
left (or right), the two side knives or scrapers in the oppo- 
site direction, and the centre scrapers (known as the fish- 
bone dasher) in the opposite direction to the side scrapers. 
These movements result in the smoothest possible ice cream 
with the least possible time, unknown and unbelievable in 


A Type of Hand Freezer. 


the old days of hand freezers, although, in all justice to the 
pioneers of our trade, it should be said that some of these 
turned out a smooth ice cream, palatable as well as pure. 
But what an agonising time was spent twirling the freezer 
round, scraping the sides from time to time with the zinc 
spatula, and then, when the mass assumed a thickish con- 
sistency, beating and scraping with the smooth’ wooden 
spatula, with hands thick with perspiration mixed with 
lumps of ice cream! What took them from one and a half 
to two hours to do is now done in twenty or thirty minutes. 


A small hand freezer, capacity 8 or 10 quarts, is the © 


smallest size you can use for the quantities mentioned. 
Purchase an absolutely new one, fresh from the makers or 
importers, with the inside of the container that has to hold 
your ice cream heavily tinned. If you are going to have 
a special ‘‘ show ’’ freezer for the shop, it will pay you te 
have one of enamel (paying attention to any possible danger 
of cracking it, otherwise the salt water will get in from the 
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$ mab and you stand to lose money and customers), pewter oF 
zinc. There is a lot of unnecessary controversy over zine 
freezers ; there is no danger if used as directed. One would 
imagine, to listen to some of the far-fetched arguments, that 
a wicked little boy in the family does nothing else but scrape 
the zinc with a knife and lets the scrapings get into the ice 
cream. This does not happen with the small machines, 35 
the side scrapers are made of wood, and wear Sut (i.e., have 
to be re-edged) before any part of the zinc could scrape off. 


Another Type of Hand Freezer. 


The invention of the power freezer has been the greatest 
boon to the trade. Different from the heavy factory freezers 
—cumbersome, with cogs-wheels and lids—the power 
freezer allows one to do all the freezing on the very spot 
where the ice cream is to be sold. It is just a tub and a 
container resting on a spindle, that is connected with a 
worm drive to a pulley on the outside. The electric motor 
or gas engine is connected with a belt to this pulley and does 
all the work. As arule, there are two wooden or zinc side 
scrapers in the freezer, and these are sufficient to scrape 
the hardening ice cream from the sides and turn it towards 
the centre continuously, thus ensuring the ‘‘ whirl ’’ that 
is required to incorporate air in the ice cream and give it 
that light and smooth flavour. As these freezers are made 
from 3 gallons upwards, it would pay the trader to consider 
purchasing one of these instead of a hand freezer. If you 
do not want to fix it in the counter and have to fix the 
motor near it, or in the cellar or on the ceiling, you can 
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instal the freezer in the factory and just fill another freezer 
with ice cream from it and take it into the shop. Ex- 
perience teaches that it is preferable to pack up the ice 
cream in the same freezer in which it has been made, thus 
saving that slight melting of the surface of each scoopful 
or cupful that is taken from one to another. It is this melt- 
ing that causes that icy taste in the customer's mouth, the 
particles of ‘water in the milk being highly responsive to 
temperature changes. Hence the great success of the power 
freezers, the only so-called trouble being the bringing of 
ice and salt into the counter, and some system of letting the 
water drain from the tub when the ice has melted. Some 
have a hole bored near the bottom; others use a rubber 
hose from the top—a very tricky operation, that tastes 
rather salty when one is inexperienced. The average Italia 

trader in Scotland finds no danger in it, however. ‘ 


Vreesing. 

Let us suppose that the trader is now getting ready for 
hie first ‘‘ freeze.’’ He has rinsed out with fresh, running 
water the container (if it is a new one it should be well 
scrubbed with salt and water and washed out repeatedly) 
and dried it with a clean cloth and placed it in the centre 
of the tub. If it is a hand machine it should rest on sts 
spindle, otherwise you will experience al) sorts of incon- 
venience later on. The old ‘‘ Italian ’’ or hand freezer is 
placed in the centre of the tub. Some place a amooth sheet 
of iron or zinc at the bottom to prevent the freezer wearing 
ite way into the wood. 

The ‘‘ mix ”’ is then poured into the container. If it has 
been kept well covered there is hardly any necessity to strain 
it again, but whenever you have to dea) with ice cream, 
eapecially with an eye to building up a large clientéle for it, 
remember that it is better to overdo the straining than to 
underdo it. Customers forgive many things and remain 
your friends; they never forget foreign substances ip your 
ice cream ; in fact, they go to your competitor at once and 
let him know about it. Put the lid on the container af once 

and keep it there as much as possible—i.e., excepting when 
dealing with the contents. 

Before breaking up the ice you require, get three paile 
ready, nice and clean—one for resting spoons, spatulas, 
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f ee ae hands. Neglect everything else if you 
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k off about 28 Ibs. 
h the hand and 


A “ Gilchrist ”’ Ice Pick. 
ns in the block without letting 


i i deeply into it in case it breaks off. Place 
‘a caer separ ss another box, and cover over the 
rest again. Break your ice with’ the ice pick in small 
pieces about the size of large walnuts and not into large 
lumps, as probably you have seen in large factories. It 
stands to reason that if ice cream 18 frozen by brine (salty 
ice water) the ice must be allowed to melt quickly ; there 
fore large lumps are wrong. Another point connected 
with this is the fact that the more the sides of the container 
are packed with a freezing mixture (ice and salt) the 
quicker the freezing. Large lumps of ice allow air to get 
in between them and retard the freezing. 


making quick, light incisio 
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“Gilchrist ’? Needle Point Ice Chipper. 


When you have broken up the ice into small bits, pour 
one shovelful slowly into the bottom of the tub as level as 
you can round the container. Over this amount of ice you 
want at least one cupful of freezing salt. Not everyone 
agrees on the right proportion of salt to use. Some say 
one to ten of 1ce; some say that it should be reckoned in 
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bulk and not in weight, and that one to five is better, and 
soon. In America, where calculations on the trade go on 
for ever, it was found that in freezing in a large factory 
19 lbs. of ice were used to the gallon and 2 lbs. of salt. 
But even then these figures were for the brine system of 
freezing cream; we do not use cream and have no brine 
pump, but just use the ice and salt. 

To continue, pack the ice and salt in layers round the 
container uatil the top layer of salt is a few inches higher 


side ’’ of the ice 
: ry, as Tger container than 
boiling milk. » 8 you do a larger saucepan for 


If you have a hand free 

z ice 
round with the handle on tai Pad 
it left or right ; otherwise you stand 
a hole in it with one of the pieces of r 


ng the container 
Ng care not to jeck 
e chance of makin 
the most usual accident ; @. This is probably 
of much loss of mone - n trade and the cause 
is to take off the lid and tw; 
thumb and finger of each ae 
i stiff ” at first, but as es Prosi will 
_ easier. Subsequent, freezings are 
leaving an inch or two of 
bottom of the tub. — 
With @ hand machine one has simply to fix the lid on 
ai RODENT, the cross-bar and handle on the lid and th 
rest is easy. The action of the handle boing turned eens 
and beats the ice cream to Perfection, just as a power 
trosect neuld:, Little by little the ice (.¢., the tees 
mixture) drops in temperature from 32 dogs to 20, he 
degs., and even lower, according to the amount of salt used, 
thus making the sides of the container colder. Tf the ice 
Cream. Were not scraped away a mass would form all 
around the sides and freeze hard, leaving the 
centre mass cold, but <“‘ sloshy,’’ aud the beauty of a 
power or hand freezer, as distinct from the old hand 
machine which Italians always used, is that of the con- 
tinuous scraping and pushing towards the centre, causing 
the centre mass to come towards the sides. Tt is this action 
that produces the evenly frozen and smooth ice cream. 
Gradually the turning gets harder, and you notice that 
the ice has practically melted into water, cold and not too 
transparent. Quickly place some more ice and salt into the 
_. tub, taking care that it does not reach high enough to work 
its way into the freezer. The usual way is to let off a 
little of the brine from the bottom hole, or else leave the 
top hole (about 1 in. from the top of the container) un- 
corked, and add more ice and salt. In a usual “ freeze,”’ 
lasting about 15 mins.. it is not absolutely necessary to 
add same, however; it can be left for the “ packing up ”’ 
for the rest of the day, when all the brine, excepting about 
1 in., is let out, and the tub quickly filled with ice (not 
too small this time) and salt, packed down tightly with sacks 
and a wooden lid and taken into the counter. 
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Let: us go back a little to the freezing. The harder it 
gets the more attention you should pay to it. Do not do 
what many novices or lazy persons do—i.e., leave it there 
and then. It is just at this point, when the contents are 
ab.about 28 degs., that they will whip up more air, become 
smooth instead of icy and grainy, and increase in volume. 
‘All this means profit to you! So do not be afraid of stick- 
ing at the handle and turning it round until it becomes 
unpleasant or too stiff. Take care not to force any parta of 
the freezer; the makers generally supply at a small charge 
two small rods, that are screwed to the floor or table or box 
and the tub placed between them and connected with 
screws or clips. This saves the tub moving or slipping about 
while the heavier turning is being done, and gives you the 
opportunity of finishing the freezing to perfection. =e 
course, a power freezer, being firmly screwed to the 
floor or ground, saves you this extra attention, and turns 
out the ice cream as it should be—i.e., hard, firm, srenly 
smooth and ‘‘ heavy.’’ This last word needs explaining ; 
heavy, inasmuch that it is not watery and soft, but not 
hheavy as in the case of unfrozen ice cream containing no 
air. The consistency should be that of putty. aide 
The ice cream is now frozen, and nothing else sho ie 
done to it excepting levelling down in the container wi 
a silver or non-tasting utensil, such as a trowel, broad 


knife (blunt) or tablespoon, after all possible care has ~ 


been taken to prevent any salt from the lid—or any salty 
water, come to that—from dripping into the saci eeeae 
Plenty of water to wash your hands and s we - — 
‘a lot of trouble and expense. Remember — i. =o ae 
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pe ee in « clean cloth, so thet they do not get 
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Remember that rust is a crime in foodstuffs, besides ruining 
your utensils by gradually eating into them. 
The lid crank and handle should be cleaned ‘over with a 
damp cloth, and then with a dry one, and replaced on a 


“shelf, taking care, of course, that they do not drop off and 


break. 


The ice cream, as left frozen, will remain hard for a few 
hours, and no “‘ packing "’ is required. But if the freezing 
is done, say, at 9 a.m., and the ices have to last till the even- 
ing, one must let out the brine and pack, as stated, with 
more ice and salt, pressing all down with a stick or iron rod 
without dumaging the sides of the freezer. Cover the top 
of the ice with a heavy cloth, or sack rolled into a strip and 
press this down with the stick. Over the tub place the 
wooden lid, over the container the zinc or tin lid, and carry 
the tub to the counter. It is usual to strew sawdust on 
the floor where the possible leaking of the tub may make 
& mess, and to place the tub on a box or small trolley, so 
that it comes to the level of the counter. It certainly looks 
bad to be seen digging from the depths of a counter to serve 
up @ dish of ice cream; nine persons out of ten imagine 
all sorts of lumber and dirt behind a counter. No wonder 
ice cream served from an American cabinet or from a 
marble soda fountain sells more! Another good stunt is 
to have a clean white serviette or shop towel over the ice 
cream instead of the prosaic-looking tin lid; it attracte 
more. Always keep the inside of the freezer clean and dry. 
How to Serve. 


Now as to serving ices. Little by little the old-time glass 
is disappearing, and there should be no regrets. The great 
majority always connected these glasees with the " dip and 
lick ’’ method of the old-fashioned ice cream “ J ack,’’ who, 
especially in a rush, gave far from a wash and a polish to 
these glasses. The reigning custom is to serve the ice cream 
on a glass, china, or ‘‘ silver’? saucer or dish, either flat 
or eggcup-shaped. The latter are known as ‘sundae 
cups,’’ sundae being a novel American word for ice cream 
and fruits, the great ‘‘ rush’ over there. And the best 
way of serving ices thus is to use a ‘‘ disher’’ or measure 
spoon that is easily described. The handle is either of wood 
or of a double-plated brass rod. By turning a little clip 
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near the wooden handle, or by squeezing the ‘ grip’”’ 
handle, a rod running from the handle to the “ cup ” turns 
round and operates a circular cutter or knife in the cup. 
Tn action, you dip the disher into the ice cream, preferably 
near the side, scrape the superfluous ice cream from the cup 
by passing it across the top of the container, hold the cup 
over the saucer, plate or sundae cup, squeeze the handle 
or touch the clip, and the ice cream falls on the plate in 
the shape of a smooth ball flattened at the bottom. It is 


The “ Gilchrist ’’ Automatic Ice Cream Disher, Grip Pattern. 


really a half-ball, and is certainly the most attractive shape 
one could wish for, whether served plain, or with syrups, 
fruits, or in ice cream drinks. How awkward were the 
many shapes (save the word!) in the past! And what a 
time went in mastering the trick of serving ices in the old 
glasses until a little looked a lot! The trick was in the 
curved ‘‘ topper-up,’’ raised at one side of the glass, thick 
at bottom or top, but less than one-sixteenth of an inch 
thick in the centre parts | . 

To see the beauty of iccs served with a disher one has to 
go to a busy American soda fountain and see the assistants 
serving them up with astonishing speed and dexterity. 
And there one can admire the saving of space obtained by 
using plates piled on each other instead of the old giasses. 
And plates, again, can be had of any attractive colour, if 
one does not want just plain glass ones. The shell-shaped 
opal ones are very attractive indeed. But I would warn 
traders against those with fluted or crinkly designs; these 
get filled with black ‘‘ lines’’ or streaks very quickly, and 
nothing less than a brush, hot soda water and soap can 
keep them presentable. Can you work up a good ice cream 
trade on black lines? 
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be kept in an attractive utensil, such 
to th jug, with water (renewed occasionally) up 
the whole of the ‘ cup.’”’ Do not let the water rust the 
Spring or rod; it is unnecessary and foolish. 

You should see that whoever serves ices in your shop 
does 80 artistically and gracefully. There are many touches 
Mm serving customers that once were deemed silly and use- 
less, but are Now: recognised as conducive to a better ‘‘ en- 


The disher should 
as a ‘‘ silver” 


The ‘* Gilchrist’ Disher, Operated by Means of Thumb-piece. 


vironment ’’ in a shop, especially where the comfort of 
clients is to be studied. For inatance, instead of placing 
the saucer on, the counter and dropping the ice on to it, 
hold the saucer on the left hand, gracefully, without letting 
the fingers touch it, scoop up the ice cream, and with a 
graceful sweep of the right hand bring it about one inch 
higher than the saucer, turn the rod with a quick move- 
ment of wrist or finger, and let the ice cream drop quickly 
and evenly in the centre of the saucer. The times I have 
seen the assistant messing about with the disher, tugging 
away at the handle or clip, assuming a worried and im- 
patient look (generally because the machine was not kept 
in clean water), and finally dropping the obstinate ice 
cream on the floor! And all this kind of thing in a food 
shop looks bad, and is unforgivable. 

Another thing I have seen is an ungainly assistant (‘all 
one lump,’’ as we sometimes call them) shaking the whole 
place down while passing a cloth over the counter, knocking 
against glasses and saucers, and finally causing some of the 
crumbs and some unedible matter to fall into the uncovered 
freezer. Very awkward, if you have fastidious customers 
in the shop at the time! And, believe me, all customers 
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should be fastidious where ice cream and their health are 
concerned ; it would be better in the long run for traders 
who take care of their wares and are worthy of the name of 
ice cream manufacturers. 

Tables and chairs are a necessity for the sale of ice cream. 
There are some beautiful designs now in both, from the 
wicker ‘‘ seaside ’’ style to the glass-topped fashion. Some 


Ice Cream Disher Scraper. 


have a doyley under the glass; some traders slip a menu 
on to the centre of the doyley. All this looks novel and 
attracts. Be careful with spoons, remembering that in the 
old days not only children, but even adults, preferred to lick 
the ice cream from glasses. Do you know why? Because 
the cheap, penny-per-dozen lead or tinned spoons that were 
used then gave a very unattractive metallic taste to the 
ice cream and put the customer off it if he saw no way in 
licking the ice from the glass. Silver is always the best 
metal for spoons, but being very costly, and inclined to 


“* Gilchrist” Ice Cream Spoons. 


dieappear in most neighbourhoods, nickel-plated spoons, of 
an attractive design, are mostly used. Care should always 
be taken to have the spoons perfectly clean and highly 
polished. Nothing is better than hot soda water for the 
first wash, fresh water for the second wash, and a clean, dry 
towel for the final polish. Have the spoons in a nickel- 
plated spoon jar, as used at all American soda fountains. 
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counter should be pipet 
sible. 
and as near in appearances to a is qos ek : 
: Aa Karen eet aia marble. Incidentally, 
ppebropakate i ur assistant is learning the 
a ge Ea ae back bar polished every 
trade, Have ‘the bottley jars, ete., scrupulously clean. 
eens 2 hmallow or any other ingredient that 
Fruite, syrups, marshma F ld never be over- 
o in the making of ice cream dishes shou nev : 
pale and left over if possible. Try to make just ae 
for one day, so that there is none left over to look any es 
but fresh and attractive, and, in hot weather, to go ol. 
This never attracts customers and never adds to your sales; 
in fact, it is just these little points that make or unmake 
a business, especially when you are just starting to attract 
people to something that until a few years ago had a bad 
name in the majority of cases. As soon as a tin of fruit is 
opened it should be turned out into a clean glass display 
bowl, and the tin then removed from the shop. The bowl 
iteelf should not be kept near anything warm, such as a tea- 
urn, but somewhere cool. Ladles or spoons used in serv- 
ing the fruit should be nickled and long enough to have 
the handle always dry and clean. Nothing is more 
nauseating that to see an assistant grab hold of a sticky 
handle in a food shop. Never let used saucers, spoons, etc., 
remain on the tables when the customers are no longer at 
them. It ia an old trick in slack restaurants to leave (and 
actually place!) used plates, glasses, etc., on the tables to 
give an impression of being busy, as if to say, ‘‘ Others 
patronise us; won’t you come in?’’ But nothing of this 
will ever build you up a clientéle for ice cream, so take 
them away as soon as the custumer goes out. Never allow 
a second ice to be served in the same glass unless the cus- 
tomer insists on having the same glass, which is very un- 
likely, and is often done with the feeling of saving the 
assistant the work of washing two glasses instead of one. I 
have known juvenile customers to do so, but always 
regarded them as being out for every drop of ice cream 
possible, and likely to grow up into the sort of customers 
that ask a post office assistant for a Christmas box. 
It is no exaggeration to say that the ice cream trade 
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started with kings and other aristocrats who alone could 
afford the special chef, dwindled down to the gutter (in 
more ways than one), and is now finding its proper 
level in cafés, confectioner’s and baker’s, patronised by the 
public for other attractive and nutritious foods. In my 
opinion the bulk of the sales of ice cream in the future 
will be made in these shops, so start the right way to get 
your share of it. 3 
Advertise it left and right in local newspapers, maga- 
zines, cinemas and theatres, club and society programmes 
and posters, on attractive circulars, special trade cards with 
a small, true-to-life colour illustration of a glass of ice 
cream, with syrups or fruits (as advertised successfully in 
America), invitations to increase the attraction of bazaars, 
concerts, picnics, at-homes, etc., with your special ices made 
in an ideal factory, with all possible attention, finest 
quality cream and milk, untouched by hand, special 
machinery, and soon. Offer some to the local hospital or 
church bazaar, give an occasional glase to customers pur- 
chasing other goods, send & carton containing a half-pint or 
resp a local celebrities. It seems money wasted at 
, it comes back a hundred fold later ; and all adver- 


tising is like that; it is laying the foundations for the 
building. 


CEIS: 


The Ice Cream Counter. 
The whole of the ice cream 


Chapter II. Cream, Milk ang Water 


Having tackled the best-know 
known in Britain, and alread sais wien 
will Bow x thEdieh «ey a stated to be a milk lice, we 
discussing cream ices and water ices, although some ma. 
clamour for one of each at once, knowing that it is bsecansai 
more and more general to have at least two kinds of ee 
in the shop. 

A cheaper Italian ice cream than 
cussed is made with:— , 


Ices. 


the one recently dis- 


3 qts. milk. 

1 qt. water. 

1 lb. sugar. 

8 ozs. cornflour. 

Egg flavouring and colour 

(Annatto, cochineal, etc.) x 
Vanilla flavour. 


A cheaper kind still, gradual) 


y becoming extensively used, 
is made with :— 


2 qts. milk. 

2 qts. water. 

3 1b. sugar. 

6 ozs. cornflour. 

1 lb. marshmallow. 
Vanilla flavour. 


The latter is an imitation of the American cream ice 
flavour, which is the ice cream of the future in Britain. In 
fact, no one can deny that little by little the trade here is 
getting into the right stride and is slowly but surely assum- 
ing great dimensions. What is wanted is a “ Government 
recipe ’—1.e., a law that will regulate ingredients and fac- 
tories and gradually get the public to believe in ices, get 
used to a certain flavour, and become regular customers. 
While the trade is criss-cross in varieties and flavours, as 
it is now, much effort is wasted 3 and, taken all round, the 
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consumption of ice cream is still relatively low, even in 
summer. 
A dearer and better ice cream is made, naturally, with 
more costly ingredients. For instance:— 
2 qts. cream. 
2 qts. milk. 
1} lb. sugar. 
8 ozs. cornflour. 
12 to 20 eggs. 
Vanilla flavour. 
This contains 14 per cent. fat, 6 per cent. serum solids, 
and 35 per cent. total solids. 
A real American cream ice would be made thus: 
3 qts. cream. 
1 qt. milk. 
1} lb. sugar. 
} oz. gelatine. 
Vanilla flavour. 
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Sheet gelatine is the best, and should be left overnight in 
water to soak, then dissolved in a little hot water and 
added to the warm mix. 

A well-known method to improve the flavour, smoothness 
and fat content of a milk ice is to add a lump of butter after 
the boiling is done, and whisk it up until perfectly dissolved. 

Other American recipes, changing with the butter fat 
content desired, are the following, all of which are over the 
10 per cent. fat, considered the lowest that would be called 
ice cream at all in most States: — 

18 per cent fat. 
2 quarts heavy cream. 
2 quarte milk. 
1} lbs. sugar. 
4 os. gelatine. 
Vanilla flavour. 


14 per cent. fat. 
5 pints heavy cream. 
1} pinta milk. 
1 pint condensed milk. 
1 lb. sugar. 
} os. gelatine. 
Vanilla flavour. 
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11 per cent. fat. 
5 pints heavy cream. 
4 pinte milk. 
2 pints condensed milk. 
1 Ib. sugar. 
1 of. gelatine. 
Vanilla flavour. - 


10 per cent. fat. 
4} pints heavy cream. 
4 pints milk. 
2 pints condensed milk. 
1 Ib. sugar. 
1 oz. gelatine. 
j Vanilla flavour. 


Dissolve the sugar and gelatine with heat, but do not 
boil the whole. If gelatine is heated too much it putrifies. 

There is no necessity at all to continue these recipes, as 
the reader may have noticed that they are all of one family, 
one or two ingredients at the most being changed to reduce 
or raise the butter-fat content or percentage. When we 
are dealing with American ice cream later on we will go 
into many more recipes of all flavours until we will have 
exhausted this most interesting and profitable section of 
our trade. 

Water ices are the cheapest, of all ices, and yet are so 
cooling and refreshing in summer that many patrons prefer 
them to the milk or cream ices, considering these too heavy 
and sickly in summer. They are made and frozen more 
quickly than any other ice, provided not too much sugar 
is used. This is the best known recipe for water ices : — 

4 quarts water. 

2 lbs. sugar. 

Juice of 6 lemons. 
Slight lemon colour. 
Whites of 6 eggs. 


Some boil the sugar in the water; others merely dissolve 
it by constant stirring. Others, again, keep the whites of 
eggs for water ices, reserving the yolks for milk ices, a very 
good practice, as when cornflour or gelatine is already in 
the ice cream the white of eggs is only an extra thickener. 
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This is the process: Dissolve the sugar in the water, whip 
up the egg whites and add to the water. Allow to cool 
(never place warm ‘‘ mixes ’’ in the freezer), and when you 
are ready for freezing add the juice of the six lemons and 
the colour (if you are thinking of using any), and pour 
through a strainer into the freezer. The rest is the same 
as for ice cream. : 

Many make use of the lemon rind as well as the juice for 
flavouring purposes. In fact, no one can deny that in the 
yellow zest or rind there is a very useful flavour. As it is 
very difficult to peel off this very thin rind without cutting 
off some of the thick white peel that is underneath it, and 
which is far from nice to the taste, one should either make 
use of a scraper that is not likely to cause this inconveni- 
ence or resort to the old method of rubbing the yellow off 
with lump sugar, using this sugar, of course, for the water 
ice. However, each trader has his own experience to over- 
come these small difficulties, and we will leave him to it. 
The important thing is to produce a very delectable and 
beautifully flavoured ice; the end justifies the means, even 
to the extent of using lemon essences and cordials. And 
why not? Some of the best tradera have solved all their 
flavour problems by making a good stock of fruit cordials 
and using them, not only for hot drinks in winter, but for 
flavouring ice cream, water ices, and also for garnishing 
these when eerving them as sundaes. Of course, when one 
uses sweet cordials the mix will have to contain less sugar, 
and the cordial itself will have to be as innocent of tartaric 
or citric acid as possible when used with cream or milk, 

Water ices come in for the variegated flavours that 
other ices have, and, being cheaper, it is 
to push them for all he is worth. 

simply coin money in summer wit 
simply rush for, and do you kno 
Good flavour and an ice that is no 
of water ice and milk ice that h 
best without that ‘‘ enough 


all 
up to the trader 

I know many shops that 
h ices that the customers 
w what the attraction is? 
t too sickly, i.¢., a mixture 
as all the attraction of the 
”” feeling that makes the cus- 
tomer prefer to go out for a walk rather than order another 
ice. One can say what he likes about the ethics of serving 
an ice thus, which is neither one nor the other; but what 
matters when you make a first-class articl 


e, create a large 
sale, and earn extra profits by pleasing customers! After 
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all is said and done, this is the very secret of good sales- 
tmanship. 

Other lemon water ices are made with t 


recipes : — 


he following 


4 quarte water. 

20 lemons (juice only). 
34 lbs. sugar. 

4 os gelatine. 


4 quarte water. 

30 lemons (juice only). 
3} lbs. sugar. 

8 oss. Scotch cortflour. 

An American water ice, used in one of the dairy colleges 
attached to the universities, where ice cream, ete., in atudiad 
from ‘‘ top to bottom,” is made thus, and ia known as 6 
sherbet or sorbet (Italian sarbetto) : — 

4 quarts water. 

1 pint lemon juice. 
1 gill orange juice. 
4 egg whites. 

4 Ibe. sugar. 

Lemon juice goes well with practically any other flavour ; 
in fact, it helps to bring out the pronounced flavour of 
fruits as salt enhances the taste of cooked foods. For 
instance : — 

Srraweerry Water Ics. 
4 quarts water. 
2 lemons (juice). 
From 3 lbs. to 6lbs. strawberries. 
3} Ibs. sugar. 
Whites of from 6 to 12 eggs. 


One may ask, are strawberries always strained in ices? 
It may be controversial, but the fact remains that customers 
rarely, if ever, like to see vanilla pods, lemon pips, straw- 
berry pulp, or anything similar in their ices. And yet they 
have a natural curiosity as to whether they are partaking 
‘of a real fruit food or a substitute. It is human nature 
all over, and the beat thing to do is not to discuss it or try 
and solve it, not even to find out if it is the frozen pieces 
that irritate customers. Just do as you think best, 
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remembering that most traders only put the fruit in the 
freezer when the ices are nearly frozen. 

Some boil the fruit, water and sugar, and then strain 
the lot before it cools, and only add the lemon juice when 
pouring the cold mix in the freezer. Others rub the straw- 
berries down with sugar until it is all a uniform mass, 
strain through a hair or wire sieve, and use part of the 
water, or all of it, to catch the remains of the pulp, and 
pass all this through the strainer. 

It is a custom to add strawberry essence (just a little), 
and even colour, such as carmine, to give the strawberry 
water ice more attraction. Here, again, the trader’s judg- 
ment must come in. . 

Another method is;— 

Boil: 
4 qts. water. 
34 Ibs. sugar. 
- 8 ozs. Scotch cornflour. 
Allow to cool. 


Add: 
Whites of 16 eggs. 
Strawberry juice or essence. 
Colour. 


- In America the following strawberry water ice recipes are 


4 qts. water. 

4 lbs. sugar. 

4 pints strawberry juice. 

4 tablespoonsful lemon juice. 

8 tablespoonsful raspberry Juice. 

2 teaspoonsful orange flower water. 
Or 

4 qts. water. 

3 pints strawberry juice. 

4 lbs. sugar. 

6 lemons (juice). 


Or 
4 qts. water. 
4 qte. strawberry juice. 
4 Ibs. sugar. } 


6 lemons (juice). 
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e advertisements for strawberry 


berries i 
ies ig hot. Town 


e most attractiv 


ipe str 
fk isplay of fresh, ripe da 
ices is the disp ecially when the day sat 
eee “4 prem altogether the natural craving for 
life has no 


. The 
fraits and herbs that 1s still part of hum3n nature 


i want to pur- 

i etc., simply make one wal 
ccna ssi age weather is hot. Get a silver dish, 
errs awberry leaves on 
oval and flat 


for preference, lay some str’ 
it, and then display 


i i nm the leaves. 

the ripe strawberries 0! i 

in i ost alitractive ‘‘ pull’’ one can think of, Er 

ae in Se aeiien ice (careful with colours, please !) is 
ally i ; 


Li. 
“Je it, One helps the other to se ae 
Fee keh all round, the use of tinned fruits 1s the 


: it trouble—if it is @ trouble at 
a ae day that in season fresh fruit is 
a ahi ver than the tinned variety. It is left to the 
ay aide shieb he will use, with the simple caution 
that the syrup in the tins means lese sugar to be sae to 
the recipe. Bottled fruits generally contain less sugar than 
tinned fruite; jams (which may also be used for all ices) 
generally contain more. So be careful with your propor- 
tion of sugar, not only because of the waste of money, but 
also for the time and ice lost in freezing. Sugar retards 
freezing. ; 

It is understood that any kind of fruit may be used in 
ices. Ilowever, the time has not yet arrived when a trader 
in Britain is expected to ‘‘run’’ about a dozen 
flavours, as they do in the States. For the present 
I would advise a choice selection of cordials or syrups to 
pour over an ice cream or water ice should the customer 


One of th 


always 
trader to d 


- desire something different from your stock flavour for the 


day. After all is said and done, the basic ice is one, and 
the flavour is another, of two very simple things. In Ger- 
many actual unfrozen mixes are stored in bottles or jars 
containing taps, just over a freezer of the rotary type—i.e., 
a drum containing ice and salt. If the customer wants a 
strawberry ice, this flavoured mix is poured on to the 
freezer, the handle turned, the scraper operated, and out 
comes a measure of strawberry ice on the plate which is 
given to the customer. The same operation is employed for 
orange ice, banana ice, and so on. 

With the promise to return to water ices later on, I will 
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end the chapter with a recipe for chocolate ice, which is 
always a good seller, and should be pushed more: — 


Cuocoxate Ice. 


4 qts. water. / 


33 lbs. sugar. 
1 lb. unsweetened chocolate or cocoa. = 
A dash of vanilla flavour. 


The whole of this, excepting the vanilla, can be boiled, 


cooled and frozen, less or more cocoa being used according 
to the customer’s taste. Try it. 
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Chapter III.—American I 
Classifications, Se Ream 


To classify all. ices methodical] 
American names rather than the 
former are inclined to be used for . 
the latter groups would suit bakers, thao ce 
more. However, we will deal with these later on, oe 

In America ices are classified thus; -.. 


y one should adopt the 


Malian, although the 
“ factory ices,’ 


Plain ice cream, 
. Nut ice cream. 
. Fruit ice cream. 
. Bisque ice cream, 
Parfait. 
. Mousse. 
. Pudding. 
. Aufait. 
. Lacto. 
10. Ices (including Sherbet, Milk Sherbet, Frappe 
Punch and: Souffle). : 


Puain [ce CREAM 
Vanilla lee Cream. 


1} gallons of 25 per cent. cream. 
2 Ibs. of sugar. 
Vanilla. 


(These recipes make 24 gallons when whipped up iti an 
American freezer. Cream whips more than milk. <A 
pinch of salt to each gallon of cream helps to improve the 
flavour.) 


Chocolate Ice Cream. 


1} gallons of cream. 
24 lbs. of sugar. 

6 ozs. of bitter chocolate. 
Vanilla. 


\ 


37 
Maple Ice Cream. 
1} gallons of cream. 
._ 14 Ibs. of sugar. 
4 lb, of maple sugar. 
4 oz. of caramel. 
Vanilla. 


Caramel Ice Cream. 
1} gallons of cream. 
2 lbs. of sugar. 
3 ozs. of caramel. 
Vanilla. 


Coffee Ice Cream. 
1} gallons of cream. 
2 lbs. of sugar. 
Extract from } lb. of good coffee (fresh boiled). 


? Mint Ice Cream. 
1} gallons of cream. 
2 lbs. of sugar.. 
1 gill of concentrated creme de menthe syrup. 


A few drops of green colouring. 


Not Ice Cream. 
Walnut Ice Cream. 
1} gallons of cream. 
2 lbs. of sugar. 
1 lb. of walnut meats. 
Vanilla. 
Other Nuts. 

Chestnuts, filberts, hazel nuts, pecans, peanuts, almonds, 
pistachios, ete., may all be used in the same proportion as 
walnuts to make nut ice. cream. Pistachio ice cream, when 
made from the oil instead of the nuts, would be con- 
sidered a plain ice cream, and not a nut ice cream. 


Fruit Icz Cream. 
Strawberry Ice Cream. 
1} gallons of cream. 
2 lbs. of sugar. ; 
1 pint of crushed strawberries. 
(A little lemon juice and even colour may 
desired.) 


be added if 
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Pineapple, raspberry, cherry, peach, apricot, currant, 
grape, cranberry, etc., ice cream may be made on the same. 
principie. Lemon or orange ice cream is more of a plain 
ice cream than a “ fruit.’’ 


Lemon Ice Cream. 
1} gallons of cream. 
24 lbs. of sugar. 

} pint of lemon juice. 
1 gill of orange juice. 


Orange Iee Cream. 
1} gallons of cream. 
2 lbs. of sugar. 

1 pint of orange juice. 
4 gill of lemon juice. 


Bisque Icz Cream, 


Bisques are made with bread crumbs, marshmallow, 
macaroons, etc. 


Macaroon Ice Cream. 

1} galls. cream. 

2 lbs. sugar. 

1} lbs. ground macaroons. 
Vanilla. 


Grape nut, wafers, sponge cake, marshmallow, etc., ice 
cream can be made similarly. 


PARFAIT. 
Egg yolks, nuts and fruits make parfaite differ from - 
a plain ice cream. v 


Walnut Parfait. 
1 gall. heavy cream. 
30 egg yolks. 
34 lbs. sugar. 
1 lb. walnut meats. 
Vanilla. 


Any kind of fruit can, of course, be substituted for wal- 
nuts and the name changed accordingly. : 
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Coffee Parfait. 
1 gall. cream. 
30 egg yolks. ‘ 
34 lbs. sugar. 
Extract of } lb. coffee, freshly boiled. 


Maple Parfait. 
1 gall. cream. 
30 egg yolks. 
1 lb. maple sugar. 
24 lbs: sugar. 
4 oz. caramel paste. 


Tutti Frutti Parfait. 


N.B.— Tutti frutti’’ is Italian for ‘‘ all fruits,’’? and 
should not be spelt in any other manner. 


1 gallon cream. 

30 egg yolks. 

34 lbs. sugar. - 

Vanilla. 

} lb. glacé cherries. 

2 lb. glacé assorted fruit. 
} lb. pineapple. 


Mousse. 


Mousse is a whipped cream to which sugar and flavour 
are added. 


Cranberry Mousse. 
4 gallon heavy cream. 
1 lb. sugar. 
4 pint cranberry juice. 
Juice of 2 lemons. 


Any other fruit juice may be substituted. 


Mousses should sell well where the clientéle is fastidious 
and not afraid of paying for good ices. One good selling 
line in the States is Sultana Roll Mousse, the centre being 


@ tutti frutti, the outside pistachio. It is frozen in a 
mould, of course. 
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Puppine. 
Puddings are made from cream, milk, sugar, eggs, nuts 
and fruit, and highly flavoured. 


Nesselrode Pudding. 

(A very well-known recipe.) 
} gallon cream. 
30 eggs. 
23 Tbs. sugar. 
Vanilla. 
14 lb. glacé cherries and assorted fruits, 
1 Ib. raisins. 
1 lb. marrons. 
1 1b. almonds. 


Manhattan Padding. 
2 gallon cream. 
30 eggs. 
3 lbs. sugar, 
1 pint orange juice, 
1 gill lemon juice. 
1 Ib. walnut meats, 
1 Ib. pecan meats, 
1 Ib. cherries and assorted fruit. 


Plum Pudding, 

} gallon cream. 

30 eggs. 

23 Ibs. sugar. 

10 ozs. chocolate. 

1 Ib. cherries and assorted fruits. 
- 4 Ib. raisins. 

3 lb. figs. : 

4 ozs. walnut meats. : 

1 level tablespoonful ground cinnamon. 

Small pinch ground cloves. 


AUFAIT, 

Aufait is a brick or large ‘‘ hokey-pokey ’’? made with 
alternate layers of cream and fruit. More than one flavour 
of cream is generally used. For instance, vanilla ice- 
cream, halved figs, strawberry ice cream, figs, chocolate 
ice cream, figs, vanilla ice cream. 
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Then, again, the alternate layers of fruit may be differen¢ 
and one can well imagine the attraction of various layers of 
cream, all differing in flavour, between layers of, say, 
strawberries, figs, pineapple, black currants, etc. 


‘ Iczs. - 

Ices are divided into five groups: Sherbets, made from 
water, sugar and egg whites ; milk sherbets made from fresh 
or skimmed milk; frappe, generally served half frozen; 
punch, made from liqueurs ; souffle, made with whole eggs. 


There are hundreds of recipes for ices as there are for 
ice creams. * 


Lemon Sherbet. 
6 quarts of water. 
6 egg whites. 
6 Ibs. of sugar. 
1 pint of lemon juice. 
1 gill of orange juice. 


Orange, pineapple, peach, cherry, ginger, strawberry, 
etc., sherbets may be made on the same basis recipe. 
Always add lemon juice to orange, pineapple, cherry, 


ginger and strawberry. It helps to enhance the flavour 
of the fruit. ‘ : 


Pineapple Milk Sherbet. | 
6 quarts of milk. 

5 Ibs. of sugar. 

6 egg whites. 

1 quart of pineapple pulp. 

4 pint of lemon juice. 


Punch. 
4 quarts of water. 
6 lbs. of sugar (not less). 
4 gallon of currant jelly. 
4 gallon of orange juice. 
1 quart of lemon juice. 
16 bottles of ginger ale. P 
2 gallon of Maraschino cherry Juice. 


This is only one of the many recipes for punch. Each 


trader can add other ingredients to satisfy his or his cus- 
tomers’ wishes. 
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, SouFFLEe. 


"Pineapple Souffle. 
3 quarts of water. 
12 eggs. 
3 lbs. of sugar- 
1 quart of grated pineapple. 
} pint of lemon juice. 


he American classification and basic recipes for 
ial ong the artistic Italian ices, still un- 
nee pone “et ieaice and flavour? Not even the 
ine haesg en and hotels outside of Italy prepare 
soit in full; one has to go to Italy to enjoy pag . og! 
conceivable shape and Mo ee bombs to baskets o 
i i i nt flavour 
ia oe Ge milk ices, water ices, spumosi 
to fill the various shapes; apumoni, lighter still, a mixture 
of cream, marshmallow, and meringue; lattemiele, whipped 
cream and Oriental flavours; bombe cassate, a dream of 
cream and biscuits soaked in liqueurs; ge/ati fantasia, fan- 
tastic designs and flavours; ge/ati sorpresa, surprising in 
their effects; luminous ices, set alight with spirits as we do 
our Christmas puddings, toasted ices, being slices of brick 
ice cream dipped in crumbs of bread or biscuits, then in 
batter, and actually fried and served with castor sugar; 
marenga, bavaresi, bianco mangiare (blanc-mange ices), 
gelatine, bordure, etc. ; 
There seems to be no end to methods, designs and 
flavours, and one must credit the Italians with much in- 
genuity ; in fact, in Italy you can get any sort of cake, no 


‘matter how intricate the design, made of ice cream, each 


colour being a different flavour. And you know how beau- 
tiful some cakes are ! 


is 
SoS 


Chapter IV.—Brick Ice Cream. 


Isn’t it strange how the old-fashioned Neapolitan ices, 
generally called ‘‘ hokey-pokey,”’ have come into their own 
again? For what are bricks but a two or three flavoured 
and coloured ice cream or milk ice, frozen in large moulds, 
cut up into pint or quart bricks, packed 
paper and a cardboard box, and kept hard in 
(freezers) just as hokey-pokey was? 

Here is the selling line of the future! In America, the 
land of ice cream, bricks have revolutionised the trade. 


There are actually more gallons sold in br 
loose or bulk. 


a neatly packe 


in parchment 
the containers 


ick form than in 
It stands to reason that a customer, seeing 
d ice cream brick, and knowing that it will 
keep hard for a few hours, will decide to take one home to 
give her family the same kind of treat as she has just given 
herself at the soda fountain or ice cream bar. 
in London and other towns of the United Kingdom, the 
sale of bricks during the heat wave was phenomenal "And 
it will increase every year. ; 

In America there is special machinery to freeze mould 
harden, reps ar then pack ice cream bricks. "Por our 
purposes we must deal with the i i 
way, suitable for the average one = enema 

Decide what prices your customers are lj 
the bricks, so that you will know whether t. 
milk, or sherbet ice. Procure a hokey- 
your suppliers, one about 24 . 
long, and 12 inches wide. 
of zinc or tin, and both the 
with a little pressure to all 
is absolutely imperative aft 
made, and be so tight-fitti 
otherwise the salt wa 
Get a stock size, Bo t 
sales increase, 


Last year, 


kely to pay for 
© make a cream, 


, key mould from 
or 3 inches deep, 18 inches 


This moutd is generally made 
top and bottom can be removed 
ow a thorough cleaning, which 
It should be well 
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or wooden (ub in which to f 


hours reeze the tn 


Let us suppose you ure go; 
brick, say vanilla and tlrawhersy. es 
You will follow, more op less, : 
by the Italians, changing the 
will the recipe. 

Prepare a good vanilla mix, half cream ay 1 
and freeze it until it is nearly stiff, 4 ij 
cornflour is advisable for bricks, by 


sary. llave the mould ready, nice and clean, remove the 


top and bottom, and grease the edges with butter lard 

similar fat. Replace the hottom, cover this and alt ‘i 
inside of the mould ag neatly as porsble with a sits : t 
waxed paper or neat strips for | "ae 


ve aided and two large 
sheets for top and bottom, so (hat the finished brie N 


wld for five or six 


€ a two-flavoured 
which is the favourite. 
stem adopted years ago 
10 suit yoursei!, as you 


the sy 
hours 


half milk, 
“xtra gelatine or 
Ul in not. absolutely necer- 


heowill 
leave the mould evenly ana Heatly, and kpvead in the mould 
as quickly and as evenly as possible, enough vanila fhe 
cream to fill the mould half-way Up. Level the cream with 
the towel, remembering that much of the all(raction of the 


brick is lost if the two colours run into ea 
Place a similar quantity of the y 
enamel bowl, add strawberry flavo 


ch other, 
anilla ive cream in the 
wr and colour, paying 


attention to the danges of making i loo sweet, too 
coloured, ete., mix it Hhovoughly with a wooden Bpoou, as 
used for*ive cream making, until it is all one coloured 
mass, and quickly spread it. over the Vanilla ice cream in 
the mould. Level it of with the (rowel. clean the edyes, 
fix the lid on carefully and lightly, grease the edges again 
(some run a strip of gummed paper round. the edges, 
others pack the mould in waxed paper), tie a thin rope 


round the mould and place it in the tank or tub, leaving 


one end of the rope hauging over the side, so that after 
the hardening is done vou can remove the mould without. 
having to dip your hand and arm in the salty (and cold !) 
water. 

Care should be taken that a good layer of thickish ice 
and plenty of salt completely swrronnd the mould on all 
sides, otherwise the hardening will be a failure and 
your bricks wiil be left on your hands a complete loss to 


you, as they cannot be turned into anything, excepting 
coloured ice cream. 
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This is the operation when using more than one mould. 
Strew ice and salt on the bottom of the tank or tub, place 
the first mould in, and make one knot at the end of the 
rope hanging over the side. Add ice and salt over the 
mould and around the sides, place the second mould with 
two knots at the end of the rope; then more ice and salt, 
the third mould, and so on. The top of the last mould 
should be heavily covered with ice and salt. ; 

What space should be left round the moulds for ice 
and salt, supposing the tank or tub is very wide, etc.? 
One must observe how freezers are made. The smaller ones 
have about 14 in. space between freezer and tub to allow 
sufficient ice to freeze with; the larger ones have about 
2in. Brick moulds should have about 3 in. If the tank 
is too large, place some boards or pieces of wood, etc., all 
round it, so as to reduce the space and your ice bill. 


The moulds should remain immersed in the tank for at 
least five or six hours. That is why Italians froze and 
moulded their hokeys at night time and packed them up 
early in the morning, making use of the freezing hours to, 
have their night’s sleep. In fact, it is not only pregepaee 
but essential that ices, bricks, etc., should be finished wit! 
as early as is convenient, so that once all the fuss as 
mess is over one can change into shop clothes and sae 
to the selling part of the business. This cannot be done 


in a small place in the afternoon or evening without dis-- 


turbing some arrangement or other in a ese 
ever, if you have others serving, Or 4 sta ; marae 
ices, there is no necessity for making your ae a 
actually require them, say, the aoa Gat ihets 
fact, some traders adopt this system a " aaetiva this 
customers prefer the ‘‘ fresh ’’ taste. : “deal Bases 
would be laughed at, as it is proved that : e caring Oa 
in ices is that which is obtained bacon the 
hardening them for a few hours. This a ealatsnh br 
separate flavours, such as cream, ie eee fhemogenbory 
cornflour, vanilla, fruits, etc., mingle = ithout noticing and 
bouquet, and the customer relishes it wi 
speaking about flour, wilk, etc. abe 
Leaving each trader to please ae a 
with the packing. You require # Sadi 


will now get on 
a bath of hot 
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water, running water, parchment or waxed paper, a long, 
sharp knife, brick boxes, and a tub and container well 
packed with ice and salt over and above the level likely 
to be reached by the bricks inside. It is a usual mistake 
with novices to pack ice to the same level as the ice cream, 
etc. In a few minutes the salt causes the ice to melt—and 
what happens? The top layers of ice cream start melting 
too! BReaides, cold goes downwards and helps to freeze the 
ice cream that. ia below it. 

Romove the first. mould from the tank—1.e., the one with 
one knot at the end of the rope, and wash it under the 
tap, no that all the salty water will be removed, especially 
round the adges. Then dip the mould quickly in the hot 
walter for not more than two or three seconds. Wipe it 
carefully with @ clean towel (there should always be clean 
towels in an ice cream factory), and place it flat at one 
end of the table. Inthe centre of the table place a large 
sheet of clean paper, remove the top and bottom lids of 
the mould, and hold it, squarely over the paper. The hot 
water should be aufficient to cause the ice cream to slowly 
leave the mould and drop evenly on the paper. If it 
does not, tap the edges all round repeatedly. Ata pinch 
you can pass a clean long knife carefully and slowly all 
round the large brick, but how many disasters I can 
temember to the colours through this method ! 

Once the brick is ready to be cut up it should be done 
quickly. Remember that all the time it is away from the 
ice and salt the surfaces are gradually melting and turn- 
ing into that sloshy condition that freezes into ‘‘ icicles ”’ 
when replaced in a container, and causes your customers 
to say that you have let pieces of ice get into your cream! 

Decide the size of bricks you intend selling, whether 
half-pint or pint, etc. (the brick boxes at your side should 
prove that you have already decided on this), mark the 
brick into smaller bricks with the back of the knife, first 
lengthwise and then sideways, then cut evenly with the 
knife. The best utensil to use is a double-handled knife— 
cutter or ‘‘ chopper ’’ as some call it—it makes for even 
cutting. Then quickly wiap each brick in its paper evenly 
and neatly, remembering that customers retain the impres- 
sion of the way things are packed just as long as they 
remember the flavour of a thing. Slip each wrapped brick 
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into its box (some merely use another paper wrapper, 
leaving the box for the time that the customer asks for 
the brick), and pack in the container, making sure that the 
ice and salt have not wetted the inside with moisture or 
icicles, as they generally and naturally do. In some fac- 
tories, where many moulds are frozen, the hokeys or bricks 
are placed in the dry container, and the ice and salt are 
packed round the container little by little, to prevent this 
moisture. spoiling the paper. 

The proportion of salt should be more than as used for 
just freezing ice cream, and the ice should not be chopped 
too small. Make sure that the ice and salt reach a few 
inches higher than the top bricks, and that some cloths are 
packed down round the container to prevent air, especially 
in hot weather, melting the ice. 

Special cabinets are used in America, and are also used 
to some extent over here as well, to store ice cream bricks. 
They make neat furniture, and are made on the best 
principle, t.e., a tap near the bottom allows one to 
run off the water when more ice and salt have to be added ; 
the container is completely surrounded by ice, even at the 
top, where a zinc lid covers the container. The sales 
operation is this: To serve the customer you lift the wooden 
lid of the cabinet. As you do this, the zinc lid, on which 
ice rests, also lifts and reveals the inside of the container, 
in which the bricks, either in parchment paper or boxes, 
are tightly packed to prevent air getting in and to freeze 
the better. - 

It should be said that the ideal container for bricks 
should be square, and made to measure, so that the bricks 
will pack tightly in it. The round container, of course, is 
best for bulk ices served in shope with glasses. 

So far we have dealt with a two-colour brick. But there 
is no necessity to make a long stoty of the three-colour or 
four-colour bricks. The trader will understand that all 
that is required is a clean bowl (perfectly dry, as drops of 
water freeze into undesirable icicles) for each flavour to be 
added, such as chocolate, peach, black currant, 
also that a three-flavoured brick means, in a 3 
about 1 inch of vanilla, another of chocolate, and then 
another inch of strawberry. The trader will also under- 
stand, without a long lecture, that if he prefers he can 


and so on; 


inch mould, 
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®e separate flavours of ice cream in three separate 
freezers, and mould the flavours thus instead of resorting 
to the bowl, flavour and colour. 

In America bricks are not always made with horizontal 
colours. Some are made with the colours perpendicular, 
or slanting diagonally, and so on. And there is a great 
demand there for specially moulded ices for parties, birth- 
day functions, association meetings, etc. ‘Take, for in- 
stance, a special ice for the birthday party of a girl named 
Rose. This would be catered for in the States by either 
presenting to each guest an “‘ individual ’’ ice cream in the 
shape of a large letter ‘‘ R,”’ preferably of a rose or straw- 
berry coloured ice cream, or else a small brick or round 
slice of vanilla ice cream having in the centre the letter 
“R” in strawberry, or else, as near as possible, the shape 
ofa rose itself. These are made by filling a ceutre mould 
(there are hundreds of shapes) with strawberry ive cream 
and placing it in the centre of the larger mould (some- 
thing like a jam roll mould) filled with vanilla ice cream. 
Both are frozen together, and the centre mould ia made 
to slip out, leaving its contents neatly embedded in the 
vanilla. This is only one of the many possibilities to make 
money. Masonic banquets invariably have ices shaped to 
resemble masonic signs. 

Moulded ices were the sine qud non of Italian reatau- 
rants, and most customers preferred to have their own 
favourite ‘‘ individuals’ than a mere glass of ice cream. 
Where ‘‘ peche Melbas ’’ (a sundae consisting of, ice cream, 
one or two halves of a peach, and raspberry or strawberry 
syrup) are not used for the ice at a public dinner or banquet, 
one generally sees the waiters carrying a large pyramid or 
cone of ice cream, either coloured diagonally or perpendicu- 
larly, and serving each guest with a portion from it. These 
are easily made by filling the large mould with the various 
coloured and flavoured ices, packing it carefully and tightly 
with ice and salt, and attending to it as one would to a large 
ice cream brick. 

Hokey-pokeys, as everyone knows, are cheap Neapolitan 
ices, which, in their turn, are small slices, generally 2 in. 
by 2 in. by } in. thick, cut from the large brick, packed 

-in white paper, and then in the container. They generally 

sell at 1d. or 2d. each. Sometimes children are served 
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with half, at half the price, of course, attracted to them 

by seeing one cut diagonally across, showing the colours 

and causing them to wonder how the “ colours got in like 

that.’’ 


ESKIMO PIES. 


There has been much ado in the ice cream trade, not 
only in the States, but also over here, over the introduc- 
tion and huge sales of ‘‘ coated ice cream,’’ generally a 
lump of ice cream coated with ‘chocolate, and selling like a 
bar of chocolate at 3d., or slightly more. Many other 
shapes have been introduced, such as baseballs, cones, 
chocolate cornets, which the trader fills with ice cream, and 
so on, but the best seller has been the Eskimo Pie, and such 
a@ success has it been that special machinery has been placed 
on the market for cutting the fingers or small bricks of ice 
cream and coating them with chocolate. America went 
Eskimo Pie mad and purchased millions. 

The pioneer of this boom was an unknown school teacher 
or student called C. K. Nelson, who, after many refusals, 
found a Mr. Russell Stover to finance the idea, and 
assignec one-half of the patent to him, No. 1,404,539 of 
1921. They started packing these chocolate ice cream 
fingers in tinfoil and coloured labels, and met with success. 
The idea spread, and their wholesale customers increased by 
leaps and bounds. Not to infringe the patent, many 
wholesale factories obtained a licence from them to make 
the ‘‘ Eskimos,’’ purchasing the labels from them at a price 
that gave the patentees a good profit, reaching :nto 
thousands of dollars. Otbers chanced making them, and 
were ordered by the Supreme Court to stop, as it was ar 
infringement of the patent. 

The situation over here is rather peculiar 1rom a legal 
point of view. Under the International Convention the 
British patents should have been applied for within twelve 
months of the American. This was not done till May 2nd, 
1922, for ‘‘ Esquimau Pie,’’ and the British Patents and 
Designs Act does not. allow patents on foodstuffs that are 
not made under a special, novel or hitherto unknown 
process. These pies are merely lumps of ice cream dipped ia 

ordinary chocolate and then wrapped. 
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Chapter V.—Sundaes. 


It is about time that we came to the serving of ice cream. 
You are familiar with the word sundae, it stares you out 
in practically every street now, and is displayed not only 
in every shop that boasts a real soda fountain service for 
ice cream, but also in the lesser establishments where a 
little ice cream (?) is sold by a trader who, however, knows 
how to buy an attractive window-slip when he sees one. It 
is @ case of assuming a virtue if you have it not. as Shake- 
speare said. 

It should be pointed out that the well-known Scottish 
and English ‘cream and raspberry ’’ (called ‘‘ McCul- 
lum ”’ in Scotland)—~i.e., a measure of ice cream with some 
raspberry cordial poured over it—is not actually a sundae, 
but a college ice. Here are the actual definitions of these 
varieties of ices. 

Colleye Ice. 
A measure of ice cream or sherbet, or even crushed ice, 
with one kind of fruit Syrup or crushed fruit. 
Sundae. . . 
ion ee ice, consisting of a measure of ice 
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Nickel-Silver Sundae Cup, 


waves and blizzards in the States 
ice cream eaters at any time, know 
than traders do here. 

My advice is to gather a few sensible dishes and names 
and stick to them, charging different prices according to 
the extra cost of the extra ingredients used in them.- . 

Cream and Raspberry. 

This is the cheapest, and it may be seen sold in every 
small ice cream shop in the United Kingdom. I have 
known even ice cream stalls to carry a bottle of raspberry 
cordial to serve this with, just as they used to carry water 
ice and real lemons (generally sliced in the latter) for the 
well-known ‘‘ ha’porth of mixed on a lemon, Jack.’ 
Service: Use one measure (say, 24 or 20 or 16 to the quart) 
of ice cream in a sundae cup or on a saucer, and about 
one and a half or two tablespoonsful of raspberry cordial, 
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raspberry fruit juice, or even raspberries and juice. Insert 
the corner of a plain ice wafer or sugar wafer biscuit in 
the top of the ice cream, and place the spoon at the side, 80 
that it does not get wetted and made sticky by the liquid. 
The best plan is to place the saucer on another, about 2 ins. 
wider. Another way of serving this is to pour a small 
ladleful of whipped cream or marshmallow over the top. 
Some even place a raspberry or a strawberry at the summit 
of the ice cream. Do as you think best, but do not forget 
to charge for extra goods. It is a fool’s game to sell a 
‘plain measure of ice cream at, say, 4d. or 6d., and then 
make no extra charge for fruit, syrup, marshmallow or 
whipped cream. The only free gift to your customer is 
plenty of cleanliness and light, unless you wish to give the 
Continental touch to your service, and place a clean glass 
of fresh water by the side of the ice cream. This allows 
the customer to drink off any flavour that happens to 
remain in her mouth, and so relish the ice cream better. 


3 and the public, great 
more about them there 


Chocolate Sundae. 
One measure of ice cream and a ladleful of chocolate 
syrup. Thissyrup is made from a cocoa or chocolate paste, 
sugar and water. 


Chocolate Nut Sundae. 
a ladle of chocolate syrup, few 


sure of ice cream, 
eg ped cream or marshmallow, 


chopped walnuts, a little whip 
and a cherry on top. 


Maple Nut Sundae. of 
Ice cream, 2 ozs. of realk maple syrup; sprinkle wi 
chopped walnuts and top with whipped cream. 


Strawberry Sundae. 


Ice cream, 2 ozs. crushed strawberries and syrup; decorate 


with one or two fresh berries. 


Strawberry Puff Sundae. 


Berved in « tall glass preferably. Ice ge = ae 
of erushed strawberries, chopped nuts, an 


with whipped cream. 
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Strawberry Creme Sundae. 
One measure of atrawberry ice cream, marshmallow 
Sauce, one spoonful of nuts, whipped cream, and top with 
a fresh strawberry. 


Strawherry Delight Sundae. 
One large measure (12 to quart) of strawberry ice cream, 
4 ladle of crushed strawberries, a little mallow-creme (some- 
thing like whipped cream or marshmallow) ; sprinkle a few 
crushed nuts over the top and balance one cherry on the 
summit. Around the edges decorate a few slices of banana. 


Peach Metha Sundae. 
Known as Peche Melba all the world over. One or two 
halves of @ peach, one measure of ice cream, and plenty 
of raspberry or strawberry syrup 


Peach Royal Sundae. 

Served in a tall glase. Whipped cream in the bottom, 
then a ladleful of sliced peaches, a small measure of ice 
cream, crushed pecan nuts on one side of the ice cream, a 
wafer on the other, and then whipped cream; then top 
with whole pecan nuts and a Maraschino cherry. 


Peach of a Sundae. 
One measure of peach ice cream and a ladleful of maple 
nut syrup, made from maple syrup and finely chopped nuts. 


Peacherine Sundae. 
About 2 ozs. of raspberry syrup in s sundae cup and 
a measure of peach ice cream. This is one of those ‘' plain ”’ 


sundaes that are likely to look too plain if wafer is not 
served with it. 


Lady Mary Peach Sundae. 
One ladle of whipped cream, a measure of strawberry ice 
creani, four slices of a peach with some juice, more whipped 
cream, and top with a cherry and a little grated nutmeg. 


Cherry Sundae. 

Ice cream and cherry syrup or cordial ; top with a cherry, 

and place a wafer on its edge near the cherry. 
55 
Cherry Sundae No. 2. 

Ice cream, decorate with a few Maraschino cherries, one 
ladle of cherry phosphate syrup, whipped cream, and a 
cherry to top the lot. 


Maraschino Cherry Sundae. 
Cherry ice cream (vanilla ice cream by itself or flavoured 
and coloured to resemble cherry ice cream will do), whipped 
cream and a cherry. ‘ 


Cherry Royal Sundae. 

A measure of ice cream in the centre of a saucer, a ring 
of cherries round the ice cream (large black ones look best), 
a ladle of cherry royal sauce, whipped cream, and a red 
and a green cherry. 

The cherry sauce is made thus: Stem and stone 1 Ib. red 
cherries, and cook them in 1 quart of water until they are 
done. Strain well repeatedly; add 3 lbs. of sugar to the 
juice, and boil until thickish. When cool add 2 ozs. port 
wine and keep cool. 


Cherry Bon-Bon Sundae. 
Serve in a tall-stem glass. Small portion of ice cream, 
plenty of shaved ice, 2 ozs. cherry syrup, more ice cream, 
and top with a Maraschino cherry. 


Cherry Sandwich Sundae. 
Also served in a tall glass. A little whipped cream, 
vanilla ice cream, 1 oz. cherry syrup, some pineapple sherbet 
or water ice, more whipped cream, and a cherry on top. 


Cherry-Nut Sundae. 
Ice cream, cherries, whipped cream, and a little grated 
coconut or crushed almonds. 


Cherry Dip Sundae. 

Try to arrange a circle of six red Maraschino cherries 
round the top of a measure of ice cream, placing one green’ 
one in the centre. Over this pour Maraschino liquid. 
There is hardly anything in our trade that makes a better 
impression on our customers than gently and neatly decorat- 
ing cherries on a sundae by means of silver tongs, or some- 
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thing that looke like th . 
Spoon or ladle fo fe acted," eveyone 


with sund r all the various ‘‘ services ’’ connected 
artic : aes are as wrong as they are foolish. It is the 
ic ouch that satisfies customers and makes them come 

ck again. 


Golden Sunset Sundae. 


Dts ss ice cream, a ladle of crushed orange fruit, another 
of crushed cherries, whipped cream and a cherry on top. 
Looks very attractive, hence the name. 


Mexican Cherry Sundae. 


A measure of ice cream, cone-shaped if possible. Insert 
slices of an orange all round this, top with a cherry and 
sprinkle with Mexican pecans. This is served in America 
with Mexican pecan wafers and a amall silver spoon. 


Pineapple Sundae. 
Vanilla ice cream and pineapple syrup or cordial. 


Pineapple Sundae No. 2. 
Vanilla ice cream, a ladle of crushed pineapple and a 
wafer. 
Pineapple Sundae No. 3. 


Pineapple ice cream, crushed pineapple, whipped cream 
and topped with a cherry. 


Havana Pineapple Sundae. 

Half a slice of pineapple on a saucer, vanilla ice cream, 
two or three cherries, whipped cream and grated or crushed 
nuts. 

Pineapple Freeze Sundae. 


Two measures of pineapple ice cream, sherbet or water’ 
ice, a ladle of crushed pineapple fruit. Place over this a 


_slice of pineapple and one of orange, and top with whipped 


cream and chopped cherries. 


Walnut Pineapple Sundae. 


Ice cream, crushed pineapple and crushed walnuts. Some 
serve this with walnut halves. 
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Hawatian Pineapple Sundae. 

Pineapple ice cream, fresh strawberries, whipped cream 

and a cherry. : 
Italian Sundae. 

Either one measure each of vanilla and chocolate ice 
cream or half measure of each in one ball; pour over this 
some chop-suet syrup, some whipped cream and a few fresh 
strawberries. 

Bismarck Sundae. 

Vanilla ice cream, chopped dates and figs, maple syrup, 

and top with whipped cream. 


Hot Maple Sundae. 

Ice cream, a ladle of hot maple syrup, some ground 
hickory nuts, and a couple of ice wafers. 

All the above sundaes are merely a fraction of the hun- 
dreds that are served all over the world. There is very 
little difference between them, even when the names are 
changed to suit local tastes. A ‘‘ Manhattan” or a 
‘* Broadway ’’ is naturally called a ‘‘ Westminster ’’ or a 
‘© St. Paul’s ’’ over here, not to mention the many pro- 
vincial names that have gradually accumulated. It is s 
pity the American names have become 80 elaborate and 
fantastic, not to say ridiculbus; the splendid opportunity 
having one set of names for all countries has thus been 


CIB: 


for 
frustrated. 


Chapter VI.—Desserts. 


As stated before, desserts are elaborate sundaes, and cost 
more to serve, and should be charged higher than the ordi- 
nary sundae. It is impossible to give here more than a 
few basic recipes; the trader will not lack ithagination 
should he wish to concoct more names and more recipes to 
suit hia own environment. Remember, however, that it is 
not successful just to add flavour upon flavour indis- 
criminately when serving a dessert sundae, or fruit on fruit; 


, some flavours go well with others, some do not. Straw- 


berry, for instance, is best served with currant, not with 
raspberry ; and the colour effects should not be forgotten. 
Again, let me advise traders to serve a glass of cold fresh 
water with each ice and a wafer or two with the ices that do 
not have them in the ‘‘ service.”’ 


Banana Split. 

Slice a banana lengthwise in two and place each slice on 
the side of a measure of ice cream on a banana split dish, 
generally made of silver, nickel, aluminium or -other— 
‘' plate,’’ about 9 in. long and 3 in. wide. Top with 
Maraschino cherries and cherry ayrup. The success of this 
dessert is really tremendous, and it is to be met with in 
every soda fountain bar or ice cream shop worthy of the 
name. 

Banana Nut Split. 

Spiit a banana as above, in the centre pour some 
whipped cream, and at each end a small measure of jce 
cream (there are some 30 or 24 to the qt. dishers on the 
market). Pour chopped mixed nuts on one ice, chopped 
mixed fruits on the other. Place a Maraschino cherry on 
the whipped cream, and decorate slices of citron around 


the cherry. 


Three Twins. 
Long strips of a banana on a banana split dish, vanilla 
ice cream in the centre, chocolate ice cream at one end and 
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strawberry ice cream at the other. Between the ices pour a 
little whipped cream, and top each ice with banana slices 
and acherry. Place a wafer at each end and serve. 


Lavender Lady. 

Slice a banana lengthwise and place on a banana dish. 
Chocolate and vanilla ice cream at one end, strawberry and 
vanilla at the other end. Pour lavender dressing over the 
ices, and top with cherries. Lavender dressing is one of 
the many (too many !) ‘‘ toppings ’’ used in the States, and 
is made from 4 pint marshmallow paste, 2 ounces raspberry 
syrup, a dash of grape juice, 1 oz. shredded coconut, and 
enough simple syrup (sugar and water) to thicken it. 


Dream Maid. 
Cut banana crossways into rings and place over the 
bottom of a saucer, add ice cream, finely ground nuts, a 
Maraschino cherry, and sweetened whipped cream. 


\ 


Football Dessert. 
Long strips of a banana on a long dish, a round ball of 
chocolate ice cream (two ordinary measures pressed 
together with a silver spoon will do), make a few. dente 


‘across the ice cream to represent a football, and decorate 


with chopped nuts, chocolate syrup, whipped cream, red 
cherries, and a wafer at each end. 


Aviation Glide. 

Generally put on when there is much talk of air races, 
records, etc. On a banana dish place a halved banana, 
flat sides upmost, and vanilla ice cream in the centre, choce- 
late at one end and strawberry at the other. Stick the 
pointe of two wafers in each side of the chocolate ice cream 


mute and whi cream i 
= = (or marshmallow, which generally 
; Comet. 
; A ball of ice cream and two halves of a banana ‘* ghoot- 
ing ’* from it to represent a comet's head and tail. Deco 
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cherry on a toothpick, » Marshmallow cream 


» anda 
; Delmonico 
(Delmonico’s Restaurant was t 
York till Prohibition closed it, oo Sas famous in New 
relied on alcoholic refreshments f Many othera that 
income. This particular reste, 
service that even the best ice 


was called ‘‘ Delmonico ice cream neope from the States 


Special. 


Measure of ice 


8 dish and four strips of a banana 


that meet in the centre of the di ‘ 
between each opening of the eure of the ices 
ins sas empty spaces with four slices of an meee oy 
rate with « Isdle of cherry wine syrup, sprinkle with 4 
Se ee ee eee 208 saith whipped cream e on 
This used to sell for 20 cents ( and ac 


herr 
10d.) b Ay 
of thé Adiérivan asde ietlasune: ) before the war iu moat 


Honduras Chocolate, 
Two slices of a banana, with plenty of chocolate ice cream 
between them, whipped cream, a few strawberries and 
grated chocolate to give the right colour and flavour 
Watermelon Royal. 
A nice slice of ripe watermelon without seeds, pineapple 
water ice (or ice cream) at one end, orange at the other 
strawberry syrup over the lot and a Maraschino cherry on 
each ice. 


Atlanta Watermelon, 
Two or three cubes of watermelon, about 
in the centre of the dish, vanilla ice cream on one side 
strawberry on the other. Decorate with strawberry fate 
over the vanilla, pineapple fruit over the strawberry and 
walnuts, and whipped cream over the waterm 
which may be separated from the ice cream b 

ice wafers. Top with green and red cherries. 


1} inches in size, 


elon cubes, 
y means of 


Peach Supreme. 
Pare and halve a peach, remove the stone, sprinkle the 
halves with powdered sugar, and place them on both sides 
of a measure of ice cream. Decorate with a ladle of fresh 
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sliced peaches and syrup, walnuts broken irfto small pieces, 
whipped cream and a cherry. 


Peach a la Reine. 
Vanilla ice cream, marshmallow or whipped cream, 
sliced peaches round the base of the ice cream, sprinkle 


coconut strips over the lot, and top with a Maraschino 
cherry. : 


Honolulu Pineapple. 

Drop a measure of vanilla ice cream in a tall glass, and 
in it place, point upwards, eight triangular pieces cut from 
a sound slice of pineapple. Over this pour chopped wal- 
nuts and a little grape syrup, some whipped cream (or 
marshmallow), and a red cherry. Then place the glass on 
a nice wide saucer or plate, with one wafer at each side of 
the glass. 

Orange Melba. 

This wants careful handling at first to obtain an attrac- 
tive result. Get a nice ripe orange and peel it downwards 
in sections, allowing the strips of the peel to remain adher- 
ing to the bottom. Carefully split the fruit into uted 
without breaking it, otherwise the juice will run and spot 
the effect, while still holding the orange 1n your to : by 
the hollowed top place a measure of ice cream, al ra 
the orange on the dish. Over the ice cream pour ee 
nectar syrup, a little flaked coconut, and top ee ve ITY - 
Very attractive and novel, and a good summe ‘a 


Cake and Biscuit Desserts. 
Pineapple Bon-Bon. ; 

On a plain white saucer place a round - : apa 
and on this a measure of ice cream. Se ek “e ae 
place three sponge fingers, the smaller t % ne woos’, wick 
the lot pour crushed pineapple, with plenty » 
juice, and top with a cherry. 


Nut Charlotte Russe. 

Make a square with four halves of ene fey tee = i 
saucer, and in the centre place @ aye re 
russe ” Over this pour pink-coloured whip . . 
marshmallow, and top with s cherry. Char! russe 
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made thus: 1 quart heavy cream, 6 ozs. powdered sugar, 
Vanilla flavour, two teaspoonfuls of ice cream powder, and 
6 ozs. of chopped nuts. Whip the cream, sugar, flavour 


and powder until it is stiff, then add the nuts, and whip 
until it all stands. 


Lady Finger Deasert. 
Get a paper ice cream cup or case, and around the inside 
stand four aponge biscuits. Fill the centre with etraw- 


herry ice cream, and top with a cherry. Place the cup on 
& saucer or plate. 


French Glacé Fruit. 

Thin in a very attractive dessert. On a long dish place 
three slices of sponge cake or three sponge fingers, with a 
measure of ice cream on each. On the centre ice pour 
whipped cream and sprinkle « few chopped pecans; or +he 


other feen pour crushed pineapple and strawberry respec- 
tively. Top @ Maraschino cherry on each ice. On one side 


es the dish place a small slice of pineapple and mixed glacé 
ruits, 
lee Uream Charlotte. 

Place two halves of a sponge biscuit in an empty Char- 
lotte russe cup, on their ends, and fill up’ as follows: — 
Vanilla or bisque ice cream, Charlotte dressing, and a 
cherry on the top. 

The dressing is made with 1 quart whipped cream, } oz. 
gelatine dissolved in hot water, one egg yolk well beaten, 
1 oz. pulverised sugar, 1 oz. sherry wine. This, and all 
other dressings, should be kept cool to prevent deteriora- 


GIIBs 


SECTION IIl.—WHOLESALE ICE CREAM. 


One can hardly mention the tremendous figures achieved 
by the wholesale ice cream trade in the States (and likely 
to be reached here) without remembering that it was the 
knowledge of the food values of the ingredients used and of 
the best way to use them that allowed this great success. 
In view of this it is desirable to give readers a few particu- 
lars, especially of fat, casein, binders, ete., which play such 
an important part in the trade. The time has gone when 
gallons of cream, sugar and large quantities of other neces- 
sary items were shot into large boilers and then passed 
through freezers with no other qualification than that 
‘‘they were good.’’ The present success of the trade 
depends on percentages, traces, hairbreadth finenesses of the 
constituent parts of the milk, cream, condensed milk, sugar, 
gelatine, etc., used, not to say anything about freezing, 
packing, holding, increase in ‘‘ swell ’’ while freezing, etc. 


Chapter VII.—Milk, Cream and Other 
Ingredients. 


' MILK. 

Milk is the yellowish-white liquid secreted by mammals 
in the breasts, and is not only nourishing for the off- 
spring for whom it is intended, but also for adulte. Wild 
animals give out very little milk, but domesticated animals, 
such as cows, give a large amount in comparison, and science 
never fails to obtain better results still. In fact, were it 
not for improved ‘‘ output ’’ such large industries as the 
cheese, butter, condensed milk and ice cream could neve! 
have grown in the States. ' 
*. What interests us most is the analysis of cow’s milk. An 
American professor made 280,000 analyses of cows’ milk 
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durin 64 
& 17 years j 
averages - years in England, and came to the following 


Water, 87-35 per cent 

Fat, 3°74 percent. 

Milk sugar, 4°70 per cent. 
Casein, 3:00 per cent. 
Albumin, 0.40 per cent. 

Ash, 0°75 per cent. 

Minor constituents, 0:60 per cent. 


koe above figures should be carefully remembered by the 
trader who intends studying tho trade for pleasure, or, what 
18 more important, for profit. 


In the study of milk there are lote 


interest us of things that do not 


: us very much For the present, auch as reindeer's 
milk having less water than any other animal's, while tho 
milk of the ass has most: that cow's milk can fluctuate from 
80 to 90 per cent. water, 2 to 6 per cent. fat, and so on, that 
the fat of milk is made up of many chemicala known as 
glycerides (se., glycerine and acids), olien, palmitin, 
stearin, myristin, butin, butyrin, caproin, caprylin and 
caprinin. But there are also some very important points, 
such as the serum, t.¢., that part of the milk which is not 
water nor fat. This serum also is made up of chemicals and 
gasses, and is the part of the milk that sours first, not the 
fat as is generally believed, a very important matter for 
large users. 

Here are a few condensed items about milk which the 
trader will find useful without losing patience over long 
discussions over same. Fat globules in milk measure only 
1-300th of a millimetre in diameter, t.e., it would take 
about 7,500 of these globules to go across 1 in. ; a cow gives 
about 136 million of these globules every second when being 
milked ; cream contains 1,094 calories to the lb. ; the specific 
gravity of milk is 1,032, t.e., about 3 per cent. heavier 
than water; one gallon weighs 10 lbs. 5 ozs.; 1 lb. of milk 
contains 325 calories; it freezes at the same temperature 
(actually 0°55 deg. lower) than water; its specific heat is 
0:920 (water is 1-000) ; skim milk, 0°940 ; light cream, 0°723 ; 
heavy cream, 0°560; butter, 0°512; Jersey cows give milk 
containing only 84 per cent. water; after being milked for 
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three months a cow gives milk containing less water ; the age 
of a cow does not affect the quality of its milk; cows have 
been known to give more fat in the morning than the even- 
ing; sometimes the last part of the milking is better than 
the first; one udder gives different milk from another, and 
one half of the udder never gives the same quality in fat 
as the other half! 


What is more important to us is the food value and 
quality of milk. As the latter comprises the former 
generally we will remember that our ultimate success de- 
pends on the many operations that go to give us a clean 
milk, especially as it ferments quicker than any other food. 


The National Pure Milk Society had done a lot in Britain 
to interest the public and farmers in a cleaner milk supply, 
and a few of their requests to farmers are worth appending 
here. 


Milk is always pure and clean until it leaves the cow’s 
body (excepting consumptive cows, of course), and to prevent 
contamination from the milking to its sale to the consumers 
the following methods should be adopted: Cows kept in 
stables should be brushed daily and all long hairs from 
udders, flanks, tail, etc., should be clipped short ; the straw 
or other bedding should be clean and dry ; operations that 
cause dust, such as grooming, bedding or feeding, should 
not immediately precede milking; manure should be ~ 
moved twice daily to a place far removed from the a 
nothing likely to spoil the flavour of the milk (such as 

i i is sh . . 
should bene aaa these plants just before milking ; 
all beams, shelves or ot 
should be removed; the 


other material ass Pie be good and not allow any smell 


ae ule should be away from the milk house ; 


house should be easily washed & 


should have n° square Se ec diiators and sufficient water 


ve - 
accumulate, and = eve one piece or perfectly soldered, 


taps; are of milk cannot sour and cause bacteria 
so that 
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: first washed in cold water 
utensils puree to the sides, then in hot ae 
‘ em well scrubbed, and then steamed and 
powder, 0 minutes, and allowed to q 

uching with cloths, duster 
Need vee aed be washed in tt. thie 
towels ; genes eule and boiled for five minut . before 
manner as the u ii o person suffering from any illness oy 
hanging UP to dry oot ae where there is any invalid, ete., 
complaint, i i ibe stable or milk house; each employes 
to be ee in clean overalls ; all milking stools and other 
to be a ee be touched by the employee's hands to 
articlea li a aterilined repeatedly ; milking pails to have 
be ere which allow only sufficient space for the milk 
oeiee the pail; all hands to be repeatedly washed and 
v Aace thia being also better for the cow’s teats; as soon 
hi milking is finished the milk should be lowered in 
tantparsbure to at least 50 degrees, so as to prevent 
microbes and bacteria growing; every precaution should 
be taken to ensure the milk being kept cool and protected 
till it reaches the consumer, small churns of 5, 7h, and 10 
gallons are the best for all practical purposes ; the best 
method is to pasteurise the milk and fill it into clean, 
sterilised bottles straightaway, sealing the bottles imme- 
diately, as this ensures the milk remaining good for a few 
days if kept cool ; milk should be graded into three classes 
or qualities: first, for infants and children, containing not 
more than 30,000 bacteria per cubic centimetre (eighteen 
drops), and sold only in bottles; second as No. 1, but 
aliowing 100,000 bacteria per c.C. ; No. 3, for cooking or 

manufacturing purposes only, 300,000 bacteria per c.c. 


to grow; 
prevent the 
and washing 
aterilised at 

by their owD 


A few attempts have been made over here to get this 
standard of quality introduced and enforced, but, as usual, 
things move slowly, although it is calculated that the in- 
creased expense to obtain all this will only mean about 
$d. per quart on the present price of milk. It is calcu- 
lated in America that pasteurisation destroys 99 per cent. 
of the microbes, and only costs $d. per 3 gallons, and this 
only means holding the milk at 145 degrees for thirty 
minutes, which does not destroy the casein and other food 
values of the milk, whereas higher temperatures do. 
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CrEaM. 

Cream is the principal ingredient in American ice cream, 
and is being used more over here, too.- It has been the 
study of cream that has added most to the knowledge of 
American ice cream manufacturers as regards swell, sour- 
ing, necessary ingredients, ‘‘sandy’’ ice cream, profits, 
etc. 

Cream, as fat floating on milk, contains the following 


average figures, the highest being the ‘‘ heavy ’’ cream, 
the lowest light cream : — 


Ilighest Lowest 

in fat. in fat. 
Fat wos £8 aaN 67.5 on 15.2 
Casein 
Dineen Ae. 3ee SIR: xy, 
Sugar Bor ies sn 2.2 a 2) 
Ash ae bss - O° ox 0.6 
Water... Sas aa 29.0 ae 76.6 


Dairies will, however, serve manufacturers with any per- 
centage of cream, and the general sale is that of 40 or 30 
per cent. cream, i.e., cream containing that percentage of 
fat. It is recognised that a 25 per cent. cream is the best 
for ice cream making, especially when the cream has been 
‘held’ for twenty-four hours, during which its viscosity 
or stickiness or thickness has increased, and allows the 
freezer to whip it up better. Fresh cream is always thin 
and slushy, and no one in America would dream of using 
it without storing it first for twenty-four hours in the cold 
storage room. 

As it was discovered that fresh milk had many disad- 
vantages when used in large quantities in wholesale plants 
(heavy coat of transport, danger of souring, over three- 
fourths of it being water and unnecessary to the trade at 
the Price, and so on), so also was cream discovered to have 
certain disadvantages. The traders quickly set to work to 
get at the bottom of what was useful and what was not, 


and came to the following conclusi i i d 
in a practical form. i ieee a 


2 


A 25 per cent. cream, costing, say, 


: " lion, coB 
tains the same flavour and con 20s. per gallon 


tents (fat, water, albumeD, 


‘oOo 


In the above paragraph 


you have the whole : 
transformation of the Am secret of the 


erican trade into what 
Eventually, a machine called t} 
on the market to mix, pasteurise, and ‘‘ emulse ” or smooth 
the ingredients. This machine, which is not, at, all costly 
improved the ‘‘ emulsified cream ”’ very much, and its wus. 
cess is such that every factory worthy of the name has such 
8 machine. Its operation is simple. 
and milk powder are placed in the ce 
gas lighted under the outer or ‘ water jacket’? tank, 
Then the motor is started to agitate the contents so that 
they mix thoroughly. This goes on until the thermometer 
shows that the contents have been held at 140 degrees 
(not more) for twenty minutes, so that all the microbes have 


been destroyed by heat without damaging the food con- 
stituents of the ingredients. 


it is now. 
16 emulsifier was placed 


ntre tank and the 


Then the belt is connected with the small brine tank and 
actual emulsifier. The first allows the cold brine (salty iced 
water) to flow through the inside of cooling rollers over 
which the cream or milk will eventually pour. The second 
agitates the vacuum rod through which, at a pressure of 
400 lbs. to the square inch, and with 20,000 revolutions per 
minute, each drop of the cream is forced through the 
emulsifier and out to the cooling rollers. Only those who 
have seen the butter, milk powder, and water go into the 
machine and the cold cream come out, smooth and fine, can 
appreciate the usefulness of the machine. 


Milk can also be made at a reduced rate by passing milk 
powder and water through the machine. : 
Ice cream manufacturers may put all their ingredients 
in the machine and then in the freezers. 
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Herewith a few recipes which are generally used with 
this machine :— 


96% Far Ice Cream wits 33% Tovar Mixx Sorips. 


Unsalted butter PAL ... 2 Tbs. 14 ozs. 

- Skim milk powder... .... 2 Ibe. 10 ozs. 
Water ‘igs yee ..» 16 lbs. 2 ozs. 
Sugar i vee .. 3 Ibs. 0 ozs. 
Gelatine ws rr ..» O lbs. 3 ozs. 
Flavour 


Readers will notice that pounds and ounces are used 
instead of gallons and pints. This is the latest American 
innovation in the trade. 


8-7 Per Centr. Far Ice CREam. 


This also contains 33 per cent. milk solids, i.e., the food 
part of che milk, as used now all over the States as & 
guarantee of the food value of the ice cream. The butter 
fat content of butter is 84 per cent., i.e., about 8 times too 
much when ice cream is concerned. Hence the necessity 
for the breaking down with ingredients containing less fat. 


Unsalted butter... ... 2]bs. 6 ozs. 
Skim milk powder 3 lbs. 5 oz. 
Water ai ase ..» 16 lbs. 2 ozs. 
Sugar at wie ... S]bs. 0 ozs. 
Gelatine sisi ais ... Olbs. 24 ozs. 


14 Per Cent. Fat Ict Cream. 
(Total milk solids 33 per cent.) 


Unsalted butter ... .. 4]ba. 1 o7. . 
Skim milk powder ... aw 2 Ibs. 1 oz. 
Water ar a8 .. 15 Ibs. O oz. 
Sugar sis ee ... Slbs. O oz. 
Gelatine sa as we O lbs. 24 ons. 


The above three recipes may be regarded as — but, 
even eo, the trader should consider them as basic i te 


and make others from them. 


Orner INGREDIENTS. - 
The best known sweetener for ice cream 1s sugar, i 
either comes from the West Indian sugar canes or from 


wm fd Ave 4 
, 


The water, butter: 
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beetroots. Having a very high food value (1,823 calories to 
the pound), its use is a credit to us. Other sweeteners are 
honey, glucose, corn syrup, maple syrup, saccharine, ete., 
but these are not to be compared with sugar for all-round 
efficiency. ; 

In America it is customary to invert sugar into dextrose 
and levulose as the human stomach does. This operation, 
however, is not done to save the customer’s organs, but 
for extra profit. In fact, 100 lbs. of sugar, 44 lbs. of water 
and 40 graina of tartaric acid, all boiled for not more than 
30 minutes, produce an article that sweetens ice cream 
better, and saves 4d. in the Js. Tt is claimed to be a 
smoother sweetener than sugar. However, if you stick to 
sugar you will not be far wrong; and, personally, I have 
never found lumps of sugar in ice cream. When it comes 
to a discussion on a ‘' smoother ”’ sweetener, the economic 
claim is, of course, unassailable. 

Always endeavour to maintain the sugar at about 12 per 
cont. of the total ingredients used (the recipes used in these 
articles will be found quite safe), otherwise, apart from 
losing money on an overdose of sugar you will also lose 


money on extra ice and salt and time required to treeze - 


cream containing too much sugar. 

Gelatine, the most used stabiliser or ‘! thickener ’’ in the 
trade, is a better made glue, and, if the best is purchased, 
is free from arsenic and other undesirable chemicals. It 
is made from the hoofs, horns, bones, hides and skins of 
animals, and generally sold in sheets, flakes or powder 
form. Gelatine should be soaked overnight in cold waiter, 
then in hot (but not boiling) water, until no lumps remain, 
and then incorporated with the warm mix or custard, either 
in the emulsifier or saucepan containing the already pre- 
pared mix. If you allow gelatine to boil it will give out 
4 very nauseating smell and spoil all your ice cream. This 
happens also when it has been left standing for a day or 
two. If you pour the warm gelatine into a cold mix it will 
turn into one or more lumps, thus being of no use to you, 
as it will not stabilise the whole of the mix. When you use 
hot water for gelatine never let it be hotter than 165 degs. 
If you use hot milk 145 deg. is the limit to prevent nasty 
flavours. Do not use any water if you are placing the gela- 
tine in the emulsifier, otherwise 10 ozs. to 1 of gelatine is 

71 , 

enough. Gum tragacanth is gradually becoming exten- 
sively used, being very pure. It is made from a plant 
called astragalus. One ounce of this gum is allowed to soak 
for 24 hours in 2 qts. of water, and is strained into the ice 
cream, Most traders make a stock of this gum thus: 4 ozs. 
gum, 8 qts. water, 16 lbs. sugar. Sugar acta as a preserva- 
tive. Care should be taken to calculate the actual amourt 
of gum, water and sugar you_are adding to the mix, 
especially when you wish to be precise as to butter fat con- 
tents, milk solids, etc., you are giving your customers. 

Other binders are Irish and Iceland moss, with no food 
value ; eggs, quite a good ingredient, and a slight thickener ; 
starch, rice, arrowroot, cornflour, wheat flour, rennet, and 
ice cream powders containing rennet, arrowroot, sugar, etc. 

Vanilla is the most used flavouring in the ice cream 
trade; in fact, it is generally used even when other flavours, 
such as chocolate or strawberry, have to be the conspicuous 
flavour of the ice. The history of this flavour, from plant 
to factory, is very interesting, but suffice it to say here that 
Vanilla planifolia is not only the only useful orchid out 
of the 17,000 that are known to exist, but also out of fifty 
vanilla plants that go to form the previous number! 
When the pods are ripe the beans or stalks are dried, 
cured, and packed into bundles of 4 lb. or so, each stalk 
about 6 inches long. The oldest method of using vanilla 
is to slit a stalk lengthwise and boil it with the milk. 


However, the evaporation from this method must be quite _ 


an item in the loss account of a large manufacturer, so per- 
haps it is better after all to add vanilla flavouring in the 
form of a liquid extract in the freezer, just before 
freezing. 

Ice is merely frozen water, obtained either from the 
frozen lakes in Norway or from ice factories. Apart from 
the controversy as to which is thé purer, no time need be 
wasted here over ice, as nearly everyone knows, in 
elementary manner, how it is made in ice factories. 

Care should always be taken to ensure, as much ag poe- 
sible, that the quality, freshness, and value of each ingre. 
dient used in the manufacture of ice cream are absolutely 
the best. If you do not care to do this from @ hygienic 
point of view, do it for your pocket’s sake! 


. 
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Chapter VIII.—Machinery for Wholesale. 


A small wholesale factory requires nothing more than is 
used in a large retail factory; in fact, many retailers have 


started serving other shops without purchasing any’ 


machinery, tubs, containers or anything. But it is advis- 
able to state a few of the many practical machines and 
articles that a successful wholesaler should have in his 
factory. 
: Needless to say, everything used, or the manner in which 
it is placed or fixed, should be such that an increase in the 
plant to cope with increased trade will not throw tho 
running of the factory into chaos. Neither should min- 
- takes be made in the laying out of the factory, such as 
placing the freezer or freezers near the fire or gas boiler, or 
near the washing plant containing hot water. Apart from 
spoiling the effect of the cold freezer and the jot water, 
such mistakes are very bad for the employees, who have the 
right to work for their living without having to pay for 
doctors’ bills or causing an epidemic of colds and influenza 
in the factory. 

The ice box is better near the freezer than the fire or the 
water tank, and every effort should be made to save that 
eternal running across the room every minute or so to get 
this or that. Ice and salt should be near the freezer, not 
at the other end of the room. These points should be suffi- 
cient for the average trader to understand the value of 
‘the right thing in the right place.” 

When ordering the entire plant or sets of machines for 
your large retail or small wholesale factory start from the 
beginning, and make use of the word why as much as you 
can. At school we were all taught that the word no is the 
most difficult in our language; in fact, it takes a strong 
brain to throw the word out instead of temporising, hesi- 
tating, and so on. And when buying machinery that has 
to be not only paid for but kept, seen to, studied, praised 
or cursed, according to the results you obtain from it, study 
each point, and ask the traveller why his machine is better 
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than the other man’s, why he claims this record for it, and 
so on. You have every right to do so, and, incidentally, 
you may learn a lot about the trade and its machinery. 
Remember you are in business for profit and comfort, not as 
a health cure. 

Will you buy your cream and milk from the farmer or 
wholesale dairy or make your own from butter, milk 
powder and water? Will you invest in a special holder for 
your fresh cream or make your own in an emulsifier? Will 
you make the old-fashioned Italian ice cream (really a milk 
ice) or the American, which is gradually ousting the 
former? Just boil it in large quantities, allow it to cool, 
and then freeze it in British freezers or in the American 
brine freezera, which are really made for whipping cream 
and not milk? You see, there are dozens and dozens of 
questions you can, and should, ask yourself before open- 
ing your cheque-book. Once your machinery is erected 
and paid for you will have to stand years of philosophic 
regrets at any mistakes you may have made. But enough 
of this deapondent outlook ; what matters is that there is 
a small fortune in wholesale ice-cream making, and you are 
advised to start before others d>. 

My advice ig to picture a large room, clean, well venti- 
lated, ete., and likely to impress yourself, your employees 
and the public at large with a feeling of cleanliness and a 
desire to eat the dairy goods manufactured in it. (We often 
forget that ice cream is a dairy product, with the finest 
claim any foodstuff could have, and not a concoction of 
cornflour and colour as some have been led to think owing 


to the carelessness used in the past.) 


At one end I would have all the plant necessary for the © 


boiling of any ingredients that have to be boiled and the 
steam or hot-water apparatus for washing containers, 
tensile, etc. At the other I would have the ice 
and salt boxes, the freezers, shelves to store the unfrozen 
mix, fruits, flavours, etc., the space between being taken 
up by containers, tube, utensils, and so on. Larger fac- 
tories would naturally have special floors or rooms for each 
operation, 38 they would also mays stables son Rossen, a 

for the delivery motors, etc. The principal thing 
gerege h machine in its best place, save trouble and 


ee and aoa: and be able to run things smoothly. 


towels, u 


* cream fro 


Like Granddad Used to Make 74 


a description of a new wholesale factory in 
but very effective. On the groung 
oo small for easy running, they took 
large room on the first floor of their large building and in. 
stalled a homogenizer, which, like the emulsifier, makes 
m butter, milk powder and water, but is a much 
provided with valve PUMPS. Thegg 
pumps cause the materials to be forced through & very 
minute opening against @ hard metal, literally smashin 
each drop of it into the atoms of which it is composed, 
This machine makes the smoothest, possible ice cream mix— 
in fact, most factories pour all the mix (excepting fruits) 
into it; the cream made from it cannot be re-churned into 
butter. However, this will not affect ice cream manufac. 


turers. ‘ 

From this homogenizing machine the mix is pumped 
through large tubes into the ageing vat, where it stands ang 
matures, or ripens and regains the viscosity (‘‘ stickiness » 
or ‘ thickness ’’) necessary to produce a profitable swell in 
the freezers. From this ageing or ripening vat it is then 
pumped, as required, downstairs into three horizonta; 
American fteezers. This type of freezer, like the upright 
style, has a closed metal tub all round the container to hold 
the brine, and freezes much more quickly than we do with 
our ice and salt method. The brine comes from the bring 
box, not necessarily a large one, generally at the side of 
the freezers, and is nothing more than melted ice and salt, 
pumped through one metal hose or tube into the freezer and 
drawn back into the box, where it meets more ice and salt, 
gets colder, and is again pumped into the freezer. 

Where it takes us from twenty to forty minutes to freeze 
our ice cream with ice and salt, it only takes these freezers 
twelve or fifteen minutes for the ice cream to reach its 
maximum swell or bulk (generally at 27 deg. Fahr.). It is 
then removed from the freezer by opening a lever at the 
bottom; the ice cream comes out like thick condensed milk 
and drops into another container, held under the freezer, 
which is then placed in the ice box or cold room with a very 
low temperature for about twenty-four hours. It there 
gets very hard and ripens into one flavour, as previously 
described, and is ready for sale. The washing plant, and 
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a very up-to-date one at that, is upstairs, away from the 
freezers, brine box and the ice-crushing machine. 

Compared with the British freezers, the outstanding 
feature of the American type is the whipping device or 
dasher, more elaborate than ours—?.e., provided with more 
side blades—and made to revolve at anything from 120 to 
A Se Ri ata This is necessary to whip up 

aximum swell and smoothness, but 
were we to use it with an ordinary milk ice recipe the 
pe ae be a very weak-flavoured and insipid ice 
pace mn ae Rails adding more sugar, flavour 
ae. See ao milk, etc.), and getting the 
Le 4 ave known traders to remove somé 
hey ae es a central beater or whipping device when 
i Goes ic i of these to the ordinary side knives or 
nn ba se the ice cream lost some of its flavour or 
being whipped up too much. 
wheal s reas useful for those using cream in 
Reach oars e ci should be made to approach it 
ne cua eee e). Cream should be pure and fresh, and 
butter-fat content . Wa ake spall deaeh sina 
‘hip up, astist : e richer the cream the better it will 
, y your customers and improve your profits. 
hould store it, for twenty- 
, u more it ages the better it 
will whip up. Cream nipres from O16 per cent. to 
ity whips up better thaa 
» but no sour taste should be deseabia; To 


Here is 


London, not large, 
that the space was t 


heavier machine, 


ee 5 i gallons of fresh cre 
ve is a little baking sod 

not to spoil it. 5 ee 
to the gallon; in 
wherever milk or 
flavour. 


am. The next best correc- 
Anathier Breat care should be taken 
fact, thi ship ner is } teaspoonful of salt 
eres: 1s addition of salt is recommended 

mis used. It actually improves the 


the most importa 
nt, item j : 
Even the thickest esi in the making of a good ice cream. 


coarse, prai of cream wil! 
grainy and unpalatable ice cream. ; Thi the peo 


it as low as zero in the s 
warm, otherwise you wi 
finished product. 
care that you are 
freezer meaus a freezer the Maximum «. 
container of which is 40 quarts. 
for the space taken up by the d 
be obtained by the freezing ai 


more than 15 or 20 quarts of mix int, i 

you will upset some caleulation or aber dager : 

ability and necessity of ordering freesera that “ee ee 
j , arge 

enough. (American quarts are one-fifth leas than ours.) 

The swell is produced by the freening of the water in the 
milk or cream into crystala, interspersed with air bubbles 
The better the whipping the more and finer the air bubbles. 
All these prevent a coarse texture or body likely to be pro- 
duced by the water content of the mix, 

As the brive is pumped round the container, the ice 
cream inside gets colder and colder, better mixed up and 
whipped. The side scrapers send the outside (or colder) 
portions towards the centre; the centre beaters or dashers 
whip it up and send it to the sides again. After about 
12 minutes, according to the rate of beating, the tempera- 
ture of the brine, and the chemical condition of the ingre- 
dients (serum solids, butter-fat, gelatine, sugar, etc.), the 

- ice cream has reached 27 deg. Fahr. and is frozen, and has 
reached its maximum swell and should be removed at once, 
otherwise the air already whipped into it will be actually 
whipped out, and money and time will be lost in keeping 
the freezer and motor running, as the ice cream will not 
and cannot be improved. . 

As already explained, by turning a lever at the bottom 
of the freezer the ice cream is allowed to pour out into 
another container, which also should be as cold as possible. 
The fact that the ice cream is no thicker than condensed 
milk does not mean that the freezing is incomplete. lt 
only means that the hardening remains to be done; and 
this is best done without touching the ice cream any further 
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—1.¢., by leaving the container for twelve or twenty-four 
hours in the hardening box, packed with ice and plenty of 
salt, or in a cold room attached to an ammonia plant, where 
the temperature is about zero. Ice cream tastes better 
when it has stood for about twenty-four hours. : 

Lately one or two firms started placing on the British 
market a complete plant for freezing ice cream with an 
American type freezer and an insulated hardening box, 
where the temperature was guaranteed at zero. This box 
is made in separate compartments, so that one-half may 
be used for containers, the other for ice cream bricks. 
Another firm has one with the box in the form of a tall 
cupboard against the wall instead of the long shape, and it 
looks more like a wardrobe, each of the four half-doors 
allowing one to take out containers or shelves with ice cream 
bricks without disturbing the temperature of the other 
three compartments. As a rule, the heavy containers are 
kept in the two bottom compartments, the bricks in the 
higher. For about £500 one can look forward to a com- 
plete plant, which not only runs smoothly with very little 
cost (about £1 per week), but also makes a few blocks of 
ice for the trader to pack his tubs with when serving other 
shops. I firmly believe that the mechanical side of the 
trade will see still more improvements. Our trade has not 
awakened competition amongst refrigerating engineers yet, 
but all will come in good time. 

In a large holostls plant you would find a battery of 
freezers running down the whole side of a long wall, each 
freezer fed from a large brine tube just as small water-pipos 

i ins. The colder the brine 
or gas-pipes are fed from the mail ea of th 
the better and quicker the freezing, provided, o ti ’ 
that the dashers do their work properly. It would be disas- 
trous for the ice cream were the dashers to remain lem 
or revolve slowly; the result would Kat ical aaa an 

ainy ice cream, not to mention @ 10 . 
areperin wholesale factory (not the ure) <a - 
following lay-out: In the basement there are ae pe se 
rooms for the 100 employees, including shower De ™, to Pa 

istant, so that they can remove the 
rate lockers for each assistant, @ don their white uniforms 
pi tale maar Noy a the ice store, ice-crushing 
and overalls. There are aiso a can washing machine— 
machines, salt store, tub depét and o@ 


the freezers, taking 
A 40-quart 
Apacity of the innide 
You must make allowancea 
ashora and for the swell to 
id whipping. If you put 


78 

a long affair provided with endless chain srrangements, 
which marshals the containers or cans one after the other 
through a large tank containing hot water, soda, disinfec- 
tant and brushes, all of which scour the cans properly, thén 
through another tank containing clean water, and, finally, 
through an oven,. where the heat is sufficient to dry the 
cans without the necessity for an employee to do so or the 
possibility of them rusting. We must agree that all these 
are not a bad lay-out for a basement. 

On the ground floor are two long loading platforms, one 
for local deliveries and one for country orders, similar to 
those we see at our wholesale milk contractors, delivery 
yarda, atc. An each ia 100 ft. long one can imagine the 
number of motora that can be loaded quickly therefrom. 
On the same floor there are the milk and cream stores, the 
freezing rooma, the brick-making and cutting rooms, the 
apecial orders (fancy shapes, etc.), and shipping (railway) 
departments. Particular attention was paid by the owner 
to perfecting and simplifying the brick-making machinery ; 
he now employs his own patent machines that make se 
many as four flavours without the touch of human hands. 

It can be arranged to make from one to four flavours at 
the rate of 12 gallons per minute, or 20 gallons plain (one 
flavour) per minute. Even the size of the bricks can be 
altered, as can the position of colours or flavours, and it is 
remarkable that the lines of demarcation are perfectly 
straight and even, much better than could be made by 
hand. 

Another patent machine used is the tub packer. This 
machine can pack 100 tubs with ice and salt per hour, and 
allows the percentage of ice or salt to be changed by the 
mere touch of a lever, and only requires one man to do all 
this instead of at least one dozen under the old system. 
And yet twenty-nine years ago the owner of this factory was 
a mere cigar retailer, who, out of sheer starfeness of trado 
one summer was tempted to try and sell we cream. A 
friend lent him a small hand freezer, and he tried to freeze 
some home-made custard, but after two hours the ice cream 
was still a soft custard. He did not know that salt was 
necessary to get a low temperature! Eventually, he 
arranged with a laundry next door to allow him to bore a 
hole through the dividing wall, a0 that he could run a rope 
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from the laundry machine to the crank of his freezer! 
That was his first step twenty-nine years ago. He now 
owns the factory described above, 200 ft. long and 200 ft. 
wide, and over the road he has a garage, stables and a 
repair shop. 

What has been called the finest ice cream factory in the 
world is in Allerton, Pennsylvania. It took four months to 
erect, which is slightly more than the average, as things 
are done very quickly over there once the contracts are 
made and the order is given. It is 190 ft. by 160 ft., three 
stories high, and, not counting the basement, cabinet shop 
and two-stories garage, has a floor-space of 65,000 ft. Con- 
tracts included the digging up of 5,400 square yards of 
earth and supplying 421 carloads of materials, totalliag 
altogether 15,000 tons. There were 366 carloads of cement, 
stone, sand, bricks and putty, 20 tons of terracotta, 100 of 
steel, 12 of steel sash, 10 of glass and putty, 30 of iron, 
30,000 square ft. of roofing surface, with 70 tons of 
material, 175 tons of material for the heating system, 12 
carloads of insulating cork, 4 of electrical material, includ- 
ing 10-miles of wire, 9 carloads of refrigerating machinery, 
8 carloads of glass-lined tanks for milk, etc., 3 carloads of 
ice cream equipment, and 5,200 panes of glass, totalling 
12,000 square ft. This plant makes 6,250 gallons of ice 
cream and 76 tons of ice per day, can store 6,000 tons of 
ice, and the hardening rooms can store 25,000 gallons of 
ice cream. That is to say, there is space for 5,000 con- 
tainere of 20 quarts each, which is the average size. 

There are only four freezers in this factory, but of 120 
quarts each. That means that every ten minutes about 
400 quarts are turned out. After this is hardened for 
twenty-four hours it is distributed all over the county by 
means of sixty-three motor lorries and twenty-one wagons. 
The firm has fifty-two horses, one-half out in the day de- 
liveries and the other half at night. 


This is the lay-out—Basement: Rough storage. Ground 
floor: Engines, compressor, can-washing, sterilising and 
milk-receiving rooms, and the loading. platforms. First 
floor: Ice cream freezers, fruit stores, etc. Second floor: 
Offices, laboratory, ingredient mixing rooms, ice tanks and 
storage rooms. Third floor: Milk and cream rooms, 
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®vaporators and stores. Roof: 
water tanks and cooling tower. 


re system adopted is similar to tha: 
te. 


Ammonia condensers, 


3 £ used in many plants 
» the ingredients pass upwards to the roof for certain 
Processes, and then downwards (the so-called gravity 
system), to be finished and delivered to the customers. 
T 18 BaVes time and money and that eternal criss-cross run- 
ning about I have criticised previously. The milk, cream, 
fruit, ete., are received from the plant’s own dairies at 
the platforms and taken to the laboratory rooms to be in- 
spected, approved and then weighod in the apecial weigh- 
ing vate. From these vats it is pumped into six glasn-lined 
tanks of 2,000 gallons capacity each, and subsequently to 
sugar-adding vats. The next stop is to pass through the 
evaporator, a vacuum boiler that prevents any boiled taste 
in the finished product; then again into glass-lined tanke 
and through the pasteuriser tanks, each of 500 gallons, and 
finally through the homogeniser, capacity 800 gallons per 
hour, pressure 14 tons. Loaving this machine at a tem- 
perature of 135 deg., it is pumped over a surface cooler 
till it goes down to 40 deg. This last operation is done in 
@ glass-enclosed room to prevent dust, dirt. or bacteria or 
even smells getting into the milk or cream while it is being 
held in the 2,000 gallon tanks. Then comes the freezing. 

This plant has started the hopper system of transferring 
the ice cream from the freezers to the hardening con- 
tainers. This is possible where there is a floor underneath 
the freezing-room. To every two freezers there is a hopper 
(something like a wide funnel), glass lined and kept cold 
by being in contact with the brine system. The end of the 
funnel is in the floor beneath, and is connected with a 
holder, also kept very cold. The mau underneath is ready 
with his cold containers to collect this ice cream, knowing, 
of course, that every ten minutes a certain amount will 
come down the hopper. While he sees to his hoppers, the 
freezing men upstairs can direct all their attention to 
operating the freezers and nothing else. 


There were over 1,000 new wholesale factories in the 
States in 1921, and the present total is about 5,000. 
Many of the breweries closed under the Prohibition Laws 
turned into ice cream factories and made good. Some are 
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far from being very large, but there are others with a 
capital of from one to-six million dollars. One in Phila- 
delphia turns out 4,500,000 gallons per annum, with an 
average of 120,000 quarts per day, one-eighth of which is 
delivered into New York. In all they serve 500 small and 
large towns, the minimum to! each retailer being 100 quarts 
per week, so that stragglers may not have any left and spoil 
the demand for Breyer’s ice cream. They use 300 tons of 
ice and 100 tons of salt, per day for packing up the delivery 
tubs. All the ice cream is frozen by brine. This firm owns 
all the creameries and dairies from which it obtains the 
bulk of its ingredients, and-contracts very largely with 
others; uses 400 barrels of sugar per week, 450 lbs. ot 
vanilla pods, 500 boxes of oranges for the water ice, 
9,400 lbs. of chocolate, and in season 60,000 lbs. of straw- 
berries and 2,200 bushels of peaches. Each fruit is 
examined before use. They have thirty freezers of 100 
quarts each, and the freezing is done in fifteen minutes. 
The ice cream is hardened for twenty-four hours. The em- 
ployees number 500, of whom fifteen are employed at: the 
telephones taking orders during the night. Each one eats 
a plate of ice cream at tea-time and enjoys the best of 
health. 

Philadelphia has always been known as Ice Cream City, 
and claims to have had the first retailer of the delicacy 
nearly one hundred years ago, a certain Mr. Segur, who 

_kept a candy store in Market Street. In view of the above 
figures, one can agree with the Secretary of the Association 
of American Ice Cream Supply Men that in years to come 
Philadelphia will not be known as the cradle of American 
liberty, for its Independence Hall, for the largest print- 
ing works in the world, and other records the town claims, 
but for ite ice cream records. And by dint of advertising 
on large and ever novel lines the sale of ice cream 
in the States is leaping annually. Twenty years 
ago the estimated total was 25,000,000 gallons. In 1922 
it was 242,000,000, with an increase of 11 per cent. 
over the previous year’s figures. The capital invested in 
the trade twenty years ago was about 15,000,000 dollars, 
while carefully corrected figures showed that 1922 totalled 
250,000,000 dollars; and this would have been exceeded 
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been as hot as expected. Just calculate, 
ees, tubs, freezers, con- 
the amount of salaries, etc., represented, and 
e that the above figures do not include the large 
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Chapter IX.—Wholesale Hints. 


Tf it be true that long treatises on any subject are liable 
to cause a tired feeling in the reader’s mind, and conse- 
quent loss of interest in what is being read, it is also true 
that briefly-written notes or points on a subject are apt to 
be hastily read and forgotten, and the value of them lost, 
in spite of the effort to condense the most valuable part of 
the information into as few words as possible. 

Regarding wholesale ice cream, considering the amount 
of money to be played with, it behoves the trader to im- 
press in his mind as many details as possible, so that the 
opportunities for making mistakes will be reduced te the 
absolute minimum. Practice is nine points of the success, 
but condensed, or quick, knowledge, as it is sometimes 
called, is always handy. It is just like knowing an im- 
portant address or telephone number by heart instead of 
having to ran through books and directories to find it. 

If the following hints are only a percentage as valuable 
to readers as they have been to many others, the object 


for which these lines were written will have been more 
than achieved. 


Do not boil milk or cream; pasteurising or homogenizing 


is a far better way of destroying bacteria without spoiling 
parts of the.ingredients. Do not allow milk or cream te be 
stored in warm places; bacteria will result. 

Weigh or measure everything that goes inte your ice 
cream ; carelessness means logs of profit, besides causin ou 
a be in the dark as to actual percentages, which ‘iio a 
ia Fi ee os about your business ag your competiters 

Tf a 10 per c.at. fat ice erea 
why make a 12 per cent, 
you take in? 

If you are careless about the quality of your ingredient: 
do not blame your customers for being careless ; i "aes 
eae rte n ordering 


Do not use powdered milk if you have not an emulsifier 


™ is the best for your district 
and lose £20 on every £1,000 


. 84 
or homogenizer to dissolve it pro 7 er 
far better and more usual in tare: 3 condensed milk is 

Condensed milk is a goo , 
the milk solids and make 


muddled percentages in y' 
Condensed milk is a y 
especially when the ma 
for mouths. Powdered 
and can be looked upon 
just what you want wh 
ingredients to make yo 
centage) ice cream. 
Remember to have all ingredients cool; 
for about twenty-four hours before placing i 
Warm mix containing cream churns, 
a cold freezer, and your customers will not like it at all, 
Nor will you when you have it sent, back and have to lose 


it. About 40 deg. Fahr. is the best temperature for pour- 
ing into the freezers. 


ery prolific develo 


in faot, aged 
n the freezers, 
grains and spoils in 


The time taken to freeze depends on the ingredients and 

the temperature of the freezing mixture surroundi 
container. Ice and salt take about twenty to 
minutes, brine from five to fifteen minutes. 
’ The latest American method is to use brine at zero instead 
of at 8 deg. Fahr., freeze for five minutes with brine, then 
allow the freezer to continue whipping up for two more 
minutes without brine, so that the ice cream whips up to 
its upmost, and then draw the ice cream out. 
money ; use it properly. 

British or Italian freezers rarely give more than a 20 per 
cent. or 30 per cent. swell. American brine freezers will 
give anything up to 150 per cent., according to the ingre- 
dients and the manner of freezing. If you give commission 
to your employees, give it on a completely satisfactory 
article and not on swell only. 

Gelatine should be of the very best quality, as it pre- 
vents many inconveniences and dangers (such as arsenic) 
and 3aves you money in the long run. If you have not a 
proper gelatine steam boiler remember to dissolve it pro- 
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perly, first in cold water (completely coverizg it) for about 
twelve hours, and then in hot (not boiling) water until per- 
fectly dissolved. 

Calculate the amount of water used with the gelatine, as 
this is neither fat nor milk solids, and is likely to upset 
your percentages. Remember to add the prepared gelatine 
in a warm state to some warm ingredient. If you pour it 
into cold milk or cream it will turn into a lump or lumps 

j i Gelatine should bu mado 
and spoil the whole mix for you. ; 
fresh every day; it is dangerous to have overstanding 
gelatine in your ice cream—the smell will prove this state- 
ee much sugar retards freezing, and costs you ea 
time and money. Besides, all delays are foolish and costly 


ng the 
thirty 


Brine costs 


i i i i ade in summer. - 
in any trade, especially in the ice cream tr 


Seven and a half pounds to five gallons of a 10 per cent. mix 
are quite sufficient. 

= ue that invert sugar is being used more and more 
in the trade, and it is claimed that it 18 better than es 
plain sugar. Boil 100 Ibs. sugar, 44 lbs. Mites ney 
grammes of powdered tartaric acid for not more t an el 
minutes and you will have 140 lbs. of syrup that is as g 
and cheaper than sugar. 

Other oes savers are glucose or corn syrup, malt ee 
etc.; 2 lbs. of glucose are as sweet as 1 lb. of “ee ats - 
crease the bulk; 1 lb. 5 ozs. of corn syrup Kes i a 
sugar; a proportion of ig these with invert sug 
save sugar and increase bulk. ; 

Do not draw ice cream from freezer A ee 
have not been properly cooled or you bi ain cou baceaes: 
all the ice cream that touches the sides 0 : e pean 
Place the containers at once 1n the har ena a 
hardening box, and make sure that the a Aa 
low as possible. Store for at least twenty- ee aa 
that the ice cream gets properly hard, ean nee’ 
which your profits depend, ee Dat ingredients and 

Make your own calculations on cost of alli ee aes 
materials used. In America statistics ee ee eng 
gave 19 lbs. of ice for every gallon o oe Se cians 
freezing, nine for hardening and four for Pp 0.8 for barden- 
and 2 lbs. of salt per gallon (0.7 for freezing, Y- 
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ing and 0.3 for packing). What are your figures? Dearer 
or cheaper than these? : 

When making bricks take all the care possible to prevent 
melting. If you cannot have a direct-filling plant, have 
everything ready to fill the moulds as quickly as possible 
and place them in storage. Changes of temperature do 
harm in various ways to ice cream; you suffer in profits 
because of the shrinkage and reduced rush for your goods; 
the customer dislikes the icicles. 

In sending containers and tubs to your retailers, make 
sure that they are free from rust and that they look attrac- 
tive, well painted (an economy in the long run) and trace- 
able by means of name and address and number. If you 
supply cabinets in the American way, make sure that they 
look a ‘‘ nice piece of furniture,” that they do not 
leak, and that the ice cream is not spoiled or the ice wasted 
by letting in of eir. 

Do not muddle the age of ‘the containers; send out the 
oldest ice cream first, not the freshest made. Careleasness 
in this often ineans stale ice cream in your rooms or boxes 
that has to ne thrown away afterwards. Do not mix stale 
ice cream with fresh. Do not collect unsold ice cream from 
customers and mix it with your fresh ice cream, but in- 
struct your men to place it on the top of the fresh delivery. 
Bacteria, if any, are best in the shop they grew in, not in 
your plant and, consequently, in all your other customers’ 
ice cream! Never allow ice cream to melt: the result is 
bacteria. 

Supply your dealers with all the best advertisemente you 
can find in the trade, even at the cost of having the American 
style of showcards for all your retailers. Sales depend on 
the way the public is attracted to the goods. The more 
your customers sell the more your profits. 

Do not be behind times when the summer fruit season 
comes in. Do not wait till your competitors canvass your 
customers with new flavours, but suggest them to them 
yourself. Supply them with postcards and suggestion- 
cards, and invite them to drop you a line as soon as they 
think of something which in their opinion is worth doing. 
Two heads are better than one; besides, they are in con- 
tact with the consumers, not you. 


If your job is to supervise the plant or to select a man to 


: 3 
supervise it, make sure that everything-—factory, garage, 


insulated delivery motors, horses, ice, salt, cream, milk,” 


powders, fruits, freezers, parts of freezers (especially the 


beaters, etc., which are very important), containers, tubs, _ 


hardening-boxes, hardening-rooms, machinery, books, 
recorde, labels, cash accounts, etc.—are examined re- 
peatedly. Do not leave anything to Chance—he is a very 
bad man with whom to deal. 

Keep your knowledge up to date by mixing with others 
in the trade (competitors should be looked upon as 
friends, not enemies, likely to assist you when in diffi- 
culties, not hinder), attend the trade meetings regularly, 
and read as many trade journals as you can. One man 
never knows everything. 

Do not run away with the idea that should a large new- 
comer come into your town and upeet your trade you can 
quickly gather all the latest knowledge available and go 
one better. Be up to date all the time; it is cheaper and 
better. > 

Do not be away from the factory with the idea that it 
will be well conducted; personal supervision is the finest 
trade-puller yet known. When you do go out make a 
point of calling on your distributors. Personal attention 
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_ cream to 8.2 per cent. in low cream. 


Chapter X.— Wholesale Recipes. 


Taking for granted that the trader has all the necessary 


sees to make ice cream wholesale, we will now dia- 
& Tew recipes dealing with the ingredienta penerally 
used in the wholesale trade. 

To begin Wilh, we muat remember certain fixed figuren 
on which to base all percentagen and calewlations connected 
with our ice ct eam, and also keep an eye on the American 
legal standard or definition of ice cream, becauae very soon 
we will have something very similar over hete. 

The Amerivan Goverument’s atandard ia: Jee cream in 
@ frozeu product made from cream and augar, with or with- 
out @ natural flavouring, and containing tot less than 14 
per cent. of milk fat. 

Fruit ice cream, etc., need only have 12 per cent. fat, 
but this reduction can ouly be caused by the addition of 
clean, pure and mature fruit in plain ice cream. 

Apart from this Government or Federal law, each State 
has its own legal atandatd for ice cream, ete., sold within 
its boundaries. Generally they fluctuate between 8 per 
cent. and 14 per cent, fat, with a reduction for fruit ice 
cream—0O.2 per cent. to 1 per cent. gelatine, 18 per cent. 
to 33 per cent. milk solids, no colouring or adulteration 
whatever in plain ice cream (adulteration also meaus addi- 
tion !), and so on. At one time gelatine was entirely 
prohibited. 

However, the average ice cream in America contains 8 
or 10 per cent. fat, 0.5 per cent. gelatine, 12 per cent. 
sugar, and 33 per cent. total milk solids. 

Gelatine is abcut 100 per cent. total solids; no other 
value is attached to it chemically. 

Sugar, also, is about 100 per cent. total solids, and 
nothing else. 


Milk is generally 4 per cent. fat and 8.64 per cent. 
serum solids, and the rest is water. 
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Skim milk contains no fat, but is calculated at about 
9 per cent. serum solids. ? 

Skim milk powder equals 95 per cent. seruin solids. 

Unsweetened condensed skim milk has 20 per cent. serum 
solids. , 

Sweetened condensed skim milk has 28 per cent. serum 
solids and 40 per cent. sugar. ’ 

Sweetened condensed milk contains 8 per cent. fat and 
28 per cent. serum solids. ‘ 

Unsalted butter contains, generally, 84 per cent. fat, 
15 per cent. moisture and 1 per cent. curd. 

Cream fluctuates in fat percentage, of course; it can 
be as high as 67 per cent. and as low as 15 per cent. in 
fat, and have from 3.7 per cent. total solids in very rich 
A ‘35 per cent. 
fat ’’ cream has 35 per cent. fat and 5.85 per cent. serum 
solids. 


We are all familiar with the charts drawn up by im- ' 


porters of milk powders showing what amount of water 
and butter one has to add to the powders to produce milk 
or cream of a certain percentage of fat. I will not weary 
the reader with long details of this; he can get the chart 
from the importers of milk powders or make them up him- 
self from the figures just given him. 

Herewith a few recipes, all based on the 100-lb. method 
used practically all over the States now, and showing the 
various percentages of each :— 

Serum Total 


Ingredients. Weight. Fat. Sugar. Solids. Solids. 
lbs. 

Sugar .. on we 120 - 1220 - 11°40 , 
Gelatine eee os 05 —_/-=- tes 0-47 
Skim milk powder ... 6:0 = - a 5°70 
30 per cent. cream ... 18°5 53 - : 14 8-64 
4 per ceat. milk ww. 63°0 25 —- ot 7°90 
your of -—— -— —_ — — 
a) 100-0 suv = 120 12-24 ° 32-11 


in a nutshell, you have a really fine ‘recipe, 
ce with the cheapest ingredients advisable for the 


pore: t. fat, 12 per cent. sugar, and 32.11 per 


product, 8 per cen 


12 Ibs. sugar, 
0.5 Ibs. gelatine, 

6.0 Ibs. skim milk powder, 
96.7 Ibs. 30 per cent. cream, 
65.8 Ibs. skim milk, 


or 


12 Ibs. sugar, 

0.5 Ibs. gelatine, 

60 Iba. skim milk powder, 
6.0 Ihe. 84 per cent. butter, 
75.6 Ibe. 4 per cent. milk, 


or 


12 Ibe. sugar, 

0.5 Ibs. gelatine, 

9.6 Ibe. 84 per cent. butter, 
13.2 Ibs. skim milk powder, 
64.7 Ibe. water. 


The latter recipe is becoming well known to British 
users of emulsifiers, who have lair] stress on the cheapness 
of water in making cream or milk. 


Compared with the first recipe, giving details of percen. 
tages of each item used in the recipe, only one percentage 
viz., the last one—has 8.06 of fat (and therefore only 8.06 
of total solids) for the 9.6 lbs. of butter; and 12.57 serum 
solids (consequently only 12.57 of total solids, as there are 
no other figures) for the 13.2 Ibs. skim milk powder, 
Water, of course, has neither fat, serum solids nor total 
solids. ° 


If you wish to increase the sugar percentage to 14 per 
cent., you will have to reduce the percentage of water or 
other ingredients. But then, again, 12 per cent. is quite 
sufficient. In further recipes you will notice how the per- 
centage of sugar is arrived at with other ingredients, such 
as sweetened condensed milk. 

An ice cream containing 10 per cent. fat and the usual 

v1 


percentages of serum solids and total solids can be made 
thus: — 


Seram Total 


[ogredients. Weight. Sagar. Fat. Solids. Solids. 

Iba. 
Sugar ... ea a. 120 120 _ _ 11-49 
Gelatine se we OS -_ — - 045 
Skim milk powder ... 5.0 — _ 4-65 4°65 
80 percent. cream ... 26-0 _ 78 161 9-41 


4 percent. milk ... 56-5 


100-0 12:0 1006 = =11-09 33-02 


Flavour, such as vanilla, makes very little difference to 
the finished product; but care must be taken with the 
amount of water used to dissclve the gelatine if you are 


using any. With American machinery it is customary to 
incorporate the 


water, would mean having to re- 

a8 anyone with common sense wi 
The same percentage of fat, 

other percentages, can be obtain 


arrange the above figures, 
ll see for himself. 

and practically the same 
ed by using :— 

12. lbs. sugar, 

0.5 Ibs. gelatine, 

6.0 lbs. skim milk powder, 


Bi Ibs. 84 per cent. butter, 
he ent -5 Ibs. 4 per cent. milk, 
ae will give 12 per cent. Sugar, 10.06 fat, 11.77 serum 

ids and 33.70 total solids _ rat 
or 

12.0 Ibs. Sugar, 

0.5 Ibs. gelatine, 


12.0 lbs, 84 per cent. butter, 


12.0 Ibs. skim ; 
63.5 Ibs. nian a powder 


This shows 12 
per cent, 
cent. serum solids, and 3338 te ‘otal aia a 


or, allowing for 14 
6.8 lbs. sugar, 
9.5 lbs. gelatine, 

18.0 lbs. sweetened condensed milk, \ 
27.0 lbs. 25 per cent. cream ; 
47.7 lbs. 4 per cent. milk. 


per cent. sugar, 


‘This shows 14 per cent. sugar, 10.09 per cent, fat, 10.74 
per cent. serum solids, and 34.96 per cent. total solids 
. or 

12.0 lbs. sugar, 

0.5 lbs. gelatine, 

18.0 lbs. evaporated milk, 

28.0 lbs. 25 per cent. cream, 

39.5 lbs. 4 per cent. milk. 


This gives 12 per cent. sugar, 10.02 per cent. fat, 8.50 per 
cent. serum solids, and 32.29 per cent. total solids. 


You will understand that once you know the constituent 
parts (sugar, fat, serum solids and total solids) of the 
various ingredients (milk, powdered milk, evaporated milk, 
unsweetenéd condensed milk, sweetened condensed milk, 
cream, butter, and even skim milk, if you are using the 
latter) you can draw up your own recipes. Take care not 
to start mixing the ingredients in the machines before cal- 
culating the whole of the figures. It is of no use, for in- 
stance, putting 12 lbs. of sugar to a hundred-pound batch, 
as above, if you intend using sweetened condensed milk 
in the recipe. You must cither dispense with the con- 
densed till another time or take the sugar out of the milk 
or cream—if you can! : 


Recipes for a 12 per cent. fat ice cream are the fol- 
lowing :— 
12.0 Ibs. sugar, : 
0.5 Ibs. gelatine, 
2.0 lbs. skim milk powder, 
41.0 lbs. 25 per cent. cream, 
44.5 lbs. 4 per cent. milk. 


This will give 12 per cent. sugar, 12.03 per cent. fat, 
$.52 per cent. serum solids, and 32.52 per cent. total solids, 
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or 
12.0 lbs. sugar, 
0.5 lbs. gelatine, 
: 3.0 lbs. skimmed milk powder, 
10.8 Ibs. 84 per cent. butter, 
73.7 lbs. 4 per cent. milk. 


This shows 12 per cent. sugar, 12.01 per cent. fat, 9.14 per 
cent. serum solids, and 33.02 per cent. total solids, 
or 

8.4 lbs. sugar, 

0.5 lbs. gelatine, 

14.0 lbs. sweetened condensed milk, 

38.0 lbs. 25 per cent. cream, 

39.1 lbs. 4 per cent. milk. 


This gives 14 per cent. sugar, 12.08 per cent. fat, 9.67 per 
cent. serum solids, and 35.89 per cent. total solids, 
or ; 

12.0 lbs. sugar, 

0.5 Ibs.--gelatine, 

20.0 Ibs. 8 per cent. evaporated milk, 

30.0 lbs. 30 per cent. cream, 

35.5 lbs. 4 per cent. milk. 


This shows 12 per cent. sugar, 12 per cent. fat, 8.50 per 
cent. serum solids, and 34.27 per cent. total solids, 


Of course, this percentage of fat, etc., may be obtained 
with other ingredients previously mentioned. But remem- 
ber to get the percentages worked out on paper first; do 
not go about it haphazardly or you will repent. 


A 14 per cent. fat ice cream may be made with :— 


Sernm = Total 
Ingredients. Weight. Sugar. Fat. Solide. Solids. 
ay *, 
Sugar... 0... 0. 20) (120 — - ~ 
Gelatine ne aw «05 —- - ea a 
Skim wilk powder ... 2-0 - = are oe 
30 percent. cream ... 41:0 - 12° ce hes 
4 per cent. milk 44:5 - 1-78 J 


1000 12°0 14°08 825 .3420 
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or 
12.0 lbs. sugar, 
0.5 Ibs. gelatine, 
2.0 Ibs. skim milk powder, 
13.3 Ibs. 84 per cent. butter, 
72.2 lbs. 4 per cent. milk. 


This gives 12 per cent. sugar, 14.05 per cent. fat, 8.15 per 
cent. serum solids, and 34.07 per cent. total solids, 
or 
12.0 Ibs. sugar, 
0.6 Ibs. gelatine, 
16.7 lbs. 84 per cent. butter, 
8.6 lbs. skim milk powder, 
62.2 lbs. water. 
Thin gives 12 per cent. sugar, 14.02 per cent. fat, 8.17 per 
cent. serum solids, and 34.06 per cent. total solids, 
or 
11.6 lbs. sugar, 
0.5 Ibs. gelatine, 
6.0 lbs. 8 per cent. sweetened condensed 
milk, 
40.9 Ibs. 46 per cent, cream, 
41.9 lbs. 4 per cent. milk, 
on 
11.6 lbs. sugar, 
0.5 lbs. gelatine, 
6.0 lbs. condensed skim milk, 
16.7 lbs. 84 per cent. butter, 
65.2 lbs. skim milk. 


The reader will probably agree with me that we have 
dealt with enough recipes, and that if he wants any more 
he can make them up himself. So we will end this chapter 
with a return to an 18 per cent. fat, which is about the 
highest he is ever likely to want: 


2 gallons heavy cream, 
2 gallons milk, 

6 lbs. sugar, 

2 ozs. gelatine, 
Flavour. 


Chapter XI,—Sandy Ice Cream. 


The most acute problem that has had to be faced during 
the last few years in the wholesale ice cream trade in 
America has been that of gritty or sandy ice cream. 
Gallons of ink and reams of paper have been used up in the 
discussions and proposals anent this far from attractive 
taste in ice cream, and the least said about the large 
amounts of money and time spent to solve the problem 
the soonest believed. Were we used to huge factories and 
capital, as they are in America, we would believe the 
figures sooner. 

One firm reported that as soon as they started using con- 
densed skim milk they got complaints about the sandy tex- 
ture of their ice cream. Coming from very distant cus- 
tomers they thought it was due to change of temperature 
surrounding the ice cream. But as another plant belong- 
ing to them and using the same ingredients and methods 
of freezing and storing had no such troubles the mystery 
deepened. They set to work, going over all the plant, 
examining every part of every machine used, putting 
special men to oversee every portion of the mixing, 
pasteurising, homogenising, freezing, holding and ship- 
ping, etc., examined every ingredient used, played with 
the recipes until they exhausted them all. 
they found that the fault lay in the 
milk had been made. 

During their investigation they doubted whether 
centage of .“‘ milk solids not fat "—i.e., 
milk, cream and butter, etc., which is 
water—they were using was the right 
formula or recipe showed 8.12 per ce 
solids not fat, 12.99 sugar, 0.55 per cen 
per cent. total solids. 
milk solids, not fat, a 

disappeared. 

Another improvement was eff 
tailers did not help them as 

* doing their utmost 


Eventually 
way the condensed 


the per- 
that portion of 
neither fat nor 
percentage. Their 
nt: fat, 12.71 milk 
t. gelatine and 34.37 
They reduced the percentage of 
little and the trouble practically 
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their customers, the very distant ones especially, at as near 
the Samedegree of cold as when itleft the hardening TOOmsS ; 
that is to say, to eliminate changes of temperature during 
transit. Granted that the delivery motors are insulated, 


carry plenty of ice and salt, and are so constructed that the 


ice cream containers and bricks are kept very hard and cold, 
still there is always some increase in temperature during 
the transit, especially during very hot weather. Attention 
to this also helped. . 

The only correction they made at the plant was not to 
“hold ’’ the mix too long before freezing, so that the acidity 
would rot increase and probably add to the ‘ sandying. 
So, between imperfect condensed milk, holding the mix tog 
long before freezing and the change of temperature sur- 
rounding the frozen ice cream during transit, they dis- 
covered the key to the costly trouble. 


The chemist of another large wholesale factory also went 
into the trouble (and he was not the only one!), and came 
to the following conclusions: Sandiness is caused by the 
precipitation (powdering or depositing) of the lactose or 
milk sugar in the ingredients used. This lactose takes ten 
times longer than sugar to dissolve, and this precipitation 
appears when the ingredients containing lactose are not 
pasteurised, when there is a high degree of acidity in the 
milk or cream and the pasteurisation is imperfect or incom- 
plete, when the recipe or formula is not perfectly balanced 
—i.e., the ingredients are not used in the best: proportions, 
such as too little sugar, too many milk solids not fat, etc.— 
aad when the frozen ice cream is subjected to changes of 
heat or temperature. In physics the word ‘‘ cold ’’ does 
not exist; a thermometer registers the temperature of 
anything. What we colloquially call cold is merely a 
low heat. 

This chemist advises efficient pasteurisation of the in- 
gredients—t.c., holding them in the pasteuriser at 145 ceg. 
for thirty minutes, homogenising them and cooling them— 
using the very best of quality in every item used, keeping 
the ingredients agitated as much as possible, so that the 
lactose dissolves better and the precipitation is reduced. 
and taking full care that the temperature of the ice cream 
is kept as constant as possible. 
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It should be added that changes of temperature before 
freezing also add to the sandiness, and that as this trouble 
appears a few days after freezing, retailers should be in- 
structed to keep the ice cream as cold and as hard as possible 
by a jiberal use of ice and salt. : 
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SECTION II 


—Bacteria. 


: teria, or un- 
: tten about bacteria, oF 
said and wrl irty ingredients 

A lot a bel in ice cream, caused dies 2s ee ae 
ney a  woetods Probably a oe a good name fax 
and dirty s in the fight for ” 

ins that in hing hel 

but the fact a outs especially foodstuffs, m : ena a 
cloacae “ eat able to prove that the bacterial con 
more an 


i is very low. ; : 
WY - probably  neiiben the exposing of the ice cream 
oO 


he best analytical 
scandals in 1901 or 80, when yy Se ae ceamn 
chemists in London made a tour 0: ; . pnt 

kenwell, Hammersmith, etc., an 
contri) uch 58 ae jnations published two reports, 
ihe anna Tues creams examined and another 
one on the quality of age od to wash the ice cream glasses 
es ve yay ay ie reports made people sick! It : 
: ; ai ; 
a incredible still that the public, knowing how the poe bon 
dirty) vendors oo ee have allowed their children 
hey made. 

as the ice cream, whether sold in shop or from 
stalls, was made with milk, sugar, eggs, cornflour and 
vanilla, and showed, in round figures, from 24 to 28 per 
cent. total solids, from 2 to 5 per cent. fat, 3 to 5 per cent. 
albuminoids, 11 to 14 per cent. sugar, 4 to 7 per cent. 
starch and 0.3 to 0.7 per cent. ash. Fortunately, all these 
ingredients were boiled, thus destroying about 99 per cent. 
of the millions and millions of bacteria already swarming 
in the milk and other ingredients kept in dirty places and 
used without any sense of cleanliness whatever. 

When it came to the microscopical examination, how- 
ever, all sorts of undesirable matter were found in the 
samples, including human hair, coal dust, fragments of bed 
straw, hair of dogs and cats, sour crusts, fleas, bugs and 
many other nauseating articles! The reports said that _ 
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““ the manufacture and storage were carried on amidst an 


utter ebsence of cleanliness in their person and surround- 
irgs,’’ and abroad hint was dropped on the danger to 
children of the poorer classes, who were the more usual 
customers. 


Chapter xII. 


The bacteriological examination was a very difficult 
matter owing to the huge numbers of bacteria (some of them 
the most dangerous, found in sewers, etc.), but eventually, 
after much beef broth had become putrid owing to the very 
dirty ice cream samples, the two chemista were able to get 
out their figures. The cleanest ice cream only contained 
119,000 bacteria to the cubic centimetre (about eighteen 
drops), the dirtiest 7,132,000! The water used for washing 
the glasses used by the street vendors (the ‘‘ washing ”’ 
merely consisted in a dip in the pail, a tap-tap-tap move- 
ment, and, very rarely, a touch with the dirty towel hanging 


over the vendor’s shoulder or tied to one of the blind sup- 


ports at one of the corners and used for other purposes 


such as drying the moist container lid 

» th 
sometimes the face of a not too clea hee roe 
was not iooking) was found to be. i 


an evil-smelling, thickish and slimy liqui 
, iquid, f i 
and sediments, including, of etiece: sativa cn te 


from th 
mouths that had touched the Blasses during the day meee 
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Italy, lived under crue] bosse 
tions at a very miserable w 
by kicks and bullying, 
been very low, in spite 


dustry, we 

ree more than 10,000 bact, beets 
gramme), it is not as cle ek 

eet te laos AN or pure as it might, and 


Uc or cream is 
pure and oarefull 
handled from cow to factory, if the gelatine ia of the vay 


best, as previously advised, and haa a very low bacterial 
count instead of such huge figures as 30,000,000,000. to 
the ounce, equivalent to 50,000 per oubio centimet te in the 
finished ice cream; if the condenacd milk is not atale and 
filled with bacteria; if all the machinery is kept clean 
sterilised repeatedly; if clean and hygienic methods are 
the rule in your factory, then there will be very little 


chance of sanitary inspectors or competitors present 
with astonishing figures. 


Pasteurisation destroys 95 per cent. of the bacteria 
likely to be harmful to the human body—t.e., the patho- 


genic organisms that cause such diseases as septic sore 
throat, measles, diphtheria, typhoid fever, tuberculosis, 
ete. Germs of anthrax and tetanus (lockjaw) escape 
destruction under heat as used in pasteurising—i.e., 
145 deg. Fahr. for thirty minutes, which is better than 
one minute at 160 deg.—but will not cause the complaints 
when introduced into the human system via the mouth, as 
‘mm eating ice cream. This method also destroys the 
organisms that make milk sour, etc. 

Fortunately for us, ice cream can be, and is, produced 
with a low bacterial count. Otherwise all sorts of enemies 
would be up against us, and the trade would dwindle out 
of existence. 

In American trade statistics I find that cream ices have 
been known to contain as high as 8,000.900,000 bacteria 
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to the c.c. (absolutely eating disease!), and as low as 
20,000; cream from 1,150 to 37,600,000; condensed milk 
from 31,500 to 59,800,000; sugar from 20 te 225, because 
it contains no moisture and is generally kept under 
cover; gelatine from 48 (very pure) to 30,000,000,000 
(more than criminal); vanilla from 10, kept hermetically 
sealed, to millions in carelessly kept liquid flavours. So 
it is for the trader to keep am alert eye on the quality 
and conditions of his purchases and storing system, on 
the system used in holding the ‘‘ mix ’’ at « low tempera- 
ture after pasteurising same, and the ice cream after frees- 
ing, as this never actwally destroys all the microbes as 
some think. They are ever ready to grow again, and, as 
1s well known, multiply by fissere—i.e., by splitting in half 

at a tremendously quick rate. 

Attention should be paid to the machines and utensils 
used, especially as to seams, cracks, holes, etc.,. where the 
live steam or boiling water and washing powder or disin- 
‘fectant (a pleasant smelling germicide is the best) cannot 
reach. Perfectly smooth soldering eliminates most of this 
trouble. : ; 

I could quote from many publications dealing with bac- 
teria in ice cream, the publications of the various univer- 
sity. dairy colleges in America especially being very 
interesting ; but it can all be summed up in the following 
words:—Cultivate cleanliness in everything, make it your 
mania, make sure of the results of constant investigation, 
and have-no fears of criticisms or disaster. The ice cream 
trade is likely to have‘many fights in the future, but if it 
wins on bacteria it will win all the others. 


ing you 


Chapter XIII.—History. 


The history of ice cream, cold drinks, etc., is very mn- 
teresting indeed, and would be more sv if further details, 
dates, etc., could be obtained. ; 

Briefly one has to remember that the Bible mentions 


"cooled wines,’ and in the excavations of ancient Troy, 


(the neat of Homer's “ Iliad,’ and its many battles, large 
earthenware jara have heen found embedded im the earth, 
probably in what were large snow cellars filled with oil 
and other liquide. This points to @ system in cooling 
hiquida for the table, especially in hot weather. 

Ilistory tells us that Alexander the Great (born 356 
n.c., died 323), that young, very young, but unequalled 
warrior of ancient times, found the heat of Asia so trying 
that some cooler or other became imperative. One of his 
captains (name, alas! lost for ever) solved the problem by 
obtaining snow from the mountain caverns, and cooling 
fruit juices and drinks with it. To add honour to the 
much-worshipped soldier the name Macedonica was given 
to the cooled drinks, and, strange to say, the name 
Macedoine is atill used in the culinary profession im such 
dishes as Macedoine de fruits, ete. 

A Roman writer named Quintus Maximus Gurges left 
a book of recipes for cooks, etc., and mentions s method 
of freezing wines, milk, water, etc. Evidently the snow 
was obtained from the mountains around Rome by means 
of slaves, and something added to it so as to freeze the 
liquids. 

When the great Italian navigator, Marco Polo, died in 
1323, at a very old age, he left his memoirs of journeys in 
China and Japan as Ambassador for the State of Venice, 
which was then the most powerful in Italy, and mentioned 
that he saw frozen milk and water sold in the streets in 
summer. This is the first mention of commercial ice 
cream, evidently; but we must remember that in southern 
countries—Sicily, for instance—semi-frozen lemonade is 
the usual drink in the morning and afternoon instead of 


103 
eoffee and tea. How long this habit has been in existence 
no one knows, but it makes for added interest in our 
history. 

Nothing more is heard about ices or drinks until about 
the discovery, at some uncertain date, ef the use of salt 
with snow, instead of saltpetre, to produce a much lewer 
temperature, and actually get. the liquids to freese. 

In 1539 Caterina de’ Medici, of Florence, married King 
Henry II. of France, and took her own Italian chefs with 
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her to ensure ices at her tables. This points te the fact . 


that the Italian aristocraey, if not the public in general, 
were used to ices. . 


The French aristocracy and society also took te ice cream 
and Italian frozem er cooling delicacies, and we have 
descriptions of some very beautiful ‘‘ limonaderies,’’ re- 
freshment shops catering for cooling drinks, semi-frozen 
lemonade and ice cream im the shape of eggs; im other 
words, ice cream shops run by Italians, as obtain in Britain 
at present. There was also an association of these 
traders. The principal traders appear to have been Con- 
troso, Procopio, Coltelli, Tancredi Latino, Biagio Villa, 
Santorio, and a certain Godette, whose ‘‘ Glacerie ’”’ was all - 
of glass and situated in a large garden, from any corner 
of which one could seé, through the ‘‘ limonaderie ’’ it- 
self, the other parts of the garden. 

In Britain the first mention is in connection with 
Charles I., who gave his Italian chef, Demirro, Demarco 
or Di Meo, a pension of £20 per annum to keep to him- 
self the secret of the ‘‘ frozen eggs’’ he made for the 
royal table. This was about 1640. The secret either leaked 
out or was obtained from Italy or France, because ice 
cream became knows in Britain, and in 1769 a recipe 
appeared in Mrs. Raffald’s “ English Housekeeper,’’ and 
another mention of ice cream appears in an article by 
Mrs. Piorzi. Emerson, in a lecture published in 184} 
makes @ sarcastic reference to the custom of providing 
ice creams for friends instead of entertaining them with 
witty conversation; so we ca -afely take it that the deli- 


cacy was well known by that time, at least in the better 
classes, 


And iv all probability the opening of the first Italian. 
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Swiss ice crea: 
some would 1 
Started 


ae eke 104 
stops dates back to earlier than 1840, as 
It was Agostino Gatti who first 


ow many shaps he 
large establishme 


eh ead wy) remembered as a be busy place, considered 
to-annk mine.”” In fact, when the place was demoliahed 

ake room for Charing Cross Station and part. of Tun. 
Berford Bridge, Gatti claimed £54,000 ‘There is nn need 
- Swell at length on similar eatablishmentea in London 
and seaside resorts, but it is woll to remind tradera that 
theae shops were responsible for a continuous demand for 


i : 
ice cream in contrast to the barrow vendors who increased 
o numbers and Unattractiveneen, 


: It ie no intention of the writer to take up apace and 
time with descriptions of the terrible life these itlverant 
vendors led. Muddled together, mostly in the pooret 
quarters of the town, where lodgings were cheap and sani- 
tary control overlooked, they led a life of a miserably 
motley variety, overcrowded in sleep and work, more than 
ill-treated, and forced to make long journeys to get ice 


and salt cheap in the early houre of the morning, then 
made to freese the ice cream unde 


: vr revolting sanitary con- 
ditions, either 


in badly ventilated sheds or, as in the 
Italian quarter of London, on the pavements themselves, 
and then to drag their heavy barrows, on a semi-empty 
stomach, to distant pitches in the town, where the boys 
and hooligans of the neighbourhood annoyed them, broke 
their glasses, threw dirty matter into the freezers, and 
sent them home in tears and without money. Was there 
any sympathy for them when they reached ‘‘ home ’’? 
Nothing excepting curses and blows for the small takings. 
This lasted for years, in spite of the protests of the better 
Italians, who knew of the large salaries mentioned to get 
the poor chaps away from Italy and the infinitesimal ’pro- 
portion actually paid after deducting all breakages, fines, 
return fare, and so on. But one day a maddened ‘“‘ gar- 
zone ’’ stabbed his bullying ‘“ padrone ’’ with his ice- pick 
and left him dead, lying across a tub. This revenge 
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changed the whole situation, and the system soon col- 
lapsed, but none too soon. We have still to beat down 
the bias against ice cream caused by the above system. 
These old Italians now pogsess fine ice cream shops, bar- 
rows are a mere relic here and there, and the trade is 
well boomed up Still, there is a bias. This, however, 
ill disappear more and more in the face of better shops, 
etc. 

In Germany, France, Russia, etc., the trade conditions 
have been very much the same as in England. 

America, the ice cream country, has a history of its own. 
According to some it was an Italian called Bosio who in- 
troduced it there about 1770. Mr. Hall, a confectioner 
or milk dealer, of 75, Chatam Street (now Park Row), is 
claimed as the first retailer. Others say that a Mrs. 
Johnson introduced it at a ball on December 12th, 1789, 
and that a Mrs. Jackson introduced it at a dinner in 
Washington at which President Jackson was present. 
Another Jackson, a negro employed at this dinner, 
learned the recipe, and started selling it at 1 dollar per 
quart, and died rich in spite of much competition. The 
first advertisement appeared in the New York “‘ Post 
Boy,’’ June 8th, 1786, stating that ‘‘ ladies and gentlemen 
may be supplied with ice cream every day at the City 
Tavern by their humble servant Joseph Crowe.’’ 

The first wholesaler was Jacob Fussell, of Baltimore, a 
wholesale milk dealer, who often had difficulties, owing to 
transport problems, to overcome the disposal of cream and 
milk left on his hands. He ventured into ice cream, and 
made a great fortune from it, investing thousands in rail- 
road shares, opened factories in Washington and New 
York, refused 500 dollars for the recipe from a firm in 
Brazil, and finished his career by opening factories, with 
« partner, in St. Louis, Chicago and Cincinnati. He had 
started at 60 cents per quart and finished at 1.25 dollars, 
thus pointing to better-quality, better-price, experience. 

What is considered to have been the greatest ‘‘ push” 
for the sale of ice cream was the introduction of the front 
service soda fountain—+.e., instead of the customers being 
faced with a small box-shaped marble fountain, perched 
op the wall behind s counter, simply containing the 
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oe ea the trip to the ice cream and 
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for both in the States, ever 

i Il over the world. 
and i og a soda fountain drink), of 
(ice genres jce cream, and nearly as well 
y t to satisfy @ customer whore 
1» was impossible one morning, 
( the fresh milk, the confec. 
é a soda with fresh-mad. ice 
tioner oT choot sR S  this pleseed Ue ec 
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tomer very mucn, uf. thee other customers, and became a 
soon spread ae It seems strange that no one had 
general trade ade a 4 oe arasthe?, af tar ving cold ee 
eee es of soda water or sweetened drink! 
ee a ole ae nee in the fact that many towns 
seaman to have originated the ice cream soda— 
are now ga 1 to Homer, the greatest of Greek poets, 
ee Gil blind, hardly found a shelter while 
so hecane his death seven distinct towns claimed to 
a Laer arse 1893 an American magazine (not a 
icati be it noted) statzd that ice cream soda 

trade publication, ae 
was the national beverage, which proves that it was more 
than well known. And the present-day figures total about 
1,000,000,000 dollars spent annually on ice cream drinks 
in the States alone. When one considers that there are 
other countries, and that the trade is still comparatively 
in its infancy, a feeling of immensity must surely come over 

him. - 
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SECTION IV.—THE SODA FOUNTAIN. 


Chapter XIV.—The Fountain. 


As stated, the soda fountain, especially the beautiful 
front-service types, has been more instrumental than any 
other thing in achieving the huge sales of ice cream. What 
is the use of good factories and attractive delivery motors 
if the customers are not attracted to the ice cream counter ? 
And we must not forget that the variety of drinks offered 
at the fountain broke the monotony of the eternal plain 
glass of ice cream, and created that either-one-or-the-other 
grip on the customer that makes for increased sales. 

Briefly, a soda fountain is a counter or service board con 


taining soda water, syrup jars, ice cream cabinets washing 
facilities, ete. The old-ti : 


box with a soda wa 


As the larger foun ing 
3 ai 
*-€., repetition sections thet, senerally made up of units— 


© customer sees a beautiful and 
tainers, a sanitary wach Polished lids over the ice cream 
, the ice in (sometimes one at each 

cream disher (meagure spoon) 
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in its own basin, fruit jars immersed in th 
ment, and everything spick and span and 
The trader, in serving the custo 
hand without any of that runni 
was the usual trouble under th 

glass in his left; hand he holds it under the faue 
pump labelled, say, lemon, presses the pum a ote i 
only one movement, thus liberating a Tiohs(leet. inat 
sweet fruit syrup, takes the dishey from Ws jar ae 
/ e 


© cooling arrange- 
inviting. 

mer, finds everything at 
ng and turning about that 
e old order, Catching the 


A Type of Soda Fountain Suitable for 


the Shop with 
Limited Space. 


water to keep it clean and fresh, flicks the lid of the con- 
tainer over its hinges with one finger, gets the measure’ of 
ice cream, releases it in the glass, closes the container and 
replaces the disher with practically one movement of the 
hand, turns the soda water into the glass, then the “ fine 
stream ’’ by means of the same handle turned sideways, 
so as to mix the drink up properly, places the long soda 
spoon in the glass, then two straws from the silver-plated 
straw box or the glass jar, and hands the fresh, cold and 
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attractive drink to the eager customer. This in operation 
is much quicker than the above description prebably con- 
veys, and is the essence of neatness, quickness and sanitary 
service. 

A sundae is served even quicker. The sundae glass is held 
in the left hand, the disher of ice cream dropped in it, a 
ladle of fruit and syrup poured over it, a spoonful of nuts 
sprinkled over this, a wafec placed on the side, a spoon, 
and there you are! 

There is no turning round to get a glass off the shelf, no 
getting hold of cumbersome and probably dusty bottles, no 
pulling of faces to undo a very tight stopper, no squirting 
of the gassy drink over the customers, no splashing the drink 
by over-frothing it in the glass (and what annoyance and 
damage are sometimes caused by this!), nothing at all of 
all these troubles. 

And the drink is much cheaper than the bottled drink, 
fresher, purer, etc. The soda fountain is to the drink trade 
what the electric freezer is to the ice cream trade and the 
railway train or aeroplane is to traffic—much, much better 
than anything previously used or known. 

Some fountains attract by the beauty of the many colours 
of materials used here and there, others have even more 
attraction with a plain white; in fact, this all-white scheme 
of decoration «annot possibly fail to convey to the cus- 
tomers a feeling of freshness, cleanliness, sanitary arrange- 
ment of everything likely to come in contact with the 
drinks, etc. 

Each trader will have to settle the colour scheme him- 
self, especially in relation to the colour or atmosphere of the 
surrounding parts of the shop. A clash in colours would 
be ridiculous; even the customers would laugh at the incon- 
gruity and cease to be interested in the fountain, or iw 
owner. Results, fewer customers and less profits. To over- 
come this problem manufacturers not only offer i. eee oe 
fountain to any colour scheme desired, but general et 
in the quotation a beautiful back-bar, with an arrange 

: ill not clash in any way 
of mirrors, shelves and border that will : 
with the fountain. After all is said and done, rif the 
beautiful fountain can be lost or wasted to @ saigarte on 
background is unattractive, plain, incongruous, peat 
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Symmetry, beauty, practical arrangement of everything are 
necessities, and if you are not gifted with them you can 
pay specialists to set everything in order for you. So there 
is no excuse for inadequacy in the soda fountain line. 

There are so many makes on the market that a description 
of each or even most of them would be not only monotonous 
but unnecessary. Any firm will gladly supply catalogues, 
price list, illustrations and descriptions in answer to a post- 
card or letter. Trade journals carry advertisements of the 
better known and more successful; the trader can do the 
reat. So we will limit ourselves to a few points that should 
he thrashed out before purchasing a fountain. 

The coat, nize, aervice, etc., are best ieft to the future 
owner, fe knowa whether he just requires a plain soda 
arm and a few syrup jars or a small structure embodying @ 
little more of everything or a large marble fountain. He 
also knowa whether one quart ayrup jar of, say, four or 
eight. flavours is enough, or whether he should have two or 
three of each flavour and one, two or three soda taps. Te 
will also soon be able to decide whether a small or large car- 
bonator to be agitated by hand will suit hin best or whether 
an electric carbonator giving a continuous supply of water 
well saturated with gas is the thing for him. As the latter 
are in all sizes and prices, I would advise him to purchase 
one of them and save that lull in the service every few hours 
(generally when there is a rush!) to let the water in the 
carbonator, turn off the water supply, let in the carbonic 
gas froin the tube, and then turn the handle left and right 
until the pressuzve of gas denotes that the soda water is 
ready. 

One important point is the contamination of the water 
by metals. It is a crime to allow a fountain to be placed in 
your shop if the carbonator and the coil from it to the soda 
arm are not of pure block tin or heavily tinned metal. Such 
metals as lead, copper, etc., contaminate the water, 
especially when it contains gas, and do no good to the 
average customer and a lot of harm to a weak stomach or 
to a customer whose blood is out of order or who has just 
taken some food that will not go well with even the slightest 
contamination. You would not allow a rusty ice cream 
container; why allow the other danger? Attention to this 
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and to the best method of keeping fruits as cool as possible 
and the ice cream frozen hard will be amply repaid by more 
and better trade free from annoying complaints and possibly 
summonses by the sanitary authorities. In Britain there 
is a sileat competition and fight between the much harassed 
mineral water bottlers and their new competitors, the soda 
fountains. Factories have been erected and maintained 
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year after year at the expense of much mo 
ments, purchasing of machinery of a very 
eternal visits from inspectors, and so on. 

makes each bottler pay special attention to t 
washing of each bottle, purchase of the purest 
and no leakage whatever in the matter of payi 


ney, improve- 
costly nature, 
Competition 
he thorough 
ingredients, 
ng the table 
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water : 112 
tax and other burdens imposed on the trade, much 


to the d ; : 

traders . n consumption. They grumble of late that 
ve always received the best attention from 

em turn over to soda fountai k ok 

quickly, easily and cheap! ntains, make the drinks as 

portion of the eaply as they can, only enter a pro- 

‘id ‘nok cok Read of drinks sold in the Excise book, 

biter y ms ersell the mineral waters sold in bottles, 

This oe & larger profit even then. 
ioakiiva ts petition cannot be prevented: it is human 

resent a newcomer and a competitor, In fact, 
we must not forget that the great decrease in the consump- 
tion of mineral waters in bottles (as much as 23 million 
gallons in three years!) has been caused not only by lesa 
money in circulation, bad seasons, etc., but alno by the 
increased number of soda fountains. And this increase, 
let it be said as emphatically as possible, cannot and will 
not be stopped. The soda fountain has come to stay, and 
will spread itself all over the land, quicker than is expected 
by even the enthusiasts of the refreshment trade. 

Decide on the soda fountain you intend purchasing a8 
the most suitable for your store and the one with the least 
defects from a mechanical and hygienical point of view: 
waste of ice, drips from the syrup pumps, corrosion of the 
plated parts, etc., soda water carbonator and quick 
supply, eto., all these points should be carefully con- 
sidered before ordering the fountain and paying for it. 
Even if you have it on the hire-purchase system, as adopted 
by some firms, you will have to put up with its incon- 
veniences while placing it, running it and- returning it. 
And to all this you must add the possibility of becoming 
disgusted with it and refusing to install another, thus losing 
the profits and the advertisement that a soda fountain 
brings with it. , 

Get as many illustrations and quotations as you can from 
firms dealing in fountains, compare each with the others, 
get the travellers to speak of the advantages of their makes 
as compared with others, and, as I advised in connection 
with ice cream machinery, you will learn a lot, and 
probably save much money and trouble. 

_ As soon as you are ready for the fountain, start adver- 
tising it right and left in your neighbourhood by means of 
- advertisements in the local papers, church magazines, and 
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concert, cinema, dance and theatre programmes, and on 
handbills, circulars, etc., at meetings, at-homes, etc., 
laying special stress on the purity and freshness of the 
drinks and ices you are able to sell. But make sure that 
you start rightly, with everything spick and span, the 
arrangement of the fountain as it should be, the quality 
and freshness of all ingredients as perfect as possible. The 
writer had visions of a soda fountain for years; it was the 
mania of a lifetime. When he eventually had his own 
way and started one, guess what he did? He forgot to 
read the directions on the jars of fruit, which already con- 


et 
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ted the fruit with syrup containing 
ble struggle to get the customers to 
believe that it was 4 mistake, and that he knew how to 
nt a similar error next time. But no! customers 
ed mineral waters, and the dream of a 
he burden of his soul. And this is not 
a careless trader, even if he does 


tained acid, and dilu 
acid. Result, a terri 


preve 
wanted the bottl 
lifetime became t ¢ 
the only pitfall that awaits 


irections. 
‘ape to advise traders how to run a soda 


he best way ‘ gave 

nen condense the information and advice in short 

eee sts as was done in connection with wholesale ice 
een ? 


cream in @ previous article. 
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50 much like a machine, 1D & rough ang 
4 treat it 3 an artistic advertisement, likely t, 
poner, PUY the finest advertisement in your shop 


dad Used 


n , 
be, 28} oney-getter: i 
ur finest Sip ag purchased and meer in such a 
Have all your 2, will not be closed ’’ for hours jugt 
t d money at it: 
way tha mes to spe? ‘ 
ane ourself and see to everything connected 
Rither run it yor’ the hands of a trusted and smart 


it mm 

; a i (or her) & bonus on the profits ang 
It of same. 

rt of the fountain as much as possible 


Go over every P® leaks, putrefaction of goods, 


aa to breakages, 
0 
and so on. as you notice that something is wrong, ‘nia 
Re One thing leads to another very quickly, and the 
at once. i : 
result is chaos and loss. as : | 
Keep the fountain (top, bottom, inside and outside) 
Ti oitily clean ; wash out the milk and syrup pumps, 
the disher jar, etc., every night without fail. Make sure 
tat there remains nothing that smells or is likely to cause 


a smell. 

See that every 
cluded, if you serve, 
haa clean, dry boots 01 
slovenliness emphatica 


the splashing of water, etc. 
See that the soda water 18 a8 cold as possible, not only 


because it incorporates the gas better, but also because 
customers expect a cold drink, not a lukewarm one. 

Start claiming that you have the best ice cream and the 
purest and freshest drink in the town and stick to the 
statement, but make sure that you can prove it. s 

Make sure that everything, from spoons to giass-holders, 
from pumps to mirrors and windows, is polished before 
customers are served. : 

Remember you are dealing with foodstuffs. Do not let 
the faintest suspicion of metal polish, soap, disinfectant, 
etc., become incorporated with the flavours. 

Ice cream, milk, sweet, sugary syrups, etc., leave un- 
pleasant smells behind them; plenty of hot soda water, and 
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then clean, fresh water every night is the best remedy, 
especially in the corners. 

Marble and onyx should be washed in hot water every 
day and dried to a polish. This is much better than using 
scratchy soaps, soda, etc. And with so much acid, phos- 
phates, etc., in the drinks one must not expect to have 
one’s marble eternally new. However, attention saves 4- 
good deal. 

Mirrors, windows, silver-plated pumps, etc., are best 
aie with water containing a little whiting. Allow to 

fbacey then polish with a soft cloth. 

Bad erware should be kept spotlessly clean. The best 
od is to remove all traces of grease, etc., with plenty 
of warm water, and the li 8 » ete., 1 Pp oe 
or rouge, such as 2 02: in ce hai a good silver polis 
oxi, hee eutisa ieee ammonia, 2 ozs. alcohol, 
eer iting, mixing all thoroughly 

and placing in a bottle for use ith 

Make sure that everythin aan “a re db 
yourself in its best, bri ht ea a oe “iti 4 
Cleanliness helps to a . ae and shiniest condition. 

Have as many 5 di asioateraa a . 
the others ite th pumps and parts as possible, 80 that 

paired and repolished at once before 


they go to ruin. z 
n. I c 
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cleanest tables in 
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rink, where straws are supplie 


If 
demang ae oy or feel th 
Clean 1 
Slasses 


assistant at the fountain, yourself in. 
wears clean white jackets or smocks, 
1 shoes, and looks attractive. Forbid 
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Chapter XV.—Syrup Making. 


The foundation of successful and profitable soda 
fountain trade is, apart from fresh and cold soda water, 
the purity, freshness and flavour of the syrups. en = 
cream, of course, should be prepared, frozen, an i = 
in the fountain in the best possible manner; it shou — 
hard and cold. The soda water should be such rs ae 
from being gassy, %-€-, properly charged ~— beac ene 
from the cylinder, and kept gassy 1D the = - : 
it electric and automatic or hand-operated, ; a an 
from the carbonator to the draught arm, or at sien pe 
part of the pipe that is in the soda fountain, Te all 
surrounded with ice or brine, so that the soda ian kan 
come out cold. If you use the brine Sadi ates he 
that it will not freeze the pipes and burs oe : eas 
should never be added to the ice rouge pace ‘ecivs, 
cream container, of course), otherwise, like 4 
it will freeze pipes and soda wate! 
in your pose, Talia disorganising your 
until mended. 

The syrup ia probably the m net 
have already hinted, and every @ a alore 
to the ingredients, manufacture e ania 
fountain. If you are careful of the ae 
goods, be doubly careful of your 2 are essential, it is pre- 
anliness ily sel ected person 
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ness iD the syrUP 
adding to the danger and loss by careless 
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critical mood if you wish to ma ma 

A real fruit syrup would me 
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‘and water, but not every trader can go in for this type, 


neither is it to be recommended to him at first unless he 
wishes to purchase the crushed fruite from one of the many 
firms now dealing in them and add the simple syrup to 
them. This is, of course, the happy mean between boiling 
one’s own fruite and making the syrups from essences, and 
is probably the most extensively used; but as essences are 
aleo used for winter cordials, I think my reader will prefer 
to learn this method of making syrups first. 

There are good points in the various methods of making 
them thue—i.e., distilled water that has been allowed to 
get cold, cold water, warm water, boiling water. The most 
usual ia to allow the water and suger to reach boiling point, 
or eo to make sure that the sugar, stirred repeatedly, is 
thoroughly dissolved, but the use of invert sugar is gradu- 
ally becoming more general over here. 


Invent Svcs. 
100 Ibe. sugar. 
44 lbs. water. 
60 grame tartaric acid. 


These quantities may be reduced or increased in pro- 
portion, 

Allow all this to boil for not more than thirty minutes, 
otherwise it will become dark. This will give 140 lbs. or 
#0 of a sweetening mass containing only 71.4 per cent. of 
actual sugar, but is, strange to say, just as sweet and better 
for ice cream and syrup making ae 140 Ibe. of sugar. 

If you do not wish to use invert sugar (but I do not see 
why you should not, as all syrups must contain those three 
ingredients), place 4 gallons of water in a tinned copper 
boiler, saucepan or cooker, with at least 32 lbs. of best 
sugar, stirring occasionally. As soon as the sugar is dis- 
olved or the water is reaching boiling point, remove from 
the fire or gas, and strain the lot in one or more enamel 
pails or similar utensils that will stand the action of tar- 
taric acid, which is to be added to the simple syrup while 
hot or warm. Separate pails are advisable, so that one 
can make the various flavours straight away. 

To obtain a perfectly clear syrup, which is more than 
advisable, some go one better than the simple straining; 
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they beat up the whites of one or two eggs and add this 
to the water and sugar in the saucepan. It is a well-known 
fact that this albumen collects all the impurities, scum, 
ete., in the water and sugar, especially if allowed to boil 
for a minute or two and is strained off. Do as you think 

best. 

Another method of making the syrups is to allow the 
sugar to dissolve in cold water. This syrup will keep 
longer than the one made with boiling or hot water, but 
takes more time to make. 

In the States they also use another method—the percola- 
tion method. A wooden tub or non-tasting metal con- 
tainer is kept going practically continuously, more water 
and sugar being added in the top as the syrup gradually 
drips from the tap through a felt filter bag. But one has 
to be very careful that the syrup is of the same 
‘‘ strength ’’ (sweetness) throughout, otherwise one lot that 
is taken to the syrup room or fountain is extra sweet and 
another lacks sugar. One can smile at the possibilities of 
one day’s customers saying that the drinks are too sweet 
and another lot accusing the dispenser of stealing the pro- 
prietor’s sugar to take it home! 

Many traders thicken and cheapen their syrups by 
replacing some of the sugar with glucose, and even 
saccharine. Stick to sugar if your object is to advertise 
the best possible drinks. However, here are the instruc- 
tions for those who may wish to try this other method, 
remembering that refined saccharine is 500 times sweeter 
than sugar, pure saccharine 300 times, and glucose (grape 
sugar) }, i.e., 12 lbs. of glucose must be used to replace 
9 lbs. of sugar. Some traders therefore use a little of each. 
There is the hot process saccharine and the cold process. 
Saccharine will not dissolve in the presence of acid. 


Instead of using use and 

28 lbs. of sugar 11}1bs. of sugar 4 oz. of saccharine 

56 lbs. of sugar 22} lbs. of sugar 1 oz. of saccharine. 
That is to say, a good syrup can be made with 4 gallons of 
water, 11} lbs. sugar, and } oz. saccharine. 

Glucose is used thus: To make 3 gallons of syrup, add } 
gallon of glucose to 1 gallon of water and 1} gallons of 
syrup (sugar and water), and you have an equivalent to 
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6 lbs. 120 : 

ibe Sugar, } gallon glucose, and just over 2 gallons of 

a ari use, 4} gallons of glucose, 44 gallons of hot 
» and. 1 os. saccharine will mak ood syrup. 

Terigah 1 ox. mccharine will make » g008 TT" say 
This acid is “4 up is still warm, tartaric acid is ‘ 
tis baal ay hs in liquid, lump, powder, and crystal form ; 
mint ada e crystal. To each gallon of plain syrup one 

; from } os. to 2 ozs., according to the flavour of 
fruit one is making, and istak rmissible 
with acid (ica the ae A as no mistakes are p® r 
ioe headend result will make or lose a customer, ands 
lonecn tis red customers at that !), the best method is to boil 

A e tartaric acid with a known quantity of water 
until thoroughly dissolved, and keep it in a bottle, adding, 
say, two ounces of thie water for every half ounce of tar- 
taric acid that is called for in the recipe. 

Some makers of syrup generally boil 4 08. of acid with 
every gallon of water added to the sugar; in other words, 
they make an invert sugar, and then add more acid accord- 
ing to the recipe being dealt with. But it is better to add 
the acid afterwards, the proper amount at the proper 
moment. It is poured into the warm oF hot syrup and 
stirred vigorously, so that the biting or bitter flavour is 
evenly distributed in the syrup. When the syrup bes 
ccoled, the colouring (if necessary) is added, then the 
essence, stirring well to prevent uneven distribution, and 
then finally the French cream or other foam, the preserva- 
tive, etc. 

By looking over the catalogues and price liste of the 
various essence distillers one can find many odds and ends 
used in the manufacture of drinks. 

Once made, the flavoured syrups should be stored in 
enamel, stone or glass containers—away from. odorous 
articles, flies, heat, and even light. Many essences are 
ruined by being placed in warm and sunny, or even light, 
rooms. The cooler and darker the place the better. Any 
book on chemistry as applied to essential oils, etc., will 
explain why. 

I will not take up space with long descriptions of syrups 
made with crushed fruit, as each gallon jar of these con- 
tains directions for mixing with simple syrup, with or 
without acid, or with directions for purchasing your own 
fruits, boiling and preparing them, and so on. I may, 
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however, mention these later on; for the present I will give 
carefully prepared recipes for making fine quality soda 
fountain syrups, much better than those hitherto published 
in any book I have perused. Experientia docet. 

In dealing with lemon flavours, it should be noted that 
citric acid, which is & by-product of the lemon fruit, is 
even better than tartaric acid. But the average trader 
prefers to have tartaric acid for all his syrups. Another 
matter that needs mentioning is that not every firm of 
essence distillers make the same strength, and as they 
generally run more than one grade of each flavour it is 
difficult to state clearly what essence is advised without 
mentioning firms by name, which is not in my programme. 
However, if one purchases the best essences from the best 
firma and studies their recipes attentively, and compares 
them with the following recipes, he will surely get the right 
thing soon. Quantities should, of course, be altered in 
proportion to suit one’s trade. 

Leon No. 1. 
2 gallons simple syrup. 
34 os. citric acid. 
2 028. soluble essence of lemon. 
1-16th oz. French cream. 
Colour if desired. 
according to instructions on bottle, if the 


Preservative, 
to last a long time in hot weather. 


syrup is likely 
Lemon No. 2 (Recommended). 
2 gallons simaple syrup. 
6 ozs. tartaric acid. 
4 08. essence of lime. 
34 ‘028. essence of lemon. 
1-16th oz. French cream. 
Colour if desired. 
LimEADE. 
2 gallons ample syrup. 
8 oss. tartaric acid. 
3 ozs. essence of lime 
1-16th os. French cream 
} os. lemon colouring. 
Preservative. 


2 gallons imP® 


_ tartaric acid. 
; ee essence of lemon squash. 
oz. lemon colouriDg- 


1-16th 02- French cream. 
Preservative. 
Lime JUICE AND Sopa. , 


2 gallons simple syrup- 

5 ozs. citric acid. ; 

3 ozs. essence of lime 
oz. French cream. 

Slight lemon colour. 

Preservative. 


juice and soda. 


ORANGEADE. 


2 gallons simple syrUPp- 
4 ozs. tartaric acid. 

3 oz. essence of orange. 
2 ozs. orange colouring. 
4 o2. French cream. 
Preservative. 


Kaota. 


2 gallons simple syrup. 

7 ozs. tartaric acid. 

6 ozs. essence of kaola. 

3 gill caramel (burnt sugar). 
1-16th oz. French cream. 
Preservative. 


PINEAPPLEADE. 
2 gallons simple syrup. 
4 ozs. tartaric acid. 
} oz. golden caramel (colouring). : 
2 drachms concentrated essence of pineapple.* 
3 oz. French cream. 


Preservative. 


* Pineapple essence is always very strong, and care should be 


taken in making syrups with it. 
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CxrocotaTse No. 1. 
2 gallons simple syrup. 
3 ozs. tartaric acid. 
1 oz. caramel colouring. 
4 ozs. essence of chocolate. 
4 oz. French cream. 
Preservative. 


CuocoratE No. 2. 
(Must be boiled togeth 
4 qts. water. i 
4 lbs. sugar. 
1} lbs. good cocoa. 
Allow to cool and place in jars. 


Correz No. 1}. 
2 gallons simple ayrup. 
3 ozs, tartaric acid. 
; pales ie or other colouring 
+ concentrated essence , 
4 oz. French cream. oe 
Preservative. 


Correr No. 2 
(Must i ces 
4 qte. mat boiled and strained.) 


14 Ibe. fresh 
: r 
10 Ibs. sugar. Oasted coffee, 


GINGER 
: gallons simple oe 
Nit praia m 
028. essence 6 
1} ozs. colouring Singer ale, 
+ oz. French eters 
reservative, i 


2 gallons ion Bern. 


add 2 drachms of soluble eer of capsi Liquors = Sod 
tion to same, 8 it is of a very powerfal we’ baying atten- 
ength. 

Rasparrry 

2 gallons simple syru . 

3 oss. tartaric acid. Pr 

1} oz. raspberry co 

1 oz. concentrated 

4 oz. French cream. 

Preservative. 


louring. 
essence of Taspberry. 


StRAWzERRy. 
2 gallons simple syrup 
3 ozs. tartaric acid. : 
1} ozs. strawberry colourin 
4 0z. concentrated ess : 
3 oz. French cream. 
Preservative. 


ence of strawberry, 


Hundreds of other syrups ca. ; mi 
eee yrups can be made in a similar 

The preceding recipes and instructions 
followed, should give the soda fountain cwsieg the best 
results possible—that is to Say, so far as essence-made 
syrups are concerned. He knows quite well that he can 
go one better and purchase the crushed fruits in jars and" 
dilute them, as per instructions on the Jars, with three or 
four times the volume of simple syrup. Providing he pur- 
chases the best quality fruits, generally obtained in 
America from the firms who supply the fountains, he can 
rest assured of a really fine drink for his customers, which 
is a matter of duty as well as satisfaction. 

The other method is to make the syrups with preserved 
or fresh fruit rather than use fruit-flavoured essences. 
And no one can deny that this method is the best for a 
high-class fountain, where price is of secondary import- 
ance. Admitted that when fruits are in season and plen- 
tiful, the final cost cannot be high—in fact, it may turn 
out to be cheaper than other methods; but the feeling in 
the trade is that essences have sold so much not only 
because of the-time and patience required to make syrups 
from fruits, but also because they are cheaper, when the 
whole year is considered. 


if carefully 


125, 


Syrups from Fruit. 

In season, as I have stated before, fresh fruit is prefer- 
able to syrups, and the following recipes should be clear 
enough for the owner of a fountain to give his customers 
something luscious. : 

Strawberries, of course, are first favourites with the 
public. You should pay attention to the buying of the 
quality of strawberries that will give the best syrup; these 
are the little dark strawberries, mature and soft, but not 
over-ripe. Wash thoroughly to remove any trace of sand 
or dirt, remove any decayed part and the stems, and 
then crush the berries, or pass them through a sn ae 
but not too finely. Add to all this as much granulate 
sugar as the maga will absorb, mix thoroughly until dis- 
solved, and then add three times the amount of simple 
syrup. It is to be understood that the seaxaeceiog, 
the simple syrup (sugar and water) are just as oie es 
fact, better, than the previous ingredients for on re 
strawberry syrup. A little lemon juice pens pate een 
flavour of strawberry, and is preferable to = ~ 
are advised to experiment and please your Ea de ae 

The strength of this fruit-made “sige ie sneak 
the price you get for the drinks made with it. pres ara 
remember that the average portion of ake 3 , aviak. 
half-pint glass is 1 or 14 cas. If you BOY in 
it pays you only to add 1 gallon of Piss wy to reason 
of crushed strawberries; if you Sige of plain syrup 
that you will add 2, 5, OS ant the customer knows 
to the fruit. But never forget gar to know it; all be 
nothing about this, and Gost = ar ou do not give him 
or she wante 1s a tasty drink, 80 aed the drink served 
& watery concoction, less attractive 


; tains in your town. dees, etc., 
gra pen isd ie strawberry syrup oP — 


i much with 
it should be thick and tasty, not ene a epeaal 
syrup. This can be done by placing = hae sie 
display bowls, before diluting too ao ects sea 
is to obtain a quick service by placi . benseroens 
eppropriate jars along the top a the 
ing them on the sundaes or 12 ails 
Fresh respberries and blackberr? passed 
i 
through » chopper. Wash and Pp’ 
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thefi well with granulated sugar, and dilute the mass with 
plain syrup. 

Peaches should be ripe, and with a good flavour. Peel 
and stone them, pass through a chopper, or mash them 
with sugar, and dilute with simple syrup. Sliced peaches 
are preferable, as are sliced apricots, which are prepared 
in the same manner. ' . 

Pineapples are peeled, the eyes:are removed, and then 
grated, sliced, or cut into cubes, or pulped, or even run 
through a chopper, which is preferable. They are then 
covered with granulated sugar, allowed to soak a few 
hours, and then more sugar is added until the natural 
juice is absorbed. After this the simple syrup is’ added, 
as with other fruits. Pineapple cubes in tins are generally 
diluted with a similar amount of syrup; whole pineapples 
are chopped, sugar is added to the proportion of 14 ozs. 
of sugar to the quart tin, and then the syrup. 

Bananas are peeled, pulped finely, even to the extent of 
whipping them in a cream whipper, sugared, and then a 
little syrup is added. As they turn dark when exposed 
to the air, it is safer to make only small quantities at a 
time. Another method is to add 6 gallons of syrup to 12 
bananas, or slice them and cover them with sugar before 
adding a little syrup. : 

There are so many varieties of cherries that it pays to 
purchase the best for soda fountain use—i.e., the dark, 
juicy variety. Remove the stems and stones, halve or 
crush them, and cover with granulated sugar (until 
absorbed) two or three times. Then add the simple syrup. 
Maraschino cherries are better for display on sundaes than 
in drinks, as they possess very little flavour, unless essence 
of maraschino or bitter almonds is added. 

Orange juice is being marketed in so many ways and 
advertised so extensively that it is problematical whether 
traders will be bothering about making orange syrups when 
they can get the real Californian article at low prices. 
However, for those who wish to, here is a good recipe: 
Get large, juicy oranges, and carefully grate the outside 
peel with lumps of sugar to absorb the oil, add water to 
the sugar, and strain through a cheese cloth. Then get 
one gallon Jar for every six oranges, péel these, and cut 
the fruit into thin strips, and place them equally in the 
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jars, adding a proportion of the juice from the rind. Fill 
the jars with simple syrup, and you have an orange syrup 
your customers will come for again and again. 


Combination Syrups. 

Apart from the above one-fruit syrups, there is an ex- 
tensive use of combinations of various flavours into one 
drink, sometimes with a combined name, such as Van- 
berry, which includes strawberry and vanilla ; at other times 
with a new name, generally ridiculous and non-descriptive. 
My advice to the fountain owner is to decide once for all 
whether he thinks the best way to grip the public is by 
means of descriptive names or by ‘‘stunt’’ names that 
mystify the public, but, playing on the monkey’s trait of 
imitation and curiosity that is always with us, attracts 
them all the same. My advice is to play the simple game— 
in fact, I will not even give any names for the following 
cembinations of flavours, leaving each trader to pick out 
the name he thinks will fit best. At a pinch even an 
idiotic name will do. 


1. 
Raspberry juice, 8 ovs.; white grape juice, 8 ozs.; 
vanilla extract, } oz.; fruit acid, ] oz.; simple syryp, 6} 
pinte. Mix thoroughly. 


2. 
Two pinte each of pineapple, strawberry, and vanilla 
syrup, 1 oz. essence of orange, 1 oz. fruit acid, and mix 
thoroughly. 


3. 
Four ounces each of orange, lemon, orgeat, and cinnamon 
syrup, 8 ozs. of acid phosphate, 1} pints of blackberry 
juice, and 5 pinte of simple syrup. 


4. 

Pineapple syrup, 2 pinte; strawberry syrup, 1 pint; 
orange syrup, 1 pint; white grape juice, 4 ozs.; fruit acid, 
4 oz. 

As there are a few hundred of these recipes collected here 
and there, I will spare my reader’s feelings and leave him 
to concoct his own combination syrups, with the advice 
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that the vies be be taken in concocting new sundaes so 
Ts blend, 80 also is care necessary with these 


syrups. Th 
that matters, flovour that goes to the customer is the thing 


‘ 


Syrup Statistios, eto. 


Dinan deen: seem odd, but it is intended to group up 
making mle odde and ends connected with syrup- 
sacdharcac @ most important items are the Twaddle’s 
isceal er, or sugar thermometer,’’ as it in erro- 
‘sly called by some in the trade, and the aolubility of 
gas in water. 
‘ The colder the water the more it will absorb gaa, which 
3 composed, roughly, of three parta of oxygen and one part 
of carbon, and is made from the action of aulphurio acid 
on whiting, chalk, or marble, or bicarbonate of soda. 


Ata temperature of Volumes of gas. 
32° Fahr. «Water will absorb... 1-80 
40° Pr ee wy ine 
50° rn | ” “ 195 
6” oe ’ ” ” ay) 0:06 


So you can see that the colder the water that enters the 

‘ earbonator the more gassy the drink you can give to your 

customer. It ie the little matter of this kind that makes 
tons of difference to the sales at a fountain. 


Regarding the Twaddle measurements, there is no deny- 
ing that a trader who makes his syrups from the purest 
ingredients, and pays epecial attention to every detail, 
hardly requires ‘‘ figures all round him.’’ But there 
always comes a time when he must be sure of measurements 
and be precise, especially when something goes wrong and 
he requires assistance in rectifying the complaint. He 
must then measure things, just as a doctor uses a ther- 
mometer to assure himself of the patient’s temperature. 

Were a trader asked, for instance, to be exact on the 


percentage of sugar and the weight of one gallon of syrup | 


made from 10 lbs. of sugar and 1 gallon and 7 oz. of cold 
water, and how this is compared with 10 lbs. of sugar and 
1 gallon and 263 ozs. of water, all allowed to boil, and 
what was the specific gravity of same compared with plain 
water, could he give the right answer? He has probably 
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mastered the percentages of fat, sugar, and solids in ice 
cream ; he should master a few figures on syrups. 

The above-mentioned figures are for the usual 
‘‘strength ’’ of syrups used in the trade, and represent 2 
density of 1,225 (plain, water is 1,000 always), and con- 
sequently 45 deg. on Twaddle’s saccharometer, and contains 
6 Ibe. of sugar in every gallon of syrup, the rest being 
water. The weight of 1 gallon of water, as everyone 
knows, is 10 lbs. The above gallon of syrup contains, in 
precise figures, 5 pints and 4 ozs. of water—+.¢., 6 lbs. 8 ozs. 
of water and 5 Iba. 12 ozs. of sugar—and weighs altogether 
12 Ibs. 4 ozs. 

To help the trader to remember the ‘‘ statistics ’’ of each 
gallon of syrup, here are a few lines from the well-known 
chart on this subject :— 


Twaddles. Specific Avoird. Weight Fluid ozs. 
Degrees. Gravity. of Sugar. of Water. 
20 ... 1,100 ... 2 Ibs. 10 oz. ... 134 
25 ... 1,125 ... 3 Ibs. 4 ozs. ... 128 
30 ... 1,150 ... 3 lbs. 14 ozs. ... 122 
35... 1,175 ... 4 Ibs. 8 oz. ... 116 
40 ... 1,200 ... 5 Ibs. 2 om. ... 110 
45... 1,225 ... 5 Vbs. 12 ozs. ... 104 
50... 1,250 ... 6 Ibs. 6 oz. ... 98 
55... 1,275... 7 Ibe. Q ozs. ... 92 
60 ... 1,300 ... 7 Ibs. 10 om. ... 86 


To find the weight per gallon, divide the specific gravity 
by 10. - : Re sts 

All that remains to be said is that, by measuring out 
1} oss. of syrup to each glass, one gallon will make nine 
dozen—#.e., 108 drinks. Calculate your profits by figuring 
the cost of syrup, soda water, ice cream, fruits, and 80 on. 
And please remember that exact calculations are impossible 
until the assistants have mastered the only way of making 
a profit at fountains—no splashing, 20 waste, no break- 


Everyone knows this in theory, but not five in a 


ages! Result: Less profits and 


hundred know it in practice. 
more language! 
And, by the way, 


what does an ice cream soda actually 
cost yout 


pter XVI.—Serving Drinks. 


Cha F . 
- difficulty in serving drinks, No 
sine ou are in the preparation of them, you 
had customers here and there who will tell you 


weet, OF not sweet enough, or too tasty 
, 


There is 
matter how 
will always 
that they are too 8 


and soon. Take as little notice as you can of these (with. 
out letting them see you adopt this attitude, of course), 
but make sure you please the majority. A large fountain, 


Se 
Soda Glass Holder. 


or a fountain doing a roaring trade, can well go in for 
those little odds and ends in flavours and special drinks 
that are likely to cater for these persons of superhuman 


‘ throats, but a small trade can be loaded with expenses and 
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losses if special goods are made for every Tom, Dick, or 
Harry who comes in and dictates on flavours and what not. 
If you have made a good, sweet syrup with plenty of 
flavour and the right proportion of acid in it, and if the 
soda water is cold and gassy, you will find that 1} ozs. of 
syrup pumped in the bottom of the glass and a good strong 


re 


Crushed Fruit Ladle. Scam Spay’ 
stream of soda water 


tomer @ perfect a all that is wanted to give the cus- 


An ice cream soda ; thoroughly mixed, and so on. 
is pumped into the 1 c% served thus: First, the syrUP 
action of the ri be pee ,Ricely and quickly, with on¢ 
the glass with the eee : oy possible; then,. etill holding 
in it- witho . nd, a scoop of ice cream is plac 
ut, smearing the si dea. Sats ‘oe: ciaid a ile 


on aD 


Rotary Lemon Squeezer, 
slantingly, so that the ice crea, 
and then turn the soda water 
it mixes well, trying, 


The ‘‘ Gilchrist» 


m will go a little on one side, 


full on in the syrup so that 
T, not to spoil the shape of 


howeve 


The ‘‘ Lidon’’ Lemon Squeezer. 


‘the ice cream, or else run it in on the side of the glass, 

always about 4 inch above the level of the syrup. When the 

glass is filled according to custom—i.e., about 14 inches 

from the top—stop the thick stream of soda water and turn 
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on the fine stream. This is operated by means of the same 


handle, but varies according to the make of soda fountains— 
i.e., in some you turn the handle the other way, in others 
you turn a smaller tap connected with the larger one. How- 


_ ever, it merely requires two or three seconds (not more) of 


this powerful jet of soda water in the drink to mix it 
thoroughly and give it a nice frothy head, which is a 
necessary attraction. 


Of course, there are va a 
method of serving an ice cream 
for granted that each trader ae will pay him, pleat 
good and bad, as he gots along. 


soda, a2 


to fountains be’ 


pay an occasional visit their methods. 


treined dispensers and: watch 
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ful whether he returns to his own without having learned 
something useful. . 

When cream or marshmallow is added to a soda fountain 
drink it is generally placed in the glass just after the syrup, 
80 that it gete mixed. I have seen the drinks look more 
attractive, however, by having the marshmallow or cream 
Placed after the syrup, ice cream, soda water, and fruite. 

Always serve two clean straws with every drink, or place 
the straw holders where the customers can see them. 


EID 


Chapter XVII.—Dictionary of Fountain 
Terms. : 


Straicat Sopa.—Carbonated water (known as soda 
water or aerated water) and syrup. 

Cream Sopa.—Carbonated water, milk, and syrup. 

Ice Cream Sopa.—Carbonated water, ice cream, and 
syrup. , 

Puncu.—Carbonated water, syrups, fruits, and grated 
peel, generally kept in special display bowls, and ice cold. 

Aves.—Carbonated water, fruit juice, powdered sugar 
or syrup, and sometimes slices of fruit. A golden ade con- 
tains the yolk of an egg, before shaking. 

Fioat.—An ade, with a layer of grape juice or ginger 
ale floating on top. An ice cream float or sherbet float 
means an ade containing sherbet or ice cream. 

FReezE.—An ade or punch with shaved ice and fruit, a 
sprig of mint, etc. 

SmasH.—Similar to freeze, generally much sweeter, with 
dashes of phosphate acid. 

Fizz.—Carbonated water, acid: syrups, such as lemon or 
lime juice bitters, and made to effervesce with sodium bi- 
carbonate or quick dashes of the fine stream. A silver fizz 
contains the white of an egg, and is shaken in a shaker ; a 
‘golden fizz contains the yolk of an egg. 

Cur.—Such as grape cup or claret cup. Fruit juice or 
syrup, shaved ice, lime juice, etc. » and carbonated water. 

PuosPsatTes.—Syrup or syrups, dashes of acid phosphate 
and soda water. An egg phosphate ia the above, with an 
egg added to it, and the drink is then shaken in the shaker. 

Rickey.—Syrup, the juice of one lime, and soda water. 
Never shaken. 4 

Bitters, SHAKE oR Cooxtait.—Syrup, soda water, and 
a dash or two of bitters, such as Angostura, wild cherry, 
etc. 

SHaxkz.—Syrup or syrups, with or without acid phos- 
phate, shaved ice, plain water, shaken and strained and 
filled with soda water. An ice cream shake contains ice 
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seu» but no acid. A milk shake is similar, but with milk 


instead of ice . : : 
an egg adde adie and an egg shake is a milk shake with 


Noce.—E 


8, milk or cream, sugar, a non-acid aromatic 
flavour, "i ’ gar, ym: 


‘ well shaken together, and grated nutmeg or 

cmnamon sprinkled over the top. (Served hot or cold.) 

th vrr.—Syrup or syrups, whipped cream or ice cream, 
e white of an egg, and shaken together. Then the fine 


stream is added to it, and a maraschino cherry placed on 


the top. 

Roor BEER.—Non-alcoholic beverages, such as sarsa- 
parilla, coca-cola, generally carbonated in special casks or 
containers, and served on the fountain. Thero is a tre- 
mendous demand for these drinks in the States. 


ND 


SECTION V.—PHOSPHATES, BITTERS, 
EGG DRINKS, ETC. 


Modern salesmanship no longer depends on specialising 
in one or two well-known lines. There is an ever-increasing 
necessity for widening the range of one’s lines, and for the 
soda fountain owner running heaps of drinks this means 
having extra advertisement slips on his mirrors and walls, 
and so on. There is really little necessity for all these 
adjuncts to the fountain menu; very few over here take 
naturally to these concoctions. They fancy (or fancy that 
they fancy) every now and then something different, and 
away goes their imagination and the shopkeeper’s trait of 


offering something different, and that is how the snowball 


grows. a ; 
These drinks never sell as much as the ordinary ice cream 


sodas, but here are some recipes, if you wish to add them to 


your fountain. 


Chapter XVIII.—Phosphates. 


AncosTuRA.—1 teaspoonful of angostura bitters to a 
strong lemon drink. a 
ARCTIC PuospuaTe.—Strawberry syrup } oz., pineapple 
syrup } 0z., vanilla syrup 4 0z., orange syrup } oz., acid 
mbes yhate 3 dashes, cracked or shaved ice } glass, and fill 
Ue wid water. Place a spoon and 2 straws in the glass. 
CELERY WHITE Cap.—} oz. each of celery, orange and 
l n syrup, the white of an egg, 4 dash of acid phosphate, 
7 plas YF cracked ice. Place all this in the shaker, shake, 
pas and serve in clean glass. Spoon. Le : 
-ipy.—1l} ozs. champagne phosp ate, 1 oz. lime 
ork eee an } glass shaved ice. Decorate with 
vlaispele or cherries, and serve in a large glass. Spoon. 


‘ 
aera ate. Pour in orange or other syrup until it 
of acl 


1 of the ice. Spoon. 
— ee: oz. each of cherry and orange syrupe, 
1 age * pineapple syrup, 6 dashes of acid phosphate, 
Z.. 

kad ice, and soda water. 
c ATTEN.—} oz. lime syTup, 1 dash acid phosphate, 2 

at Angostura bitters, 2 ozs. grape juice, 1 dash 
dashes wine, 2 teaspoonfuls powdered sugar, and 4 Glass 
aes ‘ok , Fill a 10-oz. glass, and decorate with orange 
cra : 

i le. 
Mechs Eusti-—d oz. of strawberry syrup and 1 of 
orange syrup, 4 dash of phosphate and one of capsicum, 
} glass of ice, and then soda water. 

Sunsuine.—1 oz. pineapple syrup, a oz. raspberry 
syrup, 1 dash lemon juice, 2 dashes acid phosphate, and 
then soda water. 

Tuirnst QUENCHER.—2 028. raspberry syrup, 1 dram asia 
phosphate, juice of half a lemon, 2 ozs. shaved ice, 8 ozs. 
water. Shake well, and then pour into a large glass, 
adding more water. ; 


EGG PHOSPHATES. 


Egg phosphates differ from the others to the extent that 
an egg is added to the recipe, and a few words on the 
serving of egg drinks are very appropriate here. 

Make sure, in the true meaning of the word, that the 
eggs are fresh and large. A bowl of small eggs on the 
fountain counter can never attract as much as large eggs, 
however clean you keep them and the bow]. Buy them in 
small quantities, and make sure that they are fresh. 
Return or use in some other way any that are cracked er 
unsightly. 

Always face the customer when serving egg drinks ; never 
give an opportunity to make him suspect that he is going 
to get something second or third-rate. Rest the glass on 
the counter, hold the egg firmly with the thumb and first 
two fingers of the right hand and crack it over the side of 
the glass. Widen the crack with a motion of the fingers 
and the empty shell will be left in your hand. With a 
quick glance at the egg, make sure all is well with it, and 
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then place the shaker over the glass tightly and then invert 
them. Shake well and firmly, but as gracefully as you 
can, giving the impression to the customers that you are 
using thumbs and fingers, not the brutal strength of hands 
and wrists. When the drink is well shaken, remove the 
glass (without the drink in it) with your right hand and 
place it near the wash-up, and you have the shaker con- 
taining the ingredients in your left hand, ready for extra 
eae or soda water, etc., before pouring into a clean 

Board or Trape.—1 oz. each of creme de menthe and 
Pineapple syrups, } oz. lemon syrup, 2 dashes of acid 


phosphate, and 1] egg. Shake well, fill i 
t 3 veut, th da 
water. Straws and spoon. e glass with so 


CHERRY Eeo.—1} 
phate, 2 ozs. shaved ice, and 1 egg. Shake well, fill glass 


™m one glass to another a few times. 
1} ozs. orangeade syrup, dash of 
f acid phosphate, 1 measure of 
water. 
Nl gi , 
hund rien Bive the reade th 
ndreds that are sold in America. Teg theongh the 


on (if 
be tedious in ie a have ever been collected) would 
Imagination js a yet reme. One recipe and a little 
names | 8 


as the whole lot, especially the 


CS: 


_ Chapter XIX.—Bitters and Rickeys 


Here are some of the less idiotic re, 

ic recipes and namor: 
amepe | Oa oz. lemon ayrup, 1 dra 1 
juice, ram Angostura bitters, fill with oid w to meh 
fourths of the glass, add 1 teaspoonful of po le ace 
and stir. The customer should drink ppisben 


whilo it i 
Caprtot.—1 oz. blood orange siap, ; “ ee ie 


and fill with soda water. Straws. 
Cuerry CockTaiL.—1 ox. cherry jui iui 

1 dram Augostura bitters, 1 Faibeont cident, viear 

} glass shaved ice, 2 ozs. soda water. Shake atest ‘add f 

cherry, squeeze the juice from a piece of lemon add cae 
Fastivat Fizz.—} oz. rose syrup, 4 oz. latin juice ee 

pineapple syrup, 1 dash Angostura bitters, shaved ice, fA 

water, and a slice of orange and a cherry. oe 
And so on ad infinitum. 


Rickeys. 


Amprosia.—The juice of 1 lime, 1 oz. i 
} glass of shaved fos, soda water. ae iis mone 

Boston.—1} ozs. grape juice, juice of 1 lime, 3 dashes of 
Angostura bitters, 2 dashes of acid phosphate, a dash of 
sherry, and enough simple syrup to sweeten. Then 3 glasa 
of shaved ice and soda water. Spoon and 2 straws. 

Carcaco.—} oz. raspberry syrup, 1 oz. pineapple syrup, 
1 dram lime juice, 1 oz. grape juice, 2 drams lemon juice. 
All this in a glass containing shaved ice, then soda water. 

Gotpen Gate.—1 oz. blood orange syrup, 1 dram lime 
juice, soda water. 

The above are sufficient for the trader to make up others. 


Chapter XX.—Shakes and Egg Drinks. 


A little advice before we come to the recipes. These 
drinks are very nourishing, and are looked upon as liquid 
lunches. Run them well, mix the egg, milk, etc., properly 
at electric mixers that are used at all 
smallest, poorest, oF most 
le silver-looking affairs con- 
u notice a very small motor 
at the top, and a silver 


by using the ne 
fountains, excepting the 
neglected. They are neat litt 
nected to the electric light; yo 
encased in a silver-plated box at tated 
rod, The ingredients are poured into a glass and Pp er 
under the mixer, so that the rod rests in the centre of t : 
glass. By switching on the electricity the rod pete’ 
a terrific speed, and mixes the drink to a i a oe 
perfection of the mixing that appeals to t : c : 
There are also smal] hand-mixers on the market. 


: : ilk shake, malted milk 
All these drinks (milk shake, egg ™ aie malted milk 


i h 
shake, egg malted milk shake, egg © ree 
shake, ae) should be served ote the peo oh 
crispy, es biscuits or crackers 0P beng M ualty of 
you rest the 


traders get 
glass. Some : little ice cream to the 
ensuring a cold drink by adding & ® 


your 
drink, but far better and cheaper J 


milk cold, either in bowls embedde 
that the ice or brine coils come = regulating 
or else in one of the sy™UP jars. PY 
ed amouD 


one can get a measur or any ot 
just as one can get } o%> . ae n the States as 
syrup with each action of the P or in special vess = 


or cream is kept either 


: D 

by ice or ice water ciated more, * 
aaa raid remain : cold milk * nie : - eee 
prevents the trader losing ™ nee = Jeaned page H 
Js, ete-, 8F¢ © that } 


night the pumps, vesse tion being given © ilk, so be 
7 the milk ee a with acid curdle ™ 

always remains cole- 

careful in mixing. 
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Oxp-FasH1onep.—4 ozs. shaved ice, 1 oz. vanilla syrup, 
fill the glass with milk, shake thoroughly, strain into 
another glass. Sprinkle grated nutmeg on top. 
MILK Crocotate SHAKE.—] oz. chocolate syrup, glassful 
of shaved ice, milk. Shake well, do not strain, add whipped 
cream. Straws. 


Strainer Shown Dropped into Shaker and Supported by Side 
Lugs. 


Creme pp Cocoa.——Less than 4 glass of shaved ice, 1} ozs. 
chocolate syrup, 2 028. sweet cream, milk till nearly full. 
Shake and strain into another glass containing about 1 
tablespoonful of whipped cream. Top with grated 
chocolate. 


Strainer Grasped by the Hand, at once sssumes Correct 
Position. 

CorFEE Mitx SHAKE.—1} ozs. coffee syrup, 1 table- 
spoonful powdered sugar, } glass shaved ice, milk to fill the 
glass. Shake, strain, and top with whipped cream. 

PHILADELPHIA CoFFEE SHAKE.—} glass shaved ice, } oz. 
sweet cream, 1 oz. coffee syrup, } oz. vanilla syrup, 3 ozs. 
milk. Shake, strain, fill the glass with milk. 

_ Gotrer’s DeLicut.—} glass of shaved ice, 4 ozs. cream, 
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1 oz. malted milk, } oz. coffee syrup, 6 dashes grape juice. 

Shake, pour into glass repeatedly to cause a frothy heading. 

Corres CABARET.—1 02. coffee syrup, 7 ozs. milk. Shake 
well, add a measure of coffee ice cream and a spoonful of 
chopped walnuts. 

Pracn Mita SHAKE.—I oz. peach syrup, } oz. grape 
juice, 4 oz. pineapple syrup, } glass shaved ice. Fill with 
milk, shake well, and serve with straws. 

There are many variations of peach, pineapple, etc., 
shakes. 


Pers1an.—} glass shaved ice, 1 tablespoonful ice cream, 
1 oz. milk, 1 dash vanilla extract, 1 teaspoonful each of 
crushed raspberry, strawberry and pineapple, 14 ozs. 
catawba syrup. Shake well, fill with soda water. Spoon. 

JaPANESE MiLK SHAKE.—2 ozs. each of almond syrup, 
strawberry syrup and cream. Nearly fill glass with milk, 
shake, pour into glass and add little pistachio ice cream. 

SporTMAN’s SHAKE.—| fresh egg, 1 dash raspberry syrup, 
1 teaspoonful sugar. Fill with milk, shake, strain, and top 
with grated nutmeg. 

Cocoa-Corrzz.—1} ozs. chocolate syrup, } 02. coffee 
syrup, 2 ozs. cream. Mix well and fill with soda water. 

Fruit Cuoconate SHAKE.—2 078. chocolate syrup, 3 ozs. 
sweet cream, } glass cracked ice. Shake, strain, nearly 
fill with soda water, add ice cream and sliced pears and 
whole cherries. ; 
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are the simplest and least icated reci simple syrup, 
of 6 hundre tle Extra. least: compli recipes 1 ee tartar ae-citvie aad; 
fe} b gS . . ha 
eer care Saarz.—tI oz. of any flavoured syrup (the } to 1 o7. soluble essence of lemon. 


, give the uame to the dri 
1ce, 1 egg, and the rest milk. ‘noe misc 
PS ciety Eoq@ Suaxz.—2 ozs. chocolate syrup, 1 ladle- 
acked ice, 1 egg, and the rest milk, topping with 
powdered mace, cinnamon, or nutmeg. 
MALTED Mite Eco Cwocotate.—I1 os. chocolate, ladle 
of cream, 2 ozs. malted milk, one small measure of ice 
Cream, 1 beatem egg. Shake well, strain, add milk, and 


top with nutmeg 


Beverage Strainer. 


Ece Correr.—1 ox. coffee syrup, 1 oz. sweet cream, a 
little ice, and 1 egg. Shake well and add milk. 

Eca Purr.—l egg, 1 oz. orange syrup, 1 measure of ice 
cream, 2 ozs. milk. Shake, add soda water, and top with 
whipped cream. 

Mattep Mrix Lemonape.—1 egg, the juice of 1 lemon, 
1} ozs. rock candy syrup, a suitable portion of shaved ice, 
1} teaspoonfuls of malted milk, and 1 measure of ice cream. 
Shake, pour into a glass, and add soda water. 

Waite VELVET.—1 oz. pineapple syrup, 4 oz. orange 
syrup, 4 oz. punch syrup, the white of an egg, less than 4 
glass of cracked ice. Shake, strain, and fill with milk. 

S1zzLerR SHAKE.—2 ozs. sarsaparilla syrup, 1 drachm 
Angostura bitters, 1 egg, 2 ozs. shaved ice. Shake, and 
serve as other drinks. 

The above are sufficient, no doubt. 


Chapter XXI.—Hot Drinks. 


Soda fountains should not be closed down in winter, 
apart from the fact that the boom in the ice cream and 
soda fountain trades means a bigger demand in summer, 
and less dropping off in winter, the artistic and attractive 

_ soda fountain is the ideal spot frem which to serve tho 
usual summer lines, and tea, coffee, chocolate, cordials, 
bouillons, clams, sandwiches, ete. The marble or other 
decorative scheme attracts, and is more hygienic than 
others. 

There is no necessity to tell the trader that some of the 
drinks served cold in summer are as attractive and profit- 
able served hot in winter. Egg or milk drinks go wonder- 
fully well in winter, aa do ‘‘ hot sodas,’’ 3.¢., the usual 
summer drinks, but without ice cream, which is replaced 
with warm milk, etc. In fact, a poetical travesty should 
be allowed to be able to tell the trader: If you have brains, 
prepare to use them now. There are heaps of varieties to 
attract customers and their money. 

We will start with cordials, which are very much akin 
to fountain syrups, with the possible qualification that if 
you wish to use glucose to thicken the syrups, you have 
more reason for doing so with winter cordials than with 
summer drinks, as they are preferred thicker and sweeter 
than the latter. Remember that different firms sell 
different ‘‘ strengths,”’ and that the directions on the 
bottle should never be neglected. 

RasPpeRRY CORDIAL. 

1 gallon simple syrup, 
1} ozs. tartaric peenene = , 

. raspberry colo’ 9 
: ae ibis petted of raspberry. 

Brack CUBRANT. 

1 gallon simple syrup, 
1} ozs. tartaric or ; 

. raspberry colo , 
‘ oa ssluibile essence of black currant. 


STRAWBERRY. 
| gallon simple syrup, 


1 oz. tartaric acid, 
oz. strawberry colouring, 
4 to 1 oz. saluble essence of strawberry. 


Peacg. 
1 gallon simple syrup, 
1 on. tartaric acid, 
1 on. liquid cochineal, 
1 drachm concentrated essence of peach. 
4 drachm essence of Noyeau (if desired). 


Cuemry. 
1 gallon simple syrup, 
2 oz. tartaric acid, 
} oz. cherry (Murella) colouring. 
1} ozs. soluble essence of cherry. 


CLovEs. 
1 gallon simple syrup, 
1 oz. tartaric acid, 
1 oz. caramel colouring, 
1} ozs. essence of cloves. 


PINEAPPLE. 

1 gallon simple syrup, 

1 oz. tartaric acid, 

4 oz. lemon or aurantine colouring, 

Few drops of essence of pineapple. 

This essence is always very strong, and care should be 

taken not to over-flavour the syrup. After every few 
drops whisk briskly and taste. 


PEPPERMINT. 

1 gallon simple syrup, 

3 ozs. essence of peppermint. 

No acid or colour is required. 
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GINGERETTE. 

1 gallon simple syrup, 

1 oz. tartaric acid, 

1 oz. caramel colouring, 

1 oz. essence of gingerette, 

4 drachm of essence of capsicine. 


SARSAPARILLA. 
1 gallon simple syrup, 
1 os. tartaric acid, 
2 ozs. caramel colouring, 
_U} os. essence of sarsaparilla: 


Vania. 
1 gallon simple syrup, 
1 oz. caramel colouring, 
3 on. essence of Mexican vanilla. 
No acid whatever ig required. 
On no account should French cream be added to cordials. 
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not lower in temperature too quickly, and so ee does 
the flavour from the leaves. After five ininvites a extract 
starts extracting a poison called tannin from the 1 — 
and this is detrimental to the human aystem, causin ied 
stipation, imperfect vision, and assisting snok ifitiedeca 
phsuniKtian ete., to grip the system. Apart from the 
hygienic point of view, stale tea has not the flavour that 
fresh tea has, so the trader has two reasons for making his 
tea fresh, and this means not letting the leaves stand in 
the water for more than five minutes. The tea can easily 
be strained into another pot or cup and kept hot. When 
large quantities are made, such as at parties, bazaars, etc., 
it is customary to place the leaves loosely in a large, clean 
muslin bag, tying this with strings to the urn. After the 
bag has been in the tea for five minutes, stirring occasion- 
ally so that the flavour is extracted from the whole of the 
contents of the bag, this is withdrawn. If the container or 
compartment of the urn is of earthenware, and is sur- 
rounded with hot water, this tea will be in good condition 
for hours. 

For a pot of tea for two persons or cups, rinse the pot 
in hot water, so that all the chill is removed, measure two 
teaspoonfuls of tea leaves, and pour into the pot and nearly 
fill the pot (if large, not more than } pint) with fresh boil- 
ing water. Replace the ie the pot, place this on the 
_tray with the sugar bowl, milk or cream jug, slop bre 
strainer, cups, saucers, spoons, etc., and place before the 
customer or customers, who will serve themselves. sas 
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that 1s never obtained by adding milk to the water, and boil- 
ing this with the coffee. Instead, hot milk is poured simul- 
taneously into the cups with the hot coffee. In Britain coffee 
and milk sells better than black or plain coffee, although 
the latter remains the after-dinner or artistic drink. 

Another well-known method is the percolation, which 
consists of pouring the boiling water through the coffee, 
either dry or previously moistened with ccld water. The 
water has to pass through the caffee more than once to get 
the flavour and strength out of it. 

The coffee beans should be of good quality, preferably 
Mocha and Java in equal quantities, with an addition cf 
not more than 10 per cent. of chicory, to give colour and the 
flavour, and ground fresh daily, if possible. Store in tight 
tins, so that the flavour does not evaporate. Coffee extracts, 
syrups, etc., are not to be compared with the real article. 

Cocoa is the most nourishing of these drinks, its Latin 
name (theobroma, the food of the gods) being less of an 
exaggeration than some think. It isbest purchased in powder 
form from one of the well-known firms of high repute. One 
teaspoonful of this powder is mixed with one or two tea- 
spoonfuls of granulated sugar, and boiling water is poured 
on to it, stirring briskly. A little milk or cream, or marsh- 
mallow, and you have a perfect drink. 

It is becoming more general in the trade to boil the cocoa, 
thus giving it a better flavour. Some boil it with a good 
proportion of milk instead of all water. It is best not 1o 
let it stand boiling for hours, as a loss in bulk must surely 
follow. ; 

Another method is to have a hot or cold paste ready, and 
serve one ounce of this to each cup. Here is a good recipe; 
4 ozs. best cocoa, 24]bs. sugar, 2} pints water, and 402. corn 
starch. Boil well together. One ounce of this is enough 
for each cup of hot water. It is usual to top with cream, 
whipped cream or marshmallow. 

Another recipe is: 1 qt. water, 14 Ibs. sugar, and } Ib. 
best cocoa. Boil for one hour. Remove from fire, and add 
1}. pints unsweetened condensed milk. Serve as above. 

Flavours are hardly required in cocoa, although some 
claim to attract customers a great deal by adding the mere 
trace of vanilla, salt, cinnamon, grated coconut, ete. Here, 
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again, a natural drink, with enough flavour of its own, is 
being spoilt by the American method of adding this and 
that to it under the cloak of competition, variety, ete. 

Chocolate is, without doubt, the selling line of fountain 
hot drinks. It has already reached the stage of being 
served in glasses instead of cups, and dispensers boast of 
- their chocolate as of something entirely different from any- 
one else’s. 

There are recipes galore for this drink, and readers will 
thank me for not forcing too many on to them, as they are 
all much of a sameness. From the simple recipe calling for 
one heaped teaspoonful of good chocolate powder to a cup 
of boiling water, or watered milk, topped with whipped 
cream and served with dry biscuits or wafers, to the elabo- 
rate collection of ingredients for an urnful of hot chocolate, 
the only difference is the seasoning or addition of a little 
this and that, which, after all is said and done, is not ahso- 
lutely necessary. The following is as good as any :— 

Boil 5 qts. water, 5 qte. milk, 24 Ibs. sugar, and 1 Ib. 
good cocoa, and keep hot in the compartment urn. This 
recipe is made dearer and more luscious by using all milk 
instead of water, and dearer still by using cream to a good 
proportion. 

We may criticise recipes as much as we will, but it is our 
duty to get that flavour that attracts customers, especially 
when they are tired of the usual or orthodox taste of drinks. 
If many ices, why not many chocolates ? 
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Chapter XXII.—Bouillons, Clams, etc. 


The soda fountain trade has spread its wings a8 every 
other, and customers now go to a fountain not only for an 
ice cream drink or a sundae, but also for hot drinks of many 
varieties—soups, bouillons, ete. And it pays the trader to 
decide quickly whether he will have'no call for these, oF 
whether it pays him to install one or two extra utensils 
necessary to supply customers with nice hot drinks. 

You probably have a plain urn, containing only hot 
water. Better still to have a compartment urn, with 
‘acilities for keeping milk, coffee and chocolate always 
aice and hot. A further step in the right direction, and 
you have a warmer or steam table for keeping tomato, 
beef and other drinks ready. Cleanliness does a lot. If you 
are already running a café or restaurant, you may casily 
transfer part of the business to the luncheonette service 
attached to the fountain, and run those natty little lunches 
that appeal sc much to the public. 

For instance, ham sandwich, 4 fruit pie and coffee or 
chocolate; tomato bouillon, sandwiches and coffee; beef 
sandwiches, mashed potatoes, fruit pie and tomato 
bouillon, and so on. Salads are the great sellers in 

. summer. 

For the uninitiated, let it be said that a bouillon is a 
clear soup served in a mug, or a special bouillon cup, broad 
and squatty, with two handles and an appropriate saucer. 
As’a rule, a spoon and a couple of dry biscuits are served 
with each bouillon. It is essential that these beverages be 
served hot, and not luke-warm, just as a glass of soda is 
served cold, and not warm. And make sure that every- 
thing in the kitchen or at the luncheonette runs smoothly: 
the best of attention to every detail, cleanliness above every- 
thing, a place for everything and everything in its place, 
and nothing haphazard, be it the purchase of ingredients or 
the use of the right utensils. 

The best selling bouillons are those made from beef, 
tomato, clams, chicken, oysters, etc., either plain or mixed 
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with other broths. Here, as in other departments of the 
fountain trade, the trader must use his own judgment as to 
what his clients are likely to prefer, and must certainly 
keep abreast of the times by keeping an eye on what the 
other establis:ments are catering for in his town and in 
the trade. 

Beer Bovittwx.—Either one teaspoonful of beef extract 
toa cup of hot ‘ater (and a little salt and pepper, if the cus- 
tomers sc desir: ), or else make your own with own purchases, 
such as 2 bs. beef, #1b. marrow-bone, 1} pints water, } table- 
spoonful ¢f salt, pinch of peppercorns, one tablespoonful 
each of sliced carrots, sliced turnips, sliced celery and 
sliced onions. The meat is cut into dice, one-third is 
browned in marrow fat, the rest soaked in water for 30 
minutes. Then allow the whole to boil, and then to simmer 
for 5 hours. Add the seasoning, and cook for 14 hours; 
then strain, cool, remove fat, and clear thoroughly. This 
is a very good hot beverage. 

Tomato Bouitton.—From one teaspoonful to a table- 

spoonful of tomato bouillon (there are many makes on the 
market containing the seasoning as well) to a cup of hot 
water, or make your own from the following ingredients: 1 
can tomatoes, 1 qt. milk, 2 tablespoonfuls minced onion, 3 
of flour, 1 of sugar, 2 teaspoonfuls of salt, 1 of chopped 
parsley, 5 cloves, } teaspoonful soda, celery, salt and 
cayenne pepper to taste, and 2 tablespoonfuls of butter. 
The butter and onions are fried for about 5 minutes, then 
the flour, the seasoning and the milk are added and cooked 
‘ust under boiling point. Cook the tomatoes, pass through a 
sieve, and add the soda previously dissolved in a little boil- 
ing water. Mix all thoroughly, and serve as it should be 
served—t.e, very hot, and never weak or watery. 

BEEF AND Tomato.—One teaspoonful of beef bouillon and 
another of tomato bouillon, with seasoning. Fill with hot 
ove Bovunz.—One teaspoonful of beef bouillon, 4 ot. 
sweet cream, hot water and seasoning. ; 

LactaTep BreeFr.—One teaspoonful of beef bouillon, 
seasoning, and fill with one-fourth hot milk and three- 


fourths hot water. 


Bzzr anp Ecc.—One egg; plenty of beef extract, salt 


tain Drinks Like Gran 


/ 
ddad Used to Make 154 
dstrain into 
. ghake thoroughly, and strain into a large 4 
and peppe ; d stirring quick] Blane, 
- ‘+h hot water and s 89 Y> 80 that th, 
filling with hot Whit rdle. * 8g 


ot ‘ cook 
pence Noc.—One egg, beef as above, } oz. sweet cr 


], strain into a large glass ang : 
er, salt ; shake well, ete fill. 
Pe o Nog.—Same as above, but with the addition 


of mixed spices. 


Perronizep Ber Taa.—Dissolve well five graing of 


+ a little boiling water by stirring well; then 
ee at, popper and salt, and fil with hot water." 
4 penn BOUrLLON.—] or 1} ozs. of oyster broth, ang fill 
with hot water. Season to taste. ; 

Oyster Brota.—Chop finely one dozen oysters, adj 
24 ozs. of the juice they come in; mix well, add water if the 
mass dries up, and cook thoroughly, then pass through a 
sieve; 1 oz. of this, with one tablespoonful of cream and a 
little butter, besides the seasoning, will make a fine oyster 
drink. 2G ; 

Ovster Treat.—l oz. oyster juice, a little hot milk, a 
pinch of celery salt and seasoning (mixed spices, if pos- 
sible), hot water and top with whipped cream. 

Ovsrer SNar.—Oyster broth, red pepper, and hot water. 
Sells well in cold weather. . 

Ovstzn Bovine.—Equal quantities of oyster juice, beef 
and tomato, seasoning, mixed spices and hot water. 

The above recipes are sufficient for the trader from which 
to make up others. 

Cram Boumion.—1 oz. clam juice, } oz. sweet cream, 
seasoning and hot water. 

Cram Brora.—Same as above, but with a topping of 
butter. 

Cram CocxtTaiL.—2 ozs. clam juice, juice of half a lemon, 
seasoning and hot water. 

Cram anpD M11.K.—As above, but served with all milk, or 
half milk and water. 

Cram anp Tomato.—1 oz. clam juice, } oz. tomato bouil- 
lon. Season and hot water. 

Cuicken Bovitions, Brorus, etc., are made from chicken 
extracts, etc., and traders can keep abreast of the times by 
referring periodically to the wholesale supply houses and to 
their announcements of novelties in trade papers. 
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THE LUNCHEONETTE. 


My work must now come to a close, and the luncheonette 
must be left in the hands of the fountain owner. If he has 
run a café or restaurant he will have the experience—or the 
staff—to keep this adjunct to the fountain as up-to-date as 
possible, with sandwiches of all descriptions, salads, fish 
spreads, mayonnaises, cakes, rarebits, soufflés, pastries, 
Pies, puddings, jellies, custards, sauces, scallops, potted 
meats, and the other odds and ends that encircle customers 
and grip them at a fountain for either one thing or 
another. Scrupulous cleanliness, fine lay out, freshness of 
all ingredients, and proper attention to storage, the best 
possible Service to each customer, individually as well a8 
collectively, and success is assured. 
tae na om masing to nh an 
iivhtnw thes a. : iid can discuss trade matters wit! 
edie ea cet, they can be grateful or ungrateful to 
ries ers of articles, and so on ; but the best founda- 

Success is always attention to business in all its 
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INTRODUCTION 


The thanks of the compi i iti 

: pilers of this new edition are due the many 
Contribators who have assisted in making it a larger and a better book. 

All of the new formulas have been originated by practical dis- 


Pensers and have stood the test of actual sales at the fountain. The - 


Classification of soda fountain drinks and delicacies in the following 
Pages is based upon the work of the members of the Dispenser’s Testing 
Club in Tue Sopa Fountain. The definitions and standards of purity 
for soda fountain supplies and materials have been based upon the of- 
al standards of the state and national pure food experts. Finally, 
all formulas have been scrutinized and criticised by men of practical 
experience in the making and dispensing of soda fountain products. 

To all of these practical men—druggists and confectioners, dis 
pensers and luncheonette chefs, pure food chemists and officials—our 
thanks are due. We appreciate their valued assistance and have tried 
to give ‘‘honor where honor is due,’’ by acknowledging to each his indi- 
vidual contributions. Tieir names will be found in the Index. 

In the preparation of this new edition the compilers have held 
before them the triple ideal of Simplicity, Completeness, and Prac- 
ticability. 

That the book might be more simple and usable all formulas have 
been gathered together into groups, based upon the Official Fountain 
Nomenclature as prepared by Toe Sopa Fountarn and perfected by 
the members of the Dispenser’s Testing Club. For years dispensers 
have known that the fountain business has been injured by the dis- 

. treasing lack of uniformity in the naming of drinks and specialties. 
At any bar from New York to San Francisco a Bronx cocktail is a 

- Bronx cocktail, but a banana split in Duluth may be a very different 
thing from a banana split in Dallas, What the bar tender has done, 
surely the soda dispenser can do, and if dispensers will follow the 
classification they have themselves drawn up great progress can be 
made. It is not wise that all originality should be squeezed out by 
eny rigid rale o’ thumb, but in such basic names ag ‘‘shake,’’ ‘‘ade,’’ 
“‘split,’’ ‘‘bitters,’’ ete. uniformity is much to be desired. 

The completeness of this new edition is best attested by its Table of 
Contents. Although based upon the last edition, it is essentially a new 
book. All the thirteen hundred formulas in the last edition were care 
fully considered, some were slightly changed and many were discarded 
as being practically duplicates or out of date. To these were added 
the famous Prize Formulas that have been contributed to Toe Sopa 


arn during the past five years, and many special form 
Fount. rs who were interested in this new edition of their athe 
‘*Soda Water Guide.”’ : omy 

The departments on Fountain Service and Ice Creams an ? 
Iees are entirely new and have been specially written for a, Ve 
The Ice Cream Department is one of which we are Particularly Bas: 
The new Luncheonette Department is the first collection for dipper’ 
and chefs of formulas and recipes specially designed for use in +: 
new and promising department of the modern soda fountain. }, tty 
be a welcome addition to the hundreds of dispensers who have take 
up this interesting and profitable adjunct to fountain service, 

Every effort has been made to make this book thoroughly Pract; 
The arrangement of formulas into groups, and, so far ag ig Poseibj 
the collection of formulas calling for the same flavors together w; Md 
the groups, makes for ease in quickly and easily finding what a thin 
wants. The pricing of most fancy specialties has been carefully q 
by an expert and conforms with the present high cost of materials, Ths 
feature cannot but be of great value. The advantages of having map 
facturer’s special formulas for their own specialties, and a catal, 
fountain apparatus, sundries, and supplies was quickly appreciated 
the compilers and the Appendix is the result. The complete Index 
where every formula is listed by class and name, makes the great lay, 
of matter in the book available for instant use. 

This new edition of the Dispenser’s Formul is the 
Plete guide and formula book published for Gin nds foititase cae 
We believe that it is also the best arranged and the moet practical It 
is our hope that it will be of real service to those young men who ar 
devoting their lives to this great and truly American industry. The 
fature of this industry was never brighter. Sodas and sundaes are a3 
much a part of our American life as telephones and newspapers. The 
widening spread of the temperance movement and the year-round ste 
bility to trade that is a part of the luncheonette department, are both 
factors that will count for the soda fountain’s great growth and pro. 
perity during the years before us. Service and sanitation, special fee 
tures and wise publicity are the points upon which success depends. If 
this book shall help dispensers to make more of their opportunities and 
shall do its part towards bringing about standardization of fountain 


classification, it will have accomplished the f i 
have compiled it have labored. ee 
Tas Eprrous. 


RR 


FOUNTAIN SERVICE 


Success in the soda fountain business depends upon three things—perfect 
sanitation, good service, and effective publicity. These three form a triangle, 
as it were, and no fountain has ever risen high that has not built firmly upon 
this solid three-cornered foundation. 


The sanitation text has been preached all over the country till it has become 
the fountain gospel. The clean fountain—not only with spotless apparatus and 
shining appurtenances, but also with syrups, crushed fruits, and creams made only 
from pure, fresh ingredients in clean utensils and/ properly kept—is the fountain 
that attracts trade. The clean fountain must have good service to hold the 
trade it attracts. Good service includes quick service and attractive service. 
Americans are proverbially in a hurry and the appeal to the palate must be 
supplemented by the appeal to the eye. With sanitation and service, the fountain 
owner or manager has the best arguments furnished ready-made for his pub- 
licity werk. If he does not use these arguments to the best advantage he 
fails to make the most of his opportunities, and a consistent advertising cam- 
paign should always be counted a part of the regular fountain business. 


It will well repay every dispenser to post himself thoroughly upon sanitation, 
service, and publicity, but before we take them up in detail it is well to con- 
sider briefly the fountain equipment. It would be out of place in this book of 
fountain formulas to go into exhaustive detail in this matter of apparatus, but 
many a good soda stand is handicapped by being improperly equipped for the 
business it handles. Some owners are “fountain poor’—that is, they have an 
excessive investment in their apparatus. Others are struggling along, striving 
to meet competition and to give good service with an inadequate or antiquated 
equipment. No operator so equipped will get the profits that he should from 
his business. ; 

How Much Should the Soda Fountain Cost? 

It is not alone the merchant who has never conducted a soda business who 
sometimes needs instruction in purchasing a soda fountain. The man who has 
just awakened to the fact that the old “dog house” fount is a thing of long ago, 
is in a far worse fix. The modern merchant enters the field unencumbered by 
moss-covered ideas. The “Rip Van Winkles” are tied down to old traditions, 
and are with difficulty awakened to the equipment needs of the day. Then, too, 
there is the soda man who because of his isolation in some small town is really 
unable te estimate what his business should have in the way of equipment. 
It is impossible for him to get away long enough to look about and see what 
others are doing. 


The size and capacity of the soda fountain outfit should depend on location— 
not necessarily location in the sense that the prospective purchaser is on the best 
comer in town, but—how much business does the purchaser command? He may 
be the only fountain man in a town of 500 population, but this town may be 
the county seat and the Mecca for 1500 people from the surrounding countryside 


In every town, not necessarily ‘in the “backwoods,” there are soda men who 
are not awake to the fact that the day of the soda bottle proposition and th¢ 
tank and charging outfit are things of the past. There are few towns today 
where the fountain man cannot obtain water or electrical power, to operate 
automatically the modern carbonator. Yet it is surprising the pumber of sods 
men who do-not consider the carbonator a necessity. This apparatus is estab- 
lished in the soda business, and the ancient rite of charging the soda water 
by the old “rock the cradle” method, is behind this day and age. The carbonatof 
reduces the cost of soda water by at least one-third and eliminates much drudge: 

OUTFITS FOR TOWNS OF 500 POPULATION AND UPWARDS 

Estimate No. 1—One six-foot counter with marble top, equipped with os¢ 
double stream draught arm; one ice cream cabinet; six to eight syrup bottles: 
four-foot sink, one steel tank, one charging outfit, one dozen holders, one dozen 
ice cream spoons, three dozen soda glasses, one shaker, one strainer, two fruit 
bowls, one phosphate dasher, one straw jar, one spoon jar, one lemon squeeze 
This outfit can be purchased complete and first class on easy terms for approm” 
mately $180 to $200. 

Estimate No. 2—One eight-foot, eight syrup pump fountain, with four crushed 
fruits in the fountain (bowls are passe’), two ice cream compartments, 2 '© 
frigerator also in the fountain; two steel tanks and one charging outfit, if 3 
carbonator is impossible (a carbonator should by all means be had if power 
is available), one draught arm for city water, two doublestream draught arms 
for soda, one dozen holders, one dozen ice cream spoons, one shaker, 
strainer, three fruit bowls, two phosphate dashers, one straw jar, one spoon jah 
one lemon squeezer, one dozen sundae spoons, two dozen sundae glasses, two i¢ 
cream dishers, one 16-to-the-quart for sodas, the other, &-to-the-quart for sundae 
This complete outfit ready to run can be purchased on easy terms for, approe” 
mately, $575 to $700. 


OUTFITS FOR CITIES OF 500 to 2,500 POPULATION shed 
Estimate No. 3—One eight to twelve-foot, 12-syrup pump fountain ; four cf: 
fruits in fount, also two ice cream compartments, one refrigerator and cb! 
ice container similarly located; one rinse tank and the very essential 


gy 


carbonator, one dozen soda ho 
e dashers, one straw jar, one 
e cork puller, one dozen sung 
be purchased on easy terms for, 
No. 4—One 10 to 12-foot, tw. 


Iders, one 


Spoon jar, one lemon 


Tt, 
sphat 
nif on 
otfit can 


PParatus, with chipped 
» Sufficient drain board 


Volden two dozen ice cream spoons, one Je 
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} emon war . 

$1,200, which is, of course, for a modem fountain tonnes eee Price $700 
W OUTFITS FOR CITIES oF 9 500 To 000 ‘. 

\ estimate No. $—One 12 to 14-foot, 10,000 POPULATION 


12 syrup pum 

J F DP fountain, 

Hjruits, two ice cream cabinets, cold closet, two rinse tanks, two St — 
y sera, 


i in No. 4, marbl ' 
rbonator, sundries as) te » Marble counter with back 
ak of mahogany finish, with Closet base, marble top Ack a be feet long, 
Modest design, with French plate mirror, Price, $1,200 to $1 750 Perstructure of 
Estimate No. 6—A dauble fountain, 16 to 20-foot in len 
counter, with 16 syrup pumps, four crushed { 


ath, either marble or 


ruits, six draught arms 
cae soda water, one city water and another for mineral water at each station; 
, 


| 
A ce ice cream cabinets, one milk compartment, with milk pump; two re- 

irigerators, two chipped ice containers, one at each station; two rinse tanks, 
wo tumbler washers and two disher vats, one for each Station, balance of the 
Meutit filled in with German silver corrugated drainboard ; carbonator, accessories 
itys in Estimate No. 4 should be doubled. This fountain outhe includes a back 
'Ayar, oak oF mahogany finish, closet base, with marble or onyx top slab and 
superstructure of handsome design, with or without closets, and large mirrer 

in center. An outfit of this character would meet all demands and is capable of 
‘ doing a large volume of business, particularly so if it is a direct icing or combi- 
ation, and not an iceless fountain. Price, $1,800 to $3,000. 

S 


" Soda Fountain Tools 


th Having the proper outfit to do the business that there is in his own field, 
+ ithe fountain owner should see that he is provided with the means of keeping his 
pequipment in good running order. “A stitch in time saves nine” and a tightened 
1 ‘bolt today will ‘often mean the saving of a big repair bill next month. Therefore 
wiievery store should have a set of tools in good condition and invariably to be 
»; found in their places and not where the last user dropped them. It does not 
jay to buy a ten-cent hammer or a seven-cent brush. The head will come off 
"the hammer and the hairs out of the brush. A fair price for a good article is 
. cheaper by far than a low price for a patently inferior article. 

The soda-fountain tool chest should contain a long, hardwood handled, nickel- 
plated, tempered ice pick. A couple of these will not come amiss. 

Then a needle-pointed ice chipper will prove a valuable implement to have 
on hand. First, it will chip up a tub of ice quickly and satisfactorily. Second, 
it is a fine thing to break up caked sugar or salt with, and last, but not least, 
S it is so made that a punch bowl may be cut out of a cake of solid ice in a few 

moments. 

The sliding ice pick of iron permits an especial leverage to be brought on 
my given point, while the one made with adjustable points is intended to crack 
ice to any size or shape without noise. The ice chisel of polished steel is first 
Cousin to the long-handled ice shaver, and many soda fountains cut all their ice 
With these two implements without finding it unduly laborious. ing iced 

Ice shredders are invaluable to obtain shredded ice quickly for serving ic 

P tta, oysters, clams, olives, radishes, celery or tomatoes. 

4 Among the other tools should be found a good lime 

I" A couple of serviceable corkscrews will never come amiss. 

a one for an oval bowl, a scraper for ice-cream disher, and 
diferent sizes, transfer ladles and ice scoops all will find freq 


ty 
yl onyx 


si 
4 
nt 


and a lemon squeezer. 
A wire strainer, also 
ice-cream dishers of 
uent use. In addi- 
red saws, a plane, 
a soldering outfit, some brushes 


i : “sanitary fountain”. 
No wide awake dispenser fails to appreciate ae es health, state and 
ations, THE Sopa 


the af ee fountain. No further argument ‘ 
Vantages of the most perfect sanitation a a is often & woe 
/ ‘hows but notwithstanding the volume of this a is desirable state 
y ™ lack of definite advice amd specific : som the Bulletin of the Illinois 
f 5 Cleanliness can be accomplished. In this cee Soft Drinks” is of peculiarly 
f bis food Commission on “Ice Cream Soda P 4 ion iD 
{ Mactical value. It goes into the matter of ; rity frem that State’s pure 
f feeg asiness-like way, and bears the stamp © ~ 
expert, Commissioner W. Scott Matthews: 
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yeasts have a frothy appearance due to the rising of small bubbles of carbonic 
acid gas; they generally have a sour odor and are said to be fermenting 

Bacteria attack the nitrogenous materials at the fountain such as nuts, milk 
and cream, and ice cream. They are the cause of putrefaction. 

Most of the diseases of man are caused by bacteria. These bacteria suultiply 
at an enormous rate during the progress of the disease. The disease producing 
bacteria are carried to other persons by means of their food and drink. 

Molds, yeasts and bacteria are everywhere present: in the air, in water and 
on foodstuffs. They are generally present in an inactive (“seed” known as spore) 
condition. 

These spores (germ seeds) develop oaly where they find suitable conditions. 

In general, the conditions under which yeasts, molds and bacteria grow most 
readily (and consequently epoilage takes place most rapidly) are presence of 
Moisture (water), a warm temperature and absence of sunlight. 

While the spores of molds, yeasts and bacteria are everywhere present about 
the fountain, the numbers in which they are present are in proportion to the 
amount of dust and dirt present. 


Clean fountains are comparatively free from molds and becteria. Dirty foun- 
tains harhor large numbers. 


From the standpoint of healthfutness, the kind of becteria is of greater 
importance than the number. 


Many bacteria are harmless to man when taken into his system. Others are 
the causes of tuberculosis, typhoid fever, diphtheria, Summer complaint and other 
diseases. Harmful bacteria are carried to the fountain im the milk, cream and 
ice cream supply from diseased @mployees; im the glasses and spoons used by 


diseased patrons; or sre carried from filthy places by flies, cockrosches rate, 
mice, dogs or cate. 


Fountain and Equipment 
The fountain should be attractive but of simple construction. Many foun- 
tains are now on the market which permit of rapid and thorough cleasing. The 
old so-called “tombstones” are insanitary. 
The floor behind the counter should be of cement, tile or other now-absorbdent 
material. The floor should drain to a catch-basin im the center. 


Purchase plain glass and silverware. Dirt is easily removed from them. 
Decorated silver and rough glass surfaces are seldom clean. Much labor may be 
saved by purchasing only plain, smooth accessories. 

Protect straws from dust, dirt and flies. Do not unnecessarily handle them. 

The practice of placing straws in jars where children may play with them 
is decidedly insanitary. Frequently older persons are seen unconsciously playing 
with the straws so exposed. 

There are many sanitary straw containers on the market which dispense 
but one straw at a time. By the use of these mexpensive machines the custemer 
is sure of having a clean straw to place in his mouth. 


Never expose straws on the tables or counter where they may become filthy 
as a result of being handled. 

Table tops and counters should be constructed of some material impervious 
to water. The varnish on wooden tables and counters soon becomes destroyed 
by the water used in keeping them clean. Where wooden tables are used the 
table may be kept in fairly good condition by a daily application of a mixture of 
one pint of benzine and one pint of paraffin oil. 


Daily Cleaning 

The fountain should never be permitted to remain im a dirty condition during 
the night. The accumulation of refuse and slops is heavily loaded with molds, 
yeasts and bacteria. During the warm weather they grow very rapidly and many 
give off foul odors. These: odors developing near the fountain contaminate the 
soda materials and spoil their flavors. Harmful disease-producing bacteria also 
greatly increase in number if permitted to grow during the night. In a few hours 
a few bacteria may become many thousands. 

At the close of the day’s business all glasses, speons, drain boards, sinks, 
tables and counters should be carefully washed; the garbage pail removed and 
emptied; and the floor behind the counter scrubbed with hot water and washing 

der. 
sae not have anything behind or under the counter beneath which dirt and 
slops can accumulate. The drain-boards, cooler-boxes, cabinets, etc, should be 
so constructed as to have the floor beneath them accessible for scrubbing. 

The foul odors noticed at many fountains are caused by the decomposition 
of the material carelessly permitted to remain under these furnishings. 

A filthy floor under the counter is imexcusable. 

The room should be well ventilated during the night. 

All glasses, spoons, fers, etc., and all drain-boards, sinks, tables and counters 
shall at all times be kept in @ clean and sanitary condition. 


Washing Glasses 

The washing of glasses and spoons should be given more care and attention 
than any other operation at the fountain; it is often given the least. 

The general public is awakening to the dangers of patronizing soda fountains 
where glasses and spoons are improperly washed. 

The following letter which was recently printed in a Chicago paper serves to 
illustrate how a soda fountain may lose customers: ; 

“Not very long ago I entered an ice-cream parlor and as I was seated near 
the marble counter where the utensils weed for serving are cleaned I saw things 
which opened my eyes. 

“First, the filthy, sloppy state of the whole glace back of the commter aad 
the insanitary ways of handling the utensils, mainly the spoons and glasses. Ait 
the glasses and spooms which were used by the customers were hastily put im a 
tank of cold, dirty water, rinsed in it and quickly set out again for the next 
customers. 

“We all know that dirty cold water does not clean or remove germs from 
anything. We all know, too, that there are many people who might have infectious 
diseases of the mouth, also many children who are not very clean, and it is against 
this great danger of disease germs that proper cleaning of utensils should be 
required. 
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“After seeing what went on back of the counter I lost my taste for the ice 
cream which I had ordered and left it untasted.” 

That the objections of the writer of the above article are well founded may 
be seen from the following statistics: 

According to date gathered by the United States Public Health and Marine 
Hospital Service, “In the United States 160,000 human lives were prematurely 
ended by tuberculosis (consumption) during the year 1908” This enormous 
number does not include the deaths hastened by tuberculosis but charged to other 
immediate causes. “Every one of these deaths was due to infectious material 

(germs) that had their origin within and was expelled from the bodies of tuber- 
culous persons and animals.” 

- Persons affected with tuberculosis of the lungs, throat, etc. expel the germs 
in the fluids from their mouths. These germs are left on the soda glasses and 
spoons used by these persons, and unless the glasses and spoons are thoroughly 
washed these germs are present in the glass of soda served to the next patron. 

The germs that cause tuberculosis are not the only disease germs to be found 
on dirty glasses and spoons. The germs that cause diphtheria, pneumonia, catarrh, 
etc., are left by persons with these diseases. 

Soda glasses and spoons are not easily cleaned. Simply rinsing them in water 
does not clean them. 

All glasses, spoons, etc., must be properly cleaned. 

One of the easiest methods of cleaning glasses is: First remove the material 
left in the glass by. the patron by a thorough rinsing of water; then wash the 
glass both inside and outside with a glass-brush, using water containing 12 ounces 
of bicarbonate of soda or washing soda to each gallon of water (this solution 
should be warm); after thoroughly washing the glasses in the soda solution, 
rinse thoroughly in running water. Place on a clean metal drain-board to dry. 

Spoons should be similarly washed. 

The use of dirty or half-washed glasses is prohibited. 

Rush is no excuse for using dirty glasses. Have a supply of glasses sufficient 
to use during the rush periods. 

If you wish to polish glasses use a towel. Never blow your breath on a 
glass. 

Many sanitary vessels for serving ice cream and soft drinks have recently 
come on the market. From a sanitary standpoint these single-service containers 
possess many advantages. Their use is becoming more general. 

To Dispensers 

Before starting the day’s business everything about the fountain should be 
absolutely clean. If flies are present, use the swatter. Flies carry disease germs; 
their presence drives away your good customers. ‘ 

See that you have sufficient crushed ice to meet your needs. Ice used in iced 
drinks should be thoroughly washed before crushing it. See that the fountain 
container for the crushed ice is absolutely clean, as well as the scoop used for 
handling it. Never handle crushed ice in your hands. : 

When serving soda your hands should be dry. Have plenty of clean towels. 
Never permit water to drip from the hands into the glass of soda being drawn. 

Personal cleanliness is essential to your success at the fountain. 

Never appear behind the counter except in a clean, white coat. 


Notice to Employees 
Concerning the Provisions of the Illinois Sanitary Food Law. 

1. The floors, walls and ceilings of every room, building or establishment 
occupied or used for the preparation, manufacture, packing, storage, sale or distri- 
bution of food, must at all times be kept in a clean and sanitary condition. 

2. All utensils, implements, machinery and equipment used in moving, hand- 
ling, cutting, chopping, mixing, canning and preparing food must be thoroughly 
cleaned daily. . 

3. All food in the process of manufacture, packing, storage, sale or distribu- 
tion must be ‘securely protected from flies, dust and dirt. 

4. All refuse and dirt, and all waste products subject to decomposition and 
fermentation, must be removed daily. 

5. The clothing of all operatives, employees and clerks, who handle or come 
im contact with the food, must be clean at all times. 

6. Toilets and washrooms shall be supplied with soap, running water and 
towels, and shall be cleaned daily. 

7. All employees who handle food or the materials from which it is pre- 
pared, shall wash their hands thoroughly in clean water before beginning work 
and after visiting the toilet. 

8. Cuspidors shall be emptied and washed out daily, and when in use shall 
contain at Jeast five ounces of water or disinfectant solution. 

9. Employees shall not spit on the food or raw materials, nor on the utensils, 
floors or walls. 

10. No person who is affected with any contagious or venereal disease, is 
allowed to work in any such establishment, nor is any person allowed to sleep 
therein. oe 

Whoever violates or fatls to observe any of the above provisions, is guilty of 
a misdemeanor, and may be punished by fine or imprisonment, or both, in the 
discretion of the court. 


How a New York Fount is Cleaned 

Here is the way 2 successful New York City soda fountain is cleaned: 

Every morning the syrup containers, pumps and detachable accessories are 
washed in hot water, and the syrups jars are dried with a clean towel. Glasses 

washed in hot water, dried with a clean towel and polished. (When the rush 
necomiel too great to go through this procedure, the dirty glasses are sent down 
cellar on the dumb waiter and are brought up and washed and dried later.) The 
front of the fountain is washed once a week with water, bon ami being used. 
The floor back of the fountain is washed down with a hose, the dirty water 
being drained off. The plant on the front bar (a decoration) gathers dust and 
i “ sionally washed off with a hose. Everything receives a thorough cleaning. 
The i fea cream cabinets in the fountain are uncoverd once a week, the containers 
and cracked ice taken out, and the interior washed with hot water. The amount 
of wood and eplinters which accumulates from the melting ice is surprising. Cabi- 


nets are all metal. Cabinets or closets in back bar are cleaned ou 
of polished glasses is kept in one of these. Every holder on the ihn 
polished. Fifty towels are used each week. These are of two king 
rough work, the other for glasses, etc. Hy 
The Real Wey to Wash Soda Glasses ; 
Dr. Haven Emerson, Deputy Commissioner of Health of New 
considers the following the proper way to wash dirty soda glasses: Ok 
“Use soap and water. Use water just under boiling—at aoe be ’ 
the water hot enough to make your fingers tingle. Some soda men. hy 
think they can't stand hot water. The lack of heat in the water used ¢, Ste, 
soda glasses is the most general difficulty. With soap and hot wee mi 
no necessity for using any other disinfectant. Then, too, the Washing 7 
have smooth, metal sides and not sides of wood. The hot water may te 8 th 
by using an electrical coil or small gas heaters.” Ob, 
Polishing Fountain Silverware 
The same principles apply in cleaning silverware used in co aa 
fountain as those used in cleaning and polishing spoons and plate y, With | 
table. An excellent silver polish may be prepared by gradually addin ay 
powdered whiting, absolutely free from grit, to alcohol, until the mixture B faa: 
semi-liquid. This is applied to the silver, which should be entirely free tine on 


etc.,, with a soft rag or sponge, and removed before thoroughly dry by mj 

the surface briskly with a piece of chamois skin. Another formula cally fy 
Rouge errr errr rr rer rere eee ee ee ee ee eee rs y Ounce t 
Heavy carbonate of magnesia ...... «+ 8 ounces 
Light precipitated chalk ..........cccsceccccccucccsccene 1 pound 


Triturate the rouge with 2 ounces of the chalk for five minutes, and erat J 
add the rest of the powders. Sift three times. To use, make the powde al 
a thin paste with equal parts of household ammonia and soft water. a x 
very satisfactory formula for domestic use. i 

Only One Way to Keep the Fount Clean—Keep it Clean! 

A well known manager has summed up the sanitation problem by sry. 
“There is only one way to keep a fountain clean—keep it clean.” This = 
a Tequy) 

constant attention, a deal of soap, water and elbow grease, but such an expen», 
pays big dividends. Equipment kept clean lasts longer. Care in handling pl 
and other fountain materials means a big saving in spoiled goods. Bur ae 
important of all, a sanitary fountain is the first step in good service. ' 

There are two features to service—the man and the manner. The firt inl 
question of the individual dispenser; the second is a matter of the founns;| 
sundry equipment. 

The mainspring of service lies in the dispenser himself. Upon him th 4! 
patch and neatness of the service depends absolutely. He creates the atmosic: 
of the fountain. For the dispenser himself there have been many mle a 
regulations laid down, but of all these the analysis of John Wanamaker is a: 
self-helpful, and every man, be he merchant prince or peddler, must help hime! 
The following “reasons why” are full of suggestion and will help a man tom 
up himself: 

An unsuccessful clerk does not need to look far for the cause of 4 
trouble. It is generally in himself or herself. It may be one of this dora: 
little things that are not little things, 

1. He forgets that his worth is manifest by what he produces in managent 
or sales. 

;. Ps He finds excuses for not doing instead of finding woys to do what she! 
e done. 

3. The world goes ahead in almost every direction, and he keeps on 
humdrum turnpike where somebody will have to pay the tolls. 

4. He ts not observant, accurate or thoughtful. 

5. He is sailing by the broken compass of chance. r 

6. He flatters himself by comparing himself in his own mirror instead 
with others that have passed him in the race. 

7. He thinks nobody notices that he has fallen behind. at] 

8. He does not love his work as he used to, and therefore his enthasoo® 
have been Jost. 

9. He puts off too many things until tomorrow. ! 

10. He is unconscious of being idle much of his time, and, lets the doy 
by lacking results he could have attained. 

ll. His lack of thoroughness blocks his leadership. A 

12. However honorable he fails to realize that his example affects othe 

To know himself is the first essential to progress in any man W oi 
be the errand boy or the fountain manager-owner. Next he must know ae a 
Peter Eichelman, manager of one of Philadelphia's biggest and most suet? “y 
fountains, is the author of the following “Golden Rules for Dispense’, \, 
fountain employs better service than his, and the practical rules that he # 
dispensers follow to get this service will appeal to every man in the business: 


Hichelman’s “Golden Rules for Dispensers” ip! 
“1. When serving customers, always serve crackers first, and the? take vf 
order. After a few moments, ask the customer whether the drink is sweet oy 
or, if it is a sundae, how he likes the fresh fruit we serve. Let them i 
we do serve fresh fruit. Give ice water with each sundae. 


y 

“2. Never use nicked or dirty A leave * 

: : glasses at the fountain, as they af 

impression about the fountain, which can easily be avoided. If you beat fat 

tomer ar about the cleanliness of our glasses, tell him that we em?! 

en 5 10 do nothing but wash glasses and dishes, first using hot water ™ 
sr e rinsing water, then drying on clean towels. 

| Be clean about your own person. Act like gentlemen with 0° | of 


gence. Don’t stand around and tal! i night at’ 
Customers as a rule can hear thi Ik about the good time you had the M8 i 


d s, and it certainly leaves a bad impress’ yy 
bade fountain. We have everything here ri ache . successful for 
ae ean, sanitary conditions, crackers Put up in waxed envelopes Vi v 
aoeeae a cea *BS Pasteurized milk, best buttermilk hss 

nothing but quality. But F wie oe 
clean dispensers and service is Pie Saas " 


: : a failure. To bring success and  laré° ra 
m™m your earnings, you must all work together. Trv to have the - 


| 
| 


‘et a clean towel at once, tell the cus 


#5, Always be polite to a Customer 

, : : > No : 

‘\olite himself. we matter whether he is grouchy of 
\ %%, Keep drinks from Overflowin, 

: P g- No m ? 

Nee if you let this happen it maker we tk and ps good a dispenser you 
\s if all theory to you, but put it into Practi Ten, this may sound 
Remember that nine out of ten Customers a: . A 

., woost your reputation by telling what a o. the kind who, if treated right, will 

Nitec: thie iadeinas keep: always dn i rteous dispenser you are, 

he future. Any business is what a man makes it,” . SEN RASS 9 worey Short 

With dispensers who are live clean-cut, 

a spe: i . tru 

Sad do it well and willingly, the Service of a f si 

cme of service, while subordinate to the me i h 1 
\.mportant. Were a blanket rule to b : i 
\ zmportant : 0 be formulated f i 
1 fountain, the saying “Neat, but not gaudy” dare ncTY equipment of 

‘s y3ilverware, dishes, omaments—all these Should 


a Here They Are-- Again 
~ ' The First Strawberries 


4 ’ 
nh, At Cone S “a Good Drag Store” 
first strawberries of 1915! Wh: : 
» ty ea eats of the 1915 Beagon renee telng served at oertany the 


The first—and surely it seems they must be the best. 


dey Big, red fellows, as sound and 
Oy, solid as a pippin-. 


led Wut put one in your mouth! 
& Tt melts into the most delicious, full-flavored juice—it is ripe. 
Lay ar fo the open a ta eee hey, ME Rot aboed of thelr time, 
ew York will probably bave them waserep) ket tog ney ast expres 
ty pace: : 
Berved at the fourt— 
F berry Cream .. 
t th Fresh Strawberry Ice Cream Soda . 10 
tat» Fresh Strawberry ekg 4 
trawberry Oreos 
as Fresh Strawberites with Cream... 
D Nae and 
le, mt eo ciabe unit inaividoale “wk would enjoy-wuch - delicacies we are prepare 
il be), to supply 
" 60c a Quart 
of ft 


9. “a Good Drug Store” 
~ Cone’s “*642as 
duct A Sample of E. H. Cone’s Soda “Ad” Copy 


Fancies and fussiness are cheap and out of place. Look over in the candy counter 
gutband learn a lesson of simplicity in style. It is the 25c¢ candies that come in 
boxes with beautiful ladies and race horses and cupids and what-not on the 
oud ki Covers, ane $1.00 a pound box is plain white with just the name of the maker 
in neat gold letters. 
‘ Soda Publicity 
All successful soda fountain operators regard the satisfaction of their patrons 
pf a8 an essential, but not all grasp the idea that this form of publicity should be 
. regarded in the light of advertising 
The public’s soda memory is remarkable. One warm drink on a hot summer 
et? day will cause a good soda customer to stay away from a fountain for cares 
years after its entire refrigeration system has been renovated. An overpriced 
sandwich will drive away a patron who would have contributed to the receipts of 
y both the luncheonette and the fountain. : 
’ Men like to eat and drink in one place—it requires less thinking. Once he 
finds the place that suits him he will make a bee line for it year in, year out. 
# Dislodge from daily line of travel by poor service and he will scurry around until 
pl! y he finds another rut. This characteristic should be profited by. The soda man 
#9 should insist that his soda and luncheonette maintains a uniformly high standard 
¢ e, of service, ; 
Po Women are more prone to shop for their soda and light ernie ses are 
fo 'y men, but the business woman of today is limited in time as ciate as sen 
os Consequently she has little opportunity to explore. Pea ons — 
se siveature bent sind she septley dows: $0 De® Aon hak will drive her away. Even 
yh tomer. As with the man, it is only ‘aed a cttimatchy travel a definite course 
p, the woman shopper, erratic though she be, d so it is that the shopping district 
"4 / ot her expeditions downtown or to the city an faces among patrons, not one of 
we fountain man will very often recognize sociale 
aes eee dispenser expects vas® #8 we eo etewe. orate poster ads, 
f Fountain publicity is not always newsp drink coupons, souvenir bouquets, 
: i" o terate erculseiee, saeco be a very foundation of fountain publicity 
| ¢ Window displays, block ice statues, etc. e 


i ; back. 
v,¢ to serve your customer that he or 5 ae pr “4 or the most expensive form 
Soda Satisfaction is Soda Publicity—the cheapest O° te tt of business 


/ Mi ae advertising. Its cost is inversely propo! 
You do. 


Ay The Window a ar he ta dispensing Soda Saiie- 
Af, Once the fountain man has assured himself blicity is the window display. 
4 faction ith hi the next best form of soda publicif oods publicity. This 
J. 18 Ww, dec ssible medium for giving a os the country over. 
“yy is —— are the best po and successful retail merchants 
hy , @scertuon of prominent 
LA 
Z 
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Hallowe'en Party 


Onr store will be decorated in appropriate designs for the 
se030D 


Prizes will be given to the lady wearing the most striking 
costume, aad te (be gentleman wearing the most comic 
costume 
Hot Cider and Doughnuts 
Will be Served Free with Every Order 


Hallowe’en Specials 


Homemade Pompkin Pie. « la mode 
Jack O'Lantern Sundae Hallowe'en Special Sandwiches 
Orange Marmalade Orange Highhall 


HOT DRINKS 
Mot Cream Chotcolate Bot Egg Orsngesde cr 
Hot Beef Egg Hot Apple Cider 


JACKSON’S SODA SHOP 
ANGOLA, INDIANA 


How Jackson’s Announced its Hallowe’en Party 


The combination of newspaper space and window display is a poweréul one, but 
if one be eliminated, it would in 999 cases in a thousand be the Mewspaper space. 
There are few stocks that will sell in a “blind” store. 

Soda fountain window displays have the disadvantage, in comparison with 
other window displays, in that they must consist, to be of the greatest value, of 
perishable goods. Of course, the fountain man can place in his window jars of 
beautiful fruits, bottles of powdered cocoa, cans of chocolate, ete, 
but while they have their interest, and are perhaps better than Bothing, the display 
is really a “dead” one. Sometimes it is as dead as the interest of the fountain 
man who forgets to take it out of the window until it is gray with dust. 

The “live” window display, the exhibition of fountain goods, which will stop 
the passerby and bring him or her into the store, must have snap to it. It may 
Contain all the stage “props” of a “dead” display—the canned, bottled, cartoned 


eA x, 
ANY aa 


- 9%} 


Che furpts and best aneterists we mike ell our 
i} Fruit a, we make eff ous owt Soda Water, we 
make'all our owe foo Coca, atvyamhnaget. 


Sterilized Glasses 
pemepeberlnye: Ginpemoen  Dedue tecmand in is anche 


LRH ware Co 


How « Boston Company Made Sanitation a Feature . 


and otherwise contained stuff, but the “live” characters must be on the stage. The 
cast for the soda show consists of fresh fruit, sliced open, so the luscious interior 


“may be seen; and this fruit must be watched so that its deterioration does not 


sicken the audience. The glass of bubbling soda water plays a leading Part, and 
must really bubble. The big bowl of tempting punch must look cool and tempting, 
not hot and flat. The keynote of the soda window must be “life.” For this 
reason, the display should not be run too long. The perishable goods and the 
public interest will not permit it. 

Another variety of window display might be termed the educative. The 
fountain operator may here profit much through the cooperation of the manufac- 
turer. The display consists of an exhibition of some fountain product and de- 
velopes its manufacture from the raw material to the form in which it is served. 
A display of this variety, frequently shows cocoa beans, shells, powder, Pods, etc. 
to the finished chocolate. 

The main thing about any kind of window announcement is to cut it short! 
The fountain man may write a prize-winning treatise in a newspaper contest, but 
People won't stop to read it in his window. If the fountain man must use printers’ 
ink in his window he should make the message short and to the point, and should 
repeat it at every new point of observation. 


The managements of few big city fountains can avail themselves of newspaper. 
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“CAN YOU IMA ies! NOT the kind whose growth is Fo 


advertising, ‘3 
lines oo advertising will tend to turn people from their regular 
18 most effective in the retail business in large cities when the 
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THE BEST SODA 
Served in Boston 
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al eas eearlaamatrabiehiicg : 
TA Te sd mo wo rane & ae ton onde Gly be @ 
Oe egy ery caus & sate or Soden On tk, 
Papa ralappetes-ed>geelp nbs 
Om tants - 
ome Eh, go! te Orn nt ae is ee on 
Oy & rent oo bomen met —wagy we eaten exam an, ox Saath 
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FOR SATURDAY. FEB. 28" 
A Strip of SIN Sc Checks For (Sc 


> Gay Groat avs fas Tee 
94 Pewee to Bow Ragin) <td Yowyn te the (latend Binion 


R' IKE! 


A “Special Sale” Soda Advertisement Featuring the Price 


advertiser takes his stand in an advantageous location on the stream of traffic, 

In every small city and every town, however, are soda fountain operators 
who may use newspaper publicity to advantage, and perhaps the best way to 
advise these people is to put before them the work and methods of a successful 
advertiser. Herewith is presented some forcible “strawberry shortcake” fountain 
ad. talk, which was published by E. H. Cone, in the Atlanta Georgian: 

“I want YOU to kave some, too. Because what’s the use of having some- 
thing GOOD—if you can not share it with somebody else? That’s why I want 


YOU to know all about it. 


“FOUNTAIN NOMENCLATURE 


With Definitions and Classifications 


A—BASIC MATERIAIS 


The basic materials from which are made the thousand and one 
drinks and delicacies served at the modern soda fountain have been 
defined by the Department of Agriculture and various State Boards of 
Health. The technical descriptions serve at once as an official definition 
and a standard of purity. As such they are doubly valuable to dis- 


pensers. 


(e) Sugars and Syrups. 

1. Sugar—is the product chemically known as sucrose (saccharose), chiefly ob- 
tained from sugar cane, sugar bects, sorghum, maple and palm. 

2. Granulated, loaf, cut, milled and powdered sugars.—Simply different 
forms of sugar which contain at least 99.5% of sucrose. 

3. Simple (Sugar) Syrup.—The product made by dissolving sugar to the con- 
sistency of a syrup and containing not more than 35% of water. 

4. Bock Candy Syrup.—A heavy, concentrated sugar syrup just below the 
crystallization point, and having a specific gravity of about 1.320 at 15°C. As com- 
mercially obtained it is a heavy syrup from which candy is crystallized, or it may be 
prepared by dissolving sugar in the form of rock candy in water to produce a syrup 
of the proper density. It should be free from insoluble ealts, coloring matter (ultra- 
marine, etc.), and glucose, and not contain more: than a slight amount of inverted 

5. Concentrated Fruit Gyrup.—Heavy syrup made by dissolving about 334 
pounds of granulated sugar in one quart of pure fruit juice of the required flavors; 
heating to the boiling point, straining and bottling. When wanted for fountain use 
this concentrated or “stock” syrup is diluted to the proper strength with simple syrup. 
Citric or fruit acid is frequently added to increase the acidity of these syrups. 

6. Fountain Syrup.—The product of mixing the expressed juices of pure, ripe 
fruits or extracts of coffee, ginger or aromatics with simple syrup; or of cooking with 
as in the manufacture of chocolate syrups. 

7. Maple Sugar.—The solid product resulting from the evaporation of maple sap 
and contains, in the water-free substance not less than 0.65% of maple sugar ash. 

8. Maple Syrup.—The product of the evaporation of maple sap or solution of 
maple concrete and contains not more than 32% of water and not less than 0.45% of 


nectar and saccharine exudations of plants gathered, modified 
end stored in the comb by honey bees; it contains not more than 25% of water, mot 
more than 0.25% of esb, and not more than 8% of sucrose. 


ugar or syrup, 


d Used to Make 
RAWBERRIES IN DECEMBER?’ Gre, 


ici Strawberries 
apne, But the Really-truly, Honest-to-go 


Red and Ripe an 
pouting lips and Springtime and F 


under glass mn a 

Strawberries that m i 
erything that’s good. 

a, Other Forms of Fountain Publicity : 

oo as arate fountain publicity from fountain service. Th,’ 

It bad Se oan order—“stripped for action —will appeal ;’. 

ee at y Omateness at the fountain ‘ 


ive customers. 
rier "The pohid are is decorated the more dirt and dust it cc, 
poner it interferes with the movements aidaergen! pee the serving | 
Perhaps the best publicity at the fountain consists of plain, simple paster ann; 
ments of the special drinks. These, arranged at regular piapisen! on the fo 

mirror serve a purpose and do not have that gaudy, crude appearance that , 
fountains take on when “trimmed” for ae Ney sale, h the s 

form of a specia » such as 
Fountain publicity may take the Po yes te ee oF 


f one-dollar hooks of 20 five-cent checks 
ie timited, one or two books to a person, and the books must be redeemed 
set date, some good may be accomplished by the feature. It brings people t,. 


in, and doubt many of those brought in are newcomers. After the. . 
Peres Wy aap cise his faith in future business in jj. 


the fountain man may have to exer 
counting present cash, but it is a fact that a number of successful firms hold 


sales annually. : ; 
Soda publicity may take the form of cooperation with the manufacture; 
new product, or an old one to a new terz} 


manufacturer wishing to introduce a : 
may be persuaded to distribute sample packages through the medium of the 
fountain, one package to each soda patron. The soda man may go so far a 


partially share the expense of such distribution. This is a scheme which has 
been worked out with much success. , ; 
Circularizing the territory of a soda fountain may work wonders. The 
tribution of neat invitations or of free soda tickets to neighborhood resident: 
the denizens of nearby office buildings has been done with good results, ¢ 
must be taken, however, to see that these favors get into the right hands, 
Pompous Merchant is not averse to imbibing a five-cent drink at the foun; 
man's expense, but he is not anxious to be flanked on either side by a wrigg) 
messenger boy. Nor is the “rich Mrs. Smith” pleased to discover that she ; ° 
her stableman patronize the same fount. A little discretion in this direction 
save the fountain man much trouble. Only recently in New York City, a fo 
tain man distributed a large number of free tickets in a certain office building. 
‘was not aware that he had thrown an atmosphere of cheapness about his ¢ | 
until on the day of redemption he discovered that the recipients in almost ev 
case had turned the tickets over to the office boy. 


a. Comb Honey.—Honey contained in the cells of the comb. 

b. Extracted Honey.—Honey which has been separated from the w 

crushed comb by centrifugal force or gravity. 

c. Strained Honey.—Honey which has been removed from the comb t 

straining or other means. 

10, Caramel.—Literally burnt sugar, is prepared by heating sugar with occ 

sional stirring at about 180° to 200°C., until a black viscid mass is formed, an | 

adding to this while cooling one and a quarter times its weight of hot water. Tb 
resulting solution, after straining, is used for coloring purposes. 

; ia 


(b) Milk and Its Products. 
1, Milk.—The fresh, clean, lacteal secretion obtained by the complete milkin}' 
of one or more healthy cows, properly fed and kept, and contains not less than 85% 
of solids not fat, and not less than 3.25% of milk fat. 

a. Blended Milk.—Milk modified so as‘to have a definite and stated per 
centage of one or more of its constituents, | 
b. Skim Milk.—Milk of which a part or all of its cream has been Te, 
moved and which contains not less than 9.25% of milk solids. | 
; o Reecinet Milk.—Milk that has been heated to a point below boil- 
ing but sufficiently to kill most of the active i immediately 
cooled to 50°F. or lower. ace isi al 
on Sterilized Milk.—Milk that has been heated to the temperature a 
ing water, or higher, for a length of time sufficient to kill all the organis™s 

present. ‘ 
eile ae Milk (Evaporated Milk).—Milk from which a coosid- 
pss eh spe gay ares been evaporated and which contains not less the” 
ids, of which not less than 27.5% i i 

£ is milk fat. 
Sweetened Condensed Milk.—Milk from which a considerable Po 


27.5% is milk fat. 


g. Condensed Skim Mi . oe 
of water has been CR ea milk from which a considerable porto 


2. Buttermilk.—The 
x Product s 
or cream in the process of ch ads remains when butter is removed from mik 


3. Whey.—The 
toon Product remaini hi 
milk in the process of Cet tking after the removal of fat amd casein {row 


4«&E — 
umyss.—The product made by the — eee 1, wi 


on standing, OF is separated from it tain 
ae not less than 18% milk fat, Centrifugal force, fresh and 
ws gvaporated Cream (Clotted Cream),_¢ 


ie portion of water has been ¢vaporated, 
P whi pped Cream.—Cream whipped 


dD. or beaten to 
\ wood and sweetened to taste. & stiff, spongy com. 
i. ts, Berries, d 
ee (c) Fruits, ) and Their Prod 
\ 4g.—The clean, sound, cdible, matic 


fleshy fructificat 
Yo 1h weet, acid and ethereal flavors. eee Plants, distinguished 
" o ety i its restricted sens¢, the product o} 
\ rs perries, blackberries, raspberries, etc, 


J 
} in ni 
i) paar S gun-dried, Fruit.—Made by dryin 
, b. Evaporated Fruit.—Made by dr 
( i crushed Fruit.—Clean, sound fruit, prepared with sugar, and heated ¢ 
sap gufficient to destroy the greater part of the organisms, thus pre on 


4 r ‘ Venting fern . 
point i oint sufficient ¢ enka. 
ee ithout heating to a p icient to cook and thus destroy the favor and 


8 without artificial means, 
ying with artifictal means 


teristics of fresh fruit. 
ws Canned Fruit.—The sound product made by sterilizing clean, sound properl: 

pared and prepared fresh fruit by heating, with or without Sugar, and splees, anu 

\ a ing in suitable, clean, hermetically sealed containers, and which conforms in name 

\ a ‘mit used in its preparation. 

@, Preserve.—The sound product made from clean, sound, Properly matured 

ol prepare fresh fruit and sugar syrup, with or without spices or vinegar, and which 


eoaformss in name to that of the fruit used. In its Preparation not less than 45 
\ of fruit are used to each SS pounds of sugar. 


N 7, Glace Fruits.—Fruits treated with sugar syrup which is sg 
lowed to crystallize, also known as candied or crystallized fruit. 

rs 8, Jellies—The product produced by cooking the Pure juice of f 

‘ from the pulp, with approximately equal portions of Pure cane sugar, 

y 9, Fruit Juices.—The expressed juices from the pulp of fruits and berries, 

& gqdinarily prepared by pasteurization to prevent fermentation, and not So sterilized by 

peat as to cook and change the character and taste of the product. 

' a. Grape Juice.—The pure, undiluted and unfermented juice of grapes 

produced) by crushing and sterilized by heat at a temperature of from 165°F. 

to 176°F., above which point the product is cooked and loses its distinctive 

flavor, When 60 prepared no artificial preservative is required. Normal grape 

juice contains no alcohol, glycerin, etc., has from 20-24% grape sugar, and some 

acids, mainly tartaric acid, mineral substances and protein. They are all sub- 

stances of nutritive or therapeutic value. 

10, Fruit Concentrates or Concretes.—(See Flavorings.) 


ubsequently al- 


Tuits or berries, 


. RUE eee = 


(d) Flavors and Extracts. 

; 1, Flavoring Extracts.—Solutions in ethyl alcohol of the flavoring and odorous 
Principles derived from an aromatic plant or parts of a plant, with or without its 
Coloring matter, and which conform in name to the plant “used in their preparation. 

2. Terpeneless Extract.—The flavoring extract derived by shaking an essential 
ail with dilute alcohol, or by dissolving a terpeneless oil (from which the constituents 


related to the turpentine group have been removed) in dilute alcohol. e 
8. Fruit Concentrates or Concretes.—The product resulting from the treat- 


Ment of fresh fruit pulp, properly prepared and matured, so as to preserve its full odor 
ind taste by the removal of its watery: constituents without loss of flavor and with 
tatural concentration of all its useful constituents into small bulk. 


(e) Tea, Coffee and Cocoa Products. ; 
1. Tea.—The leaves and leaf buds of different species of Theo, prepared by 
nting, drying and firing. 


jan Coffee.—The seed of Coffea arabica, or Coffea liberico, freed from all but 


Portion of its husk Or Otter: skin: ; 
Boasted Coffee.—Coffee, which by the action of heat, has become brown 
and developed its characteristic aroma. 
*;"ocoa Beans.—The seeds of the cacao tree. 
, $ocoa Nibs, Cracked Cocoa.—The roasted, broken cocoa bean freed from 
its shell or husk, - 
ter gp, Chocolate, Plain Chocolate, Bitter Chocolate, Chocolate ‘Liquor, me 
Withou oa Coatings.—The solid or plastic mass obtained by grinding cocoa 
* the removal of fat or other constituents except the germ. en 
Sweet Ohocolate, Sweet Chocolate Coatings.—A chocolate mix 


“ger, with or without the addition of cocoa butter, spices, or oth a 
Materials, 


ferme 


Cocoa, Powdered Cocoa.—Cocoa nibs, with or without the germ, deprived _ 


® Portion of their : 
fat and finely pulverized. , . ; 60% 
Sweet Cocoa, Sweetened Cocoa.—Cocoa mixed with not more than 
of Sugar, 
Srepemet \ ter. 
(f) Special Beverage Materials and Minerel Wa 
ttle Acid. tri-basic acid prepared from the juic 


Prarmaen cit and otherwise conform to the standard prescribed by the 
ma 2 icate @ 80- 
Fruit Acid.—A name employed by fountain poner bs ae in suf- 
ition of citzic acid, usually made by dissolving 2 ounces “This solution is ex- 
ient water to make a solution measuring pai So ie made at one time. 
ly liable to spoil, and only small quantities arene is said to be more 
Part of the water is replaced with alcohol 6 Bo i name of “fruit 
Permanent. Tartaric or mineral acids are inadmissibe 


titutes. ‘ 
git” and it is in violation of law to use them 2 ates) —Made nee 
"Molution of Acid Phosphates (Acid Phosp 
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Mtn acid and water to bone ash and expressing as directed in the National Form- 


Under the Pure Food and Drugs Act the preparation so made is the only solu- 
ich, without other qualification, is legally entitled to the use of the name. 
Foams.—A mucilaginous or saponaceous mixture added to carbonated beyer- 
Sees to increase their gas-retaining or foam-bolding properties. Among the substances 
weed for the purpose are gum arabic, gelatin, white of egg, and quillaja (soap berk). 
Quillaja contains saponin, an acrid, irritating glucoside which renders the beverage 
to which it fs added open to criticiam; its use as a foam in some States is forbidden. 
Fruit syrupa properly made from natural fruit juices, particularly where cream is used, 
need nothing to hold the foam, especially if the water is cold and highly carbonated. 
In most cases an ounce of gum arabic foam to the gallon of syrup is sufficient. 

4. Mineral Water... Non-contaminated natural water recommended as a bev- 
erage on account of ite epecia! therapeutic or hygienic properties. A manufactured min- 
eral water, made in imitation of a natural water, may be named efter such natural 
Water in case the words “imitation” or “artificial” are used, but such manufactured 


Waters must clearly resemble in chemical compoaition the natural waters after which 
they are named. 


tion wh 


(gs) Carbonic Acid Ges. 

1. Carbomie Acid Ges —(Carton dicside CO,) At aniimary temperatures it 
fa @ colorlesa, tranaparent, tastelesa (by some thought to be sweetish) gas. By a pres- 
Sure of 38 atmospheres, at a temperature of 0°C. (32°F.), carbon dioxide is converted 
{nto a colorless liquid (Hgwid carbon dioxide). All carbonates liberate carbon dioxide 
when brought in contact with dilute acids. Carbon dioxide is also evolved in the pro- 
cess of fermentation as carried on in the brewing industries, and this source is exten- 
sively utilized for the commercial production of the gas at the present time. (For 
materials used in manufacture, see below.) 

2. Carbonated Water.—(‘Plain soda.”) Water saturated with carbonic acid 
gs, with resulting sparkle and pungency, to @ pressure of from 150 to 200 pounds. 
The appellation “soda water” is a misnomer, as the liquid contains no soda in any 
form, but it continues to “stick.” 

6. Sodium Carbonate.—(‘Soda,” neutral carbonate of soda, sal soda, washing 
soda, etc.) One of the most important of the sodium compounds for industrial pur- 
Poses, and is employed as a source of carbonic acid gas which is evolved when the 
sodium carbonate is treated with sulphuric acid. 

"'4, Sodium Bicarbonate.—(Baking soda and also acid sodium carbonate.) Oc- 
curs in small, rectangular prisms, which to the naked eye appear as a white, opaque 
powder. The salt is odorless, has a cooling, mildly alkaline taste, and is permanent 
in dry, but slowly decomposed in moist air. Also a source of carbonic acid gas when 
treated with sulphuric acid. 


5. Calcium Carbonate.—Found in enormous deposits as limestone, marble, 


‘chalk, calcite, Iceland spar, and as the mineral basis of the corals, shells of the crus- 


tacea, etc. Prepared chalk is a native chalk, one of the common forms of calcium car- 
bonate purified by grinding the chalk in water, allowing the mixture to partially sub- 
side, decanting the upper portion, allowing it to settle, and collecting and drying the 
fine powder. “Whiting,” essentially the same as prepared chalk, is used in the produc- 
tion of carbonic acid gas. 

6. Sulphuric Acid.—A colorless liquid, of _oily consistence, modorous, and very 
caustic and corrosive. As defined by the U. S. Pharmacopoeia, it should contain not 
less than 92.5% of absolute sulphuric acid, and about 75% of water. It should be 
handled with great care. 


B—FROZEN PRODUCTS 


The Standard Definitions adopted by the Association of Official Agricultural Chem- 
ists of the United States, and the Interstate Food Commission, and published in Circular 
No. 19, U. S. Department of Agriculture follow: 

1, Ice Cream.—A frozen product made from cream’ and sugar, with or without 
a natural flavoring, and containing not lesa than fourteen (14) per cent. of milk fat. 

2. Fruit Ice Cream.—A frozen product made from cream, sugar and sound, 
clean, mature fruits, and contains not less than twelve (12) per cent. of milk fat. 

3. Nat Ice Cream.—A frozen product made from cream, sugar and sound, non- 
rancid nuts, and contains not less than twelve (12) per cent. of milk fat. 


Trade Definitions Perfected by Usage. 

All ice creams are classified by the ice-cream trade according to both ingredients 
and methods of preparation. Philadelphia ice cream is made without eggs. Neapolitan, 
Delmonico and French ice cream call for eggs, and include cream with a cooked body. 
But cooked body creams, made with eggs, flour or cornstarch, and cream or milk, are 
more properly designated Frosen Custards, 


1, Plaim Ice Cream.—Made from cream, sugar and flavoring, the latter either 
extract or such natural flavoring as coffee or chocolate, or the juice (not the pulp) of 
lemons, oranges or pineapples. (An ice cream made with grape jwice would be a plots 
cream; one made with pulp would be a fruit cream.) ; 

2. Fruit Ice Cream.—Made from sugar, cream and the pulp of cleam, ripe fruit 
—strawberries, peach, pineapple, etc—with or without additional flavoring. 

3. Nut Ice Cream.—Made from creani, sugar and sound, non-rancid nuts. Fhe 
nut meats must be incorporated, whether chopped, crushed or whole, for if the cream 
is flavored with peanut or almond oil it is a plain cream, as there are no nuts in it, 

& Bisque Tce Cream.—Made from cream, crumbled bread or cake, macarqona, 
nabiscos, grape nuts, ¢tc., or such confections as marshmallows, 

5. Sherbet.—(Water ice.) Made from water, sugar, whites natural 5 
flavoring. (Sce also Fountain Sherbet.) is wa sa 

6. Parfait—“Made from sugar, cream and egg yolks, and may contain fruit, 
nuts or natural flavoring. 


7. Goufile.—Made exactly the same as a sherbet except that the whole is 

instead of the whites. me ee 
8. Milk Sherbet.—Made from milk, egg whites and flavoring. All 

no matter what the designation, must be frozen as smoothly oo 


as ice cream, f there 
other titles for other sherbet formulas when frozen differently. For arab on 


to Make é 
ddad Used to. cktail—A straight soda to whic, 
Page ’ Like Gran e, oF CO ett fe 
‘as Liquors and Soda Fountain Drinks 3. Bitters pan wild cherry, elixir calisaya, ete, al 
& Freppe—a pare two of bitters as — 


it juice OF 
natural voring, whi Product containing water, sugar and aie eyital (a) Mixed Fancy Drinks 
Moist snow. ‘Th, ich when made according to formula is about the consi 


. combination of syrups may be Used, 
~__ They are simply half-f ith the white of eggs omitted. Any syrup OF dice is added wip) mt 
10. Frozen Punch.—Sherbet with pepe fevoring; at the fountain frosen 1, Shakes acid phosphate. Shave ed with a jit 


vanch ie ution of 8c! filled with carbona tte pM, 
» 11 a ernerbets with high flavor or with a mixture of several fruit juices. addition wae and strained and jee Cases nd ater n » 
+ Frozen Pudding.— Cream or rich milk, eggs, a filler of either flour or corm- It is then hand with a shaker or toss de Sie wi ; & 
starch, usually nuts, glacé fruits or crystallized cherries, citron, etc., and highly flavored can be done MN ik Shake.—The milk ‘ . sn mae out rons 
petite freezing. Caterers’ frozen pudding or that served by hotel chefs is ordinarily <a together of syruP and rich_milk, either with of Withoy My 
Savored with Santa Cruz rum, Fountain frozen pudding cannot, of course, contain the peepee after straining. . ° 
7 em at .—An ice cream shake is ‘ , 
me bet is always highly flavored. é ares and 5 ies 8 Ghake.—An ic ; made in x ta, 
Mousse.—A frozen whipped cream to which has been added sugar and n 2 being added before shaking. 
ural flavoring; if fruit favors are used only the juice is employed. It must be light an the ice Eee shake—When an egg is saan a milk shake Prior 1, 
SPongy in texture or it belies its name, C. e. Acid flavors should never be Used ; fey 
1 18. Lacto._ frozen product made of buttermilk, skimmed milk or whole sour it becomes an eee sbal 1 any a ‘i, 
milk, the Product being indicated as “Buttermilk Lacto,” etc. With the milk sugar, they curdle ae or cold, is a combination of egg, min or A 
and flavoring are employed as in ordinary ice cream. 2. Nogg.—Either cid), over which grated pina rhe ean, ' 
14. Plombiere._4 Neapolitan ice cream mixture, to which has been added be- aromatic flavor (not an i: differs from a milk shake or milk bee Utmeg ne 
fore freezing, citrom, greengages and pineapple, all chopped fine. led before serving. 6 : egg & 
15. Aufalt—A brick or moulded ice cream packed in layers with one of more ae milk and sugar are beaten together into almost emulsion form, before He , 
layers of frozen fruit (preserved or candied figs, etc.) etc, is added, and before the final shaking. > ; 4, 
16. Baked Alaska. solidly frozen brick of ice cream which has been wrapped 4 3. Puff—A combination beverage containing one or more kinds of mp, 
in a thick meringue of Powdered sugar and egg whites whipped thoroughly and then eam or ice cream, white of egg, shaken well together. Into this cay “hh 
Placed in a very hot oven until the meringue browns. The cream will not melt if the cr os is injected in quick dashes, and a maraschino cherry car % 
oven is hot enough. A typical hotel dainty, which cannot be served economically at fine stream, ei. 5 decots bh! 
either luncheonette or soda fountain. serving. Serve 
1%. Glace.—Glace’ in the trade means coated or glossed over, and bombe’, mould- (e) Hot Drinks 


ed, hence a bombe’ glace’ is a moulded cream served with a colored meringue. Raspberry 


: ocolate.—Chocolate powder, paste, or syrup, gy, ; 
Bombe’ Glace’, for instance is made by lining a mould with raspberry sherbet, filling 1, Hot Ch eetened | 


i bi cream and served j 2 With | 
it with vanilla ice cream or moussé, and then topping with either mousse’ or meringue milk or water, usually topped with whipped ed in a cy wi 
rooting. biscos, etc. ; 
and f, : me @. Cocoa.—Made in the same way, cocoa powder being mubtia 
— D chocolate, . , ‘ 4 
S 2. Tea.—The leaves of tea steeped in boiling water, served ins OP vi 
is sliced lemon. j 
1, @traight Sode.—(Solid soda. Plain soda.) A mixture of carbonated water ee cane Ne . Fasten sor dsboctioad ob rouad ci: iad ‘ : 
celica euch Canola hs ae one ape ai iy as ginger, boiled) with hot water and served with lump sugar and cream of White 
“is a babe Ae paaitag i carbonated water, cream or milk and such syrups : cups. di Mevinss Sbeav: fahy ‘aoe eeeiabica Mestad cai cians ee 
ocr coffee, maple, etc. 


5. Bouillon.—aA clear soup that has been strained 
6. Chowder.—Usually made with fish and served with various Vetta y 
Potatoes cut im small dice in it. 


3. Creme.—a syrupy liqueur, the principal flavor being usually specified, as 
creme de menthe, creme de Tose, creme yvette, etc. As a fountain beverage the creme 
is related to the cream sodas, being very sweet and made with syrups of distinctive 


flavor, cream or milk, and topped with whipped cream. (f) Specialty Beverages . 

4. Ice Cream Soda.—A measured quantity of ice cream added to the mixture of 1. Boot Beer —A non-alcoholic drink made from extracts of various Too 
syrup and carbonated water. The best fountains use chocolate, vanilla and strawberry Prepared for the fountain by the addition of syrup and carbonated water. This uy 
ice cream with syrups of the same flavor. In some fountains milk or cream is also ~ includes Ottawa beer, sarsaparilla, and similar beverages which do not require thes 
added to the beverage, which is served with a spoon. tion of cream and are mixed from the syrup and carbonated water. It is the aan 

‘ Practice to carbonate such beverages in tanks and draw them from the draught a 
(b) Mixed Fruit Drinks of the fountain, or from a special dispenser, 

1. Pumch.—aAt the soda fountain must be non-alcoholic, the place of the liquor 2. Pop.—a non-alcoholic beverage made with sugar, flavoring (ginger, ku 
being taken by a combination of crushed and sliced fruits, fruit juices and syrups, and etc.), and carbonated water, and marketed in bottles. It is so named because thew 
usually the grated rinds of oranges and lemons. Mixed in quantity it is served from a zis expelled with a Pop from the bottle on opening. 
glass bowl containing a cube of ice, some of the fruit being placed in each glass. If 3. Ginger Ale.—A non-alcoholic beverage prepared from sugar, water a! 
mixed, individually shaved ice, carbonated water, fruit syrups and sliced fruit or glacé soluble extract of ginger flavored with various aromatic substances or essnlil 
cherries are added, and sometimes a sprig of mint. - frequently combined with Capsicum or the pungent principle of capsicum, and cur 

2. Ades.—The juice of citrus fruit, lemon, orange or lime, with sufficient powdered ‘ with carbonic acid gas. 
sugar or simple syrup to sweeten, to which is added plain, mineral or carbonated water. 4 Tr ue Mead.—A product caused by the fermentation (with yeast ot mld 
It is customary, however, to designate the drink by prefixing the name of the water honey with two or three times its weight of hot water. It is alcoholic and cam* 
employed, as “seltzer lemonade.” In fruit ades, slices of fruit, glace’, cherries, etc. are Served at the fountain. : 
added ingredients. All ades should be served very cold with straws. a. Mead s. ions ‘ * : clos 

a. Golden Ade.—Made by adding the yolk of an egg before shaking. cinnamon, Pati lide Product of aromatics and spices (such os met 


8. Float.—An ade upon the top of which is floated a layer of grape juice, ginger gether until the resultin 


ale, or in some cases, a disher of fruit sherbet or ice cream. In the latter case it would or mead extract may be used, 

be known as a “sherbet float” or an “ice-cream float.” b. Mead Extract.—in this Preparation the honey flavor is sins 
4. Ae to ne or =. in which the shaved ice is allowed to remain - employment of Saseafras, wintergreen, etc, from which drugs in crude 

when serving (to produce a very low temperature, hence the name), and ordinaril extract is derived pb. lati i . ixing certai § 

served with fruit, a sprig of mint, and straws. z he eo ation with alcohol; or by mixing 


and extracts to simulate the h, ey i 
ion, and 
5. Smash.—Similar to a freeze, and generally made with sytups of a rich, fruity nd spice flavor. 


eS 
flavor, shaved ice and carbonated water, the beverage being served in thin glasses with ; 
straws. Sometimes two or three dashes of solution of acid Phosphate are sildad, and ies D —FOUNTAIN DELICACIES ; 
occasionally a sprig of mint. : ; : lege fia 5 oe eas) ; ‘gl 
6, Fizs,—Made from acid syrups, lemon, pineapple, etc, usually with lime juice in some cases, @ plain ice cream ia * er quantity of apart , go? 
or a dash of bitters, and served while pie tiages Site fizz effect is gained after shak- peers oa sherbet of one flavor, with on : 
using the fine stream in quick dashes, or the addition of a little sodiy -_ —A . e 
rel ores WUPS crushed fruits, iis, measured quantity of ice cream with io 
@ Silver Fias.—If the white of an egg is added and the drink shaken it 1 ie im reality an elaborated dieu Cream, with or without a dressing a! 
becomes a silver fizz. —The : 7 fs 
b. Golden Fiss.—If an egg yolk is used the drink is a golden fizz. STR sherbet, fot Gut isborate sundae, with one o mt BS 
7. Cup.—Fruit juice added to shaved ice and flavored with lemon and lime juice Neually served with = : fruits, nuts, whipped creanf, cake - 
the addition of carbonated water Produces the cup, as grape cup or claret cup, banana split would = rs i Under this designation such yt 
(c) Phosphates and Bitters ats Feality, the college ice and 
1. Phosphates—A straight soda, with one or more flavors, to which dashes of 
solution of acid phosphste (see above, Basic Materials (f) 2) have been added. Usual- 
ly served in a small, thin glass. 
a Hee Fhosphate—An egg is added to 2 phosphate and the beverage well 
ebaken before serving. A : - ° 
S& Rickey.—Nearly related to the phosphate is the rickey, the juice of a lime, 


© Souk oreo and carbonated water combined, but mot shaken, lime juice always, being 
® component. : oe ; 
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\* gagar in syrup ™ 
Fountain syrups a ise made with 
must be properly flavored. In making fruit 

joond, clean fruits should be employed. Wivar eetrae 
\ the bighest grade will give satisfactory resulta. 
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experimenting 
possible results. 


(1) SYRUPS, EXTRACTS 
mhe Very basis of quality sodas and 


trons pack to your fountain again 


‘ for mo 
are essentially sugar, water, and avons 


whiteness housewives demand. T 
aking is true economy. 


Liquors a Sod: F Make 
ind a i to 
ountain Drinks Like Granddad Used 


sundaes—the 


pure water and good, clean 
P8, none but ripe 
extracts are used, as 


Jn making chocolate and coffee syrups, the secret 
auch ¥p00 the brand or blend employed or upon the alld on tank 


as UP’ 


on a combination of just the best process for the particular choco- 


late and coffee employed. These two very popular flavors 
garded by the public as a criterion by which they judge a foun, aa 
in making these syrups the greatest care should be exercised. A ‘little 


SYRUPS 


Hots on SYRUPS 

Keep your extracts in a cool, dark place. 

Never add flavoring extracts to hot sy- 
rup. It will cause them to evaporate and 
weaken the flavor. 

Keep all your mixing utensils scrupu- 
Iously clean, 

Never mix your fruit syrups nor let them 
stand in the same vessels in which you 
mix or keep sarsaparilla, ginger, and simi- 
lar extract flavors. 

If possible always use distilled water in 
making syrups. 

Make up your simple syrup often so 
thaf it will always be fresh. 

Never allow a syrup containing acid to 
come in contact with any metal except pure 
block-tin. 

Clean syrup jars each time before re- 
filling. ; 

Keep all packages of concentrated sy- 
tups and crushed fruits tightly corked. 

Only mix a small quantity of crushed 
fruit in the bow! at a time so as to have 
it always fresh. 

Use nothing but the best ingredients in 
making your syrups. 

ALMOND 

Put 6 ounces of pulverized sweet al- 
monds and 2 ounces of bruised bitter al- 
monds into a saucepan with 1 quart of 
Water, and let them simmer for a quarter 
of an hour; then add 1 pound of sifted 
Sugar. When dissolved, strain through 
& hair sieve or jelly-bag, and add a_tea- 
SPoonful of orange flower water. When 
cold, a wineglassful of the mixture should 
fill Put into a tumbler, which should be 

led up with soda or seltzer water. 


0 AMBROSIA 
ea ne-half gallon of raspberry syrup, 2 
ae of soda foam, ¥ gallon of vanilla 


Orange syru 1 quart 

n DP: wacaninee qua 

only BYTUP ....eeee 1 pint 

trawberry syrup 1 quart 

Ort wine ........008 3 ounces 
red, 


AMBROSIA 

winaspberry juice, 1 quart bottle; hock 

© Ya pint; extract of vanilla, 2 ounces; 

ulated sugar, 6 pounds; water, 2 pints. 
and Water at a boili 2 2 

jling point, strain, an 

When cool add the extract and wine. 
S Amprosia RICKEY 
Yup of raspberry ...-- 
Yup of orange .....+- 


up of pi 
Tato Pte oe wisials 


APRI 
Three quar of simple syrup, 1 quart 


Dissolve the sugar in the raspberry jut 


will often prove to be very useful in obtaining the best 


SODA FOUNTAIN FORMULAS 
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_ All syrups spoil—fruit syraps, chocolate, ‘and coffee syrups easily de- 
teriorate owing to the fact that they are readily attacked by spores and 
bacteria. It is economy therefore, especially during the warm months, 


to make up but little syrup at a time. 


In this connection it is well to 


note that heavy simple syrup keeps much longer than the fountain 
syrups, and it pays both in keeping qualities and also in storage facili- 
ties to have simple syrup in concentrated form. : 

The following general rules will be found to be invaluable in the 


syrup room: 


1. Use only the best and purest materials. 

2. Have all utensils scrupulously clean. 

3. Do not cut acid fruits with a steel knife. : 

4. Fruit syrups should be cooked in agate or glass yeasela, and if 
they are boiled too hard will lose much of their natural aroma and flavor. 

5. Extracts should never be added to hot syrups—they are thereby 


lost through evaporation. 


6. Syrups should be kept in sterile bottles, closely stoppered, and in 


a cool place, preferably upon ice. 


7. Use coloring matter sparingly and eschew the old fashioned 
“‘foams.”’ Brilliant, frothy sodas are suspiciously unpopular these days. 
8. Throw out any syrup that has ‘‘turned’’—it is false economy to 
try and sell such stuff—and profit by the experience to make up smaller 


quantities and keep them better. 


9, Remember that syrup makin 


— pe 


of apricot juice, 2 ounces of soda foam, 


Y% ounce of citric acid solution. Color 
orange. 
APRICOT 
Apricot pulp (French) 1 pint 
Solution of citric acid . 1 ounce 
Rock candy syrup ..... 3 pints 
Orange flower water ... 1 pint 


Two ounces to 14-ounce glass; crushed 
ice and straws. If this syrup is to be 
used with milk or cream it might be well 
to eliminate the citric acid solution from 
the formula. 

BANANA 

Peel any number of bananas, cut them in 
thin slices, and put in a wide-mouthed 
bottle of sufficient capacity; first a layer 
of banana slices, then a layer of sugar, 
until the bottle is filled, having as much 
sugar as banana. Place the bottle in a 
vessel of cold water, set it on the fire, and 
when the water boils remove the bottle 
containing the bananas. Stir the contents 
thoroughly for several minutes, and when 
cool press through a fine sieve or coarse 
linen cloth. Use as much of this as may 
be necessary to give @ good, strong flavor. 


BANANA 
Peel and slice two bananas and beat 
them in a mortar until all lumps are re- 
duced. Then gradually add about two 
pints of syrup, mixing the whole thorough- 
ly after each addition. Lastly, add_suffi- 
cient soda foam, This ore ay i 
the quanti 

made fresh each ad Pe a thom 
flavor may be strengthened by 

ROY ina of a small amount of banana 
Instead of adding syrup to the 
bananas, tbe latter may be made into a 


tly, 24 ounces i a 
for ais pint of water used. Dissolve the 


sugar and ‘add sufficient soda foam. 


1 ounce; 

4 pints. 
yast GINGER ALE 

Sahat solid ginger ale ex- 


t a tem- 
in 1 gallons of water a 
prathie Ms 150° F., and filter through 


filter paper ds of best granulated 
issolve 40 poun' ter, 
Disso! y, gallons worm water, 


ith 
ct and bag. Before using 
add to 
: ages pints: water, 2 
srreh ones Sorin, chery le 
ers "Yh pint; solu 
(i ip 2), 3 


Bioop ORANGE 
Tincture of orange . 2 fi. ounces 
Solution of citric acid é 
(50 per cent.) ... 2 fl. ounces 
Raspberry juice ... 8 fi. ounces 
Simple syrup, sufficient 
to make ........ 1 gallon 
Mix and strain through flannel. Tinc- 
ture of orange for the above is made as 
follows: Oil of orange, 1 fi. ounce; peel 
of 2 oranges; alcohol, q. s. to make 1 
pint. Mix and filter. Blood orange syrup 
may also be made by adding 1 fi. ounce 
of compound tincture of cochineal to every 
gallon of ordinary orange syrup. 


Bioop ORANGE SYRUP 
Fresh orange syrup ... 1 gallon 
Juice of 12 raspberries ... 
Color a light red. 


CAPILLAIRE 
Maidenhair. ........ «. 8 ounces 
Boiling water ..... --. 5 pints 
Orange flower water .. 4 ounces 
Sugar ...ceeceseeeeeces sufficient 


Infuse the maidenhair in boiling water. 
When nearly cold press out the liquid and 
filter. Add the orange flower water and 
dissolve in the solution about 7 ounces of 
sugar to each 4 fi. ounces of liquid. 


CARAMEL 
Extract of coffee ...... 3 drams 
Extract of vanilla ..... 1 dram 
Caramel ...--eeeeeees 2 drams 
Chocolate syrup ...... 2 pints 
Syrup to make ......-- 1 gallon 


This syrup may be used to flavor a milk 
shake or egg drink, or as @ sundae sauce. 


CATAWBA 
Three and one-half quarts of heavy sim- 
ple syrup, 1 pint of catawba wine, 2 ounces_ 
of soda foam, % ounce of citric acid so- 
lution. Color red. 
Cetery SYRUP 


Lemon syrup ..----+- 1 ounce 
Celery extract ...--+-+ 2 
CHAMPAGNE 
Crabapple extract .... 1 ounce 
Pineapple juice ...-.- 3 ounces 
Citric acid .....- eeee 4 ounces 
Simple syrup ..-.-- +» 1 gallon 
CHAMPAGNE 


Florida orange wine, 3 pints; water 1 
pint; granulated sugar, 6 pounds. Dissolve 
by agitation or percolation, and add 1 
ounce liquid phosphate. 

CHERRY 

Cherry juice, 1 quart bottle; granulated 
sugar 3 pounds. Mix, dissolve by heat, 
strain, and when cool add cochineal color- 
ing, 1 ounce. Mix well, and then add: 
Liquid foam, 1 ounce; fruit acid, 1 ounce; 
simple syrup, 4 pints. 

CHERRY : 

As the varieties of good cherries are not 
as abundant as in some other countries, 
it is best to use, as far as possible, the 
black varieties, which are of fine flavor 
and good color. Stone the cherries, pound 


g is not a boy’s job—it is a fine art. 


about one-tenth of the kernels to a paste, 
mash and mix well together, let stand for 
a short time, stirring occasionally, and 


Strain. 
Crerry COOLER 
Cherry juice ........ 10 ounces 
Ess. of bitter almonds 1 dram 
Sweet cider ......... 2 quarts 
Fruit acid .......00. 2 ounces 
Foam extract ...... 1 ounce 
Sugar ......eeceee «» 5 pounds 


Dissolve the sugar in the cider (pure 
apple juice) by stirring; do not heat; when 
dissolved add the other ingredients, mix 
well and strain. 

CINNAMON 

Oil of cinnamon, %4 fluidram; magne- 
sium carbonate, 1 dramiy water, 2 pints; 
sugar, 56 ounces. Rub the oil of cinna- 
mon with magnesium carbonate, then 
gradually add the water, continuing the tritu- 
ration; filter through paper, and in the 
filtrate dissolve the sugar. 


CINNAMON (ARTIFICIAL) 

One gallon of simple syrup, 10 drops oil 
of cassia, 2 ounces of soda foam. Color 
pink. 

CHEcKERBERRY SYRUP 
Checkerberry essence or 
extract ...eeeeees 1% ounces 
Simple syrup, enough to 
_ 1 gallon 


Cuarer 

Three quarts of simple syrup, 1 quart 
of claret wine, 1 ounce of citric acid so- 
lution, 2 ounces of soda foam. This syrup 
will be very thin unless sugar is added— 
14 pounds might be an advisable quantity. 
Bring to a boil. 

Crove 

One gallon of simple syrup, 14 ounce of 
essence of clove, 2 ounces of soda foam. 
Color pink. 

Crus Cora 

Make a syrup of 2 drams of fluid extract 
kola, 6 drams tincture cinchona, enough 
fruit syrup to make 32 ounces, Make the 
fruit syrup by mizing 16 ounces wild 
cherry phosphate syrup, 4 ounces vanilla 
syrup, 4 ae pipe syrup, 4 ounces 
lemon syrup, an ounces strawberry sy- 
rup. Serve solid. ba 

Cocoa ManrHe 
Chocolate syrup ..... 34 gallon 
Mint syrup ........ - ¥ gallon 

Mix and strain and serve with cream. 
May be served as a milk shake or egg 
drink. For two ounces syrup and balance 
(to 10 ounces) milk, charge five cents; 
all milk and egg (12 ounces), 15 cents, 

CONCENTRATED Orawoz 

Grate 4 large oranges in a mortar, add 
1 pound of sugar and rub it thoroughly 
with the grated oranges; squeeze in the 
Orange juice and mix well; strain through 
cheese-cloth and add simple syrup enough 
to make a gallon, then add 2 ounces citric 
acid. Syrup may be made in the 
same way, using however, 8 to 10 lemona 


This Lienlders Seite Syrup 
Orange fruit. It ig yer) OT, the maltese 


- very sweet and fra- 
Grant, but is More e¢. i 

xpensive than an 
other orange flavor. Take one quart me 


Syrup mandarin 
man aran 1 gallon; Re 
ble essence of tandacn” 3 pre atts 


water for 24 hours and then filtering the 


Marie 
Five pounds of maple sugar, 1 quart of 
water, 1 pound of glucose. Bring to a 
boil, color with burnt sugar and pour in 
@ jug. 


Marie 

Maple sugar ........ 3 pounds 

Water .............. 2 pints 

Solution of citric acid 4 drams 

Dissolve the sugar in the water by the 

aid of heat, strain and add the solution 
of citric acid. Extract of vanilla may be 
added if desired. 


MARSHMALLOW 
Seven pints rock candy syrup, 134 ounces 
powdered gum arabic, 4 ounces orange 
flower water, 2 ounces fruit acid and water 
enough to make 1 gallon. 
May QuzEN Fizzerre 
Blood orange syrup ... 3 pints 


Raspberry fruit syrup 
Fine sweet catawba ... 2 pints 


Mix well together and filter. For dis- 
pensing, place 2 ounces of the syrup in a 
tumbler, add shaved ice, fill up with plain 
carbonated water, and top off with two 
raspberries and a piece of lemon. 


Merap 
Cloves ...........02 % ounce 
Nutmegs .. 2 drams 
Coriander .... 2 ounces 
Jamaica ginger ...... 2 ounces 
Allspice ......... eee Y% ounce 


Meohol  sxsinsoerenasy 

Pulverize the spices coarsely and mac- 
erate them for 24 hours in the alcohol 
and cinnamon water; then transfer the 
whole to a percolator, and pour on dilute 
alcohol till 16 ounces of fluid are ob- 
tained; percolate slowly, and add to the 
mixture %4 ounce of genuine orange flower 
water. For making a mead syrup take 1 
ounce of the above extract and enough rock 
candy to make 2 pints, 

MEAD A LA CHAUCER 

Pineapple syrup, 2 ounces; soluble es- 
sence of ginger, 4 drams; essence of sar- 
saparilla, 15 drops; spirit of nutmeg, 1 
dram; honey or malt extract, 2 ounces; 
syrup, enough to make % gallon; cara- 
mel, sufficient to color. Mix. 

METROPOLITAN Sour 

Strawberry syrup, 3 pints; lemon syrup, 
8 ounces; infusion of wild cherry, fresh, 
8 ounces; tartaric acid, 114 drama. 

Diasolve the tartaric acid in the infusion 
and mix with the syrups. Serve without 
foam in a thin mineral water glass. Price 
—8-ounce glass, 5 cents. 


Mmr Corpur 

Raspberry vinegar, 4 ounces; fruit acid, 
1% ounces; extract ginger ale, 1%4 ounces; 
brandy, 1 ounce; simple syrup, 1 gallon. 
Mix, strain. 

Serve as follows: Shaved ice, 1 tumbler- 
ful; mint cordial syrup, as above, 2 ounces; 
fresh mint (preased to side of glaas with 
spoon), 4 sprigs; carbonated water, 1 
tumblerful. Stir and serve with straws. 

Mint Corpiat 

Make a syrup of % ounce ginger es- 
sence, % dram tincture capsicum, 1 ounce 
grape juice, 3 drams solution of citric acid, 
1 ounce raspberry vinegar, enough syrup 
to make 32 ounces. Use 2 ounces of this 
syrup in 12-ounce glass, add fresh mint 
sprigs, press latter against side of glass 
to get flavor, fill glass two-thirds full of 
shaved ice, fill with coarse stream, top 
with mint, serve straws. 

Mint NEcTAR 

Make a syrup of 1% ounces peppermint 
eeecice, 4 drams vanilla extract, 1 ounce 
suluuen civic acid, Y, gallon syrup, suf- 


Liquore and Soda Fountain Drinks Like Gr 


ficient water and soda foam, and enough 
tincture of grass to impart a green tint. 
Mix the essence with 2 ounces of water 
and filter through powdered magnesium 
carbonate, passing enough water through 
to make 3 ounces of filtrate. Add the re- 
maining ingredients. Serve solid in 8- 
ounce glass. 
MINTOLA oa 
Make a syrup of 4 ounces lemon juice; 
4 drams peppermint essence, 1 dram solu- 
tion of citric acid, enough syrup to make 
32 fi. ounces, and sufficient gum foam. 
Dispense solid. 
MUINTORANCE , 
Orange stock syrup, 1 pint; green mint 
stock syrup, 1 pint; simple syrup, 2 
quarts; juice of 6 lemons. Serve from 
punch bowl in 8-ounce glasses. ‘i 


Mornwvo Dew 
Make a syrup of 4 drams brandy, 1 
dram sweet catawba wine, 1 dram clove 
essence, 1 dram blood orange extract, 2 
drams rose essence, 1 ounce strawberry 
juice, 1 ounce pineapple juice, simple syr- 
up enough to make one-half gallon, Price 
—S8-ounce glass, 5 cents, 
MountTAIn PInk 
Vanilla extract ..... % ounce 
Lemon essence ..... ¥%4 ounce 
Pineapple juice ..... 2. ounces 
Sugar ......s.000. 2% pounds 
Sodium bicarbonate 60 grains 
Mix well and then add 
Sweet cream ...... 2 pints 
Vegetable coloring (red) sufficient 
The sodium bicarbonate to neutralize 
fruit acid. Serve as an ice cream soda. 


NECTAR 

Make a syrup from 3 ounces pineapple 
syrup, 3 ounces strawberry syrup, 2 ounces 
raspberry syrup, 2% ounces orange flower 
water, ¥4 ounce citric acid, 8 ounces sherry, 
3 pints syrup. By this formula may be 
Prepared a syrup which will make a de- 
licious egg drink. 


NECTAR 
Pineapple syrup, 1-3 gallon; strawberry 
syrup, 1-3 gallon; lemon syrup. 1-3 gal- 
lon; oil bitter almond, 6 drops; color 
deep red and add 1 ounce soda foam. 


NECTAR 
One-half gallon of simple syrup, 1 quart 
of strawberry syrup, 1 quart of vanilla 
syrup, % pint of port wine, 2 ounces soda 
foam, 1 ounce of burnt sugar. 


Orange syrup ..... «ee 1 pint 
Solution phosphates ....% ounce 
Orange, sliced ....... 1 


Put into a punch bowl, ladle 1% ounces 
into a mineral water glass, add shaved 
ice, fill the glass with carbonated water, 
Coarse stream, top off with maraschino 
cherries, and serve with a straw. 


NEw ORLEANS Mzap 
This beverage, an old stand-by of a 
quarter of a century ago, is still a favorite 
in many localities. It may be made as 
follows: : 


Tonka beans ........ 2 ounces 
Cloves ...... a + 7 ounces 
Cinnamon .. - 7 ounces 
Ginger 7 ounces 
Nutmeg 7 ounces 


Mace: secscneewvadcees- 2 ounces 

Simple syrup ........ 20 gallons 
Bruise the spices in a Mortar, placing 
those containing the most oil in a bag by 
themselves and the others in another bag. 
Immerse all in the syrup, and boil for 12 
hours, no longer. Then take 2 pounds of 
sassafras bark, add 3 gallons of water, 
and boil slowly until reduced to 2 gal- 
lons; 8 ounces of allspice may be added 
to advantage. After the spices are suffi- 
ciently boiled, add the decoction of sassa- 
fras and 2 gallons of honey. Put 5 quarts 
of the syrup thus made into a suitable 
fountain, add enough water to make 10 
gallons, and charge to 100 pounds pressure. 
NIPPONESE 
Sherry juice (fresh) .. 
Essence bitter almonds 

Citric acid ...... 

Simple syrup . ++. 2 quarts 

Served either solid or with ice cream, 


1 pint 


" Opzra 
ose water ........ 3 f. ounces 
Strawberry juice or 

Concentrated syrup 8 fi. ounces 
Syrup enough to make 32 4 ounces 
Solution of carmine .. qe 


ORANGE 
Eight large thick-skin oranges, 2 ounces 
fruit acid. Take oranges unpeeled and 


anddad Used to Make bout 
i ieces a 

‘ t chopper into Pi nds 
chop with mrp thick. Add a ne 
one-quarter i allow to sit ove chance 
of Se es to give the suger 4 as 
possi! water 

to draw. Add! Corrageate together thor- 


ugh cheese-cloth. i] you can see 
oa ie bile strains an from the 


ery important. 


old way of grating 
duces better results. 
ORANGE . hs 

i mix wii 

Grate six orange sing, ier a 
cells, Squeeze the oranges into the grat- 
ings and add enou 
one gallon. Put 


til the next day, 
ecu ‘a cheese cloth. Only good oranges 


inned variety 
be uscd, the rough skinne: 
eg best, purchased at a cost of, say, 
five cents apicce. 
OrANCE BLossoM 
Blood orange syrup.... 3 quarts. 
Orange flower water .. 4 ounces 
Mix well. 
OraNnce CHOCOLATE - 
Extract of vanilla, 1 ounce; oran 
flower water, 2 ounces; chocolate syrup, 1 


Hon. 
ae with cream in a soda glass. Tf all 
milk and egg are used in dispensing charge 
15 cents, otherwise five cents for a 12- 
ounce glass. 
ORANGE (CRUSHED te FRUIT) 


Oranges ....... “ 
Sugar (gran.) - 5 pounds 
Citric acid .......... 1 ounce 
Simple syrup .....-.. 5 pints 
Water .............. 2 pints 


Peel oranges carefully and cut into small 
cubes, removing seeds and putting in 
cheese cloth bag. Squeeze out juice and 
add pulp, sugar and water. Heat gently 
to help melting of sugar, and when cool 
add syrup and acid, mixing well. 


OrGEAT 
Almond extract ..... 
Orange peel essence ... 
Sugar (granulated) .. 
Sweet cream ......... 
Simple syrup ........ 


4 drams 
8 ounces 
6 ounces 
3 quarts 


Dissolve sugar in cream by heating, then 
add other ingredients, mix well, strain, 
and cool. This syrup should be used at 
once as it does not keep well. 

OrcEAT 

One gallon simple syrup, 1 ounce of bit- 
ter almond extract, 2 ounces of soda foam, 
1 ounce of caramel. This formula for 
orgeat syrup is commended, but the dis- 
penser may prefer green to caramel color, 


Orceat 
Almond paste ....... 2 Pounds 
Blanched bitter almon: 2 ounces 
Water ...., seeseseoe 1 quart 
Orange flower water . + 1 gill 
Vanilla extract ....., 1 ounce 
Sugar (powdered) ... 4 Pounds 


Mix and pound into @ paste with the 
water, then pressing the mixture in a towel 
to extract milk. Add other ingredients and 

ttle securely after sugar has dissolved, 
Must be kept cold to Prevent fermentation, 


Orceat 
Take 2 pounds of almond paste; add 2 


of water, 4 ounces of orange flower water, 


mixture through a towel or napkin so as 
to get the milk of almonds all out of it; 


a large bottle placing it on ice to keep the 
syrup fem fermenting. This is a good 
formula but the Syrup must be used quickly, 
; Our NEw Meap 

Tincture of Jamaica ginger, 4 fluid- 
drams; lemon essence, 4 fluiddrams; oil 
of cloves, 3 drops; honey, 4 fluidounces; 
simple syrup, enough to make 32 fluid: 
ounces. Color with caramel, Charge 5 
cents for an 8-ounce Blass. 


Peel 10 po 
them, and simme! 


and two ounces of 
moog coarse muslin. 
of sugar and boil 20 minutes. Bottl, i 

still hot, first sterilizing the bottles by bor 
ing in water for 20 minutes. Serve with 


remaining peach 
used 


Pint Snap top bottle. Peach Makes 
a nice sundae flavor or dreasing 


I f nies 
One gallon of simple syry 
soda foam, 3 ounces of pe Me 
ounce of citric acid solution, Cal Ks 


PHANTow 
Vanilla syrup .....,,, 8 
Pineapple syrup ..,.,. 4% 
Orange syrup ....,,° 94 Pint 
Orange flower water _. 26 
Mix well. To serve ad milk 
cream to 13-ounce glass Thi” Oy 


el 
Using am] 
PHOSPHATE SYRUPs 


: BIrrzr Orance 
Ess. of orange peel ., oun 
Angostura bitters ..,. . oO 
Phosphate sol. ....,, bea 


Extract of orange (fresh), 2 
raspberry juice, 2 ounces; solution of 
acid (1:2), 2 ounces; simple sy ite 
gallons; tincture of cudbear, : FP" ly 
to color. Place 1 ounce in a mineraj oa 
glass, add a dash of solution of Phogpie® 
and fill with carbonated water. Phat 

Bowzer’s Puncy 

Three ounces wild Brape jui . 
juice will do), 16 ounces sae (ordinary 
Y ounce fluid extract of kola; ¥ amp; 
solution of acid phosphate; enough pa 
to make a gallon and sufficient soda oe 
Use 2 ounces to a glass, and fil! with a 
bonated water. Charge § Cents be; 
ounces. * 

Cetery Puospxate 
Celery Extract ....... 2 ounces 
Acid phcephate"A fe anit 

cid phosp’ 
tumbler. i 


Cherry syrup ......3.., 2 pints 
Serve as phosphate. Price—g Ounces, § 


cents. 
CHerry SPECIAL 
Cherry phosphate syrup 1 quart 
Plain syrup .......... 3 quarts 
Draw 1% ounces in a mineral glass, 
add a dash of phosphate, draw soda into 
another glass, and pour into glass con 
taining the syrup. Stick a Maraschino 
cherry on a wooden toothpick and drop 
into the glass. The customer enjoys the 
drink, and finishes by eating the cherry of 
the end of the toothpick, and goes away 
Pleased. Price—g ounces, 5 cents, 
Cxocorate Lactart 
Lactart 


seeeesecees 12° ounces 
Chocolate syrup ... 6 pints 
Vanilla syrup ...... 1 pint 
Cinnamon syrup ...  ¥% pint 


For stock syrup. Dispense 14 ounces 
with 1 ounce of cream and 8 or 10 ounces 
of carbonated water, 


Cochineal color .... 
Simple syrup ...... 2 quarts 
Serve as a phosphate. 
Eco MINT : 
Two fresh eggs; orange juice, 3 ounces; 
raspberry syrup, 12 ounces; phosphoric 
acid, syrupy, 30 minims; spirit of peppe 
mint (1:15), 30 minims, Mix. Trim 
with sliced orange and sprigs of {rest 
mint. , 
Shake well for some time, strain and 
use 2 ounces to a 12-ounce glass. Sent 
with fine ice on which crush the - 
Stir up with fine stream, When 2/3 § 
with the coarse stream, finish with 
fine. Price—10 Cents; extra egg (0 
Blass, 15 cents, 


YPTIAN 
Grape juice ...,.., 6 ounces 
Orange juice ....., 2 ounces 
Raspberry juice ...,.2  -ounces 
Phosphate solution , 3 ounces 
Foam extract ....,, 1 ounce 


Cochineal coloring . 4 dram 
Simple syrup ...... 2 qu il 
Mix thoroughly. This syrup is 4 inks 
one to use in phosphates and ¢g8 
GINGeR Bouquet 
Sol. ess. of ginger... 244 ounces 
Citric acid ¥Y, ounce 
1 ounce 
Ess. of sarsaparilla 1 ounce 
4 pints 


Goopner’s Mint PuospHATs vr 
Fresh mint leaves, 1 handful. soe 
hot water; add 4 pound granulsted wt 
and rub in mortar; when cool pus 
through cheese cloth into 1 ured 
Syrup; add 4 drops oil lers0: 


trait acid; color green. Price—g ounces, 


$ cents Grare CUP 
e pint grape juice, 1 ounce Engli 
preakfast tea (concentrated), 4 ounces pti 
red lime juice, Ya ounce solution acid 
ate, 1 pint water. Add a |} 


A ui 
ea Jet stand until cold. Fill Wie % 
fall and fill with carbonated water as it Od 
served. Harvest Home 
Tea SYTUP -+-+++ee- 1 pint 
Maple syrup .----.. ¥% pint 
Acid phosphate sol. . % ounce 
Foam extract ....... ¥Y ounce 
Simple SYTUP woeeeee Pints 


Mix and color green with a solution 

de from spinach leaves or any vegetable 
green color. 

INDIAN PHOSPHATE 

Make a syrup of Ya ounce ginger es- 
pent; ¥, dram wine flavor, 1 ounce gly- 

in, 2 ounces solution acid phosphate, 
enough syrup to make % gallon and suf- 
fcient foam. Draw 1% ounces in an 8- 
ounce glass, filling with shaved ice and 
carbonated water. Add cherry, and serve 

id with straws. , 
soli LAcTART 

Orange syrup, 10 ounces; pineapple syr- 
up, 10 ounces} vanilla syrup, 10 ounces; 
lactart, 6 ounces. Mix. 

Lsmon Lactic 


Lemon syrup ... 1 quart 
Lactic acid .. ° ounce 
Fruit acid ......eee8 4 ounce 


Curcuma coloring ... 30 
Simple syrup .....-- 1 quart 
Price—8 ounces, S cents. Serve solid. 
1...--. PHOSPHATE 
Solution of acid phosphate, 2 fluid 
ounces; lemon syrup, sufficient to make 1 
gallon. Mix. 

N. A. R. D. Favorits 
Red orange syrup .... 5% pints 
Orange wine ......... 1 pint 
Pineapple syrup ..... 1 pint 
Sol. of acid phos. .... % pint 
Put two ounces in thin 8-ounce glass 
and fill with carbonated water coarse 
stream. Charge S cents. 
ORANGE PHOSPHATE 
Solution of acid phosphate, 2 fluid 
ounces; orange syrup sufficient to make 1 
gallon; mix. Blood orange phosphate 
syrup may be prepared in the same man- 
ner by using blood orange syrup. Price— 
8 ounces, 5 cents. 
Patm BEACH QUEEN 


Blood orange syrup... 6 ounces 
Raspberry syrup ..... 4 ounces 
Grape juice ......... 4 ounces 
Rose syrup .....- -. 1 ounce 
Pineapple syrup ..... 1 ounce 
Acid solution ....... . 1 dram 


Mix, Place 2 ounces in a glass partly 
filled with ice, fill up with carbonated 
water and dress with two raspberries and 
a piece of pineapple. Price—10 ounces, 
10 cents. 

. PAaristIan BLEND 

Compound tincture cardamom, 2 ounces; 
simple syrup, 1 gallon. Mix well, then 
add lactart, 1 ounce, and strain. 


PINEAPPLE PHOSPHATE 

Solution acid phosphate, 2 fluid ounces; 
orange syrup, 16 fluid ounces; vanilla syr- 
up, 8 fluid ounces; pineapple syrup, suf- 
ficient to make 1 gallon; mix. 

The elimination of the orange and va- 
nilla syrups in this formula might give 
the pineapple syrup more of a chance to 
be brought out. 


PRESIDENTS PHOSPHATE 
Blood orange juice, 8 ounces; rasp 
juice, 4 ounces; vanilla extract, 2 
ms; claret, 4 ounces; juice of 3 
Oranges; solution of acid phosphate, 
Ounces; simple syrup, enough to make 
Ballon. To serve, place 2 ounces in an 
B-ounce glass, and fill with carbonated 
Water, coarse stream. 


Rapm Transit. 

Tea syrup, 1 pint; vanilla syrup, 8 
Ounces; solution acid phosphate, % 
ounce; foam extract, % ounce; simple 
syrup, 3 pints. Color with caramel. 


_ RASPBERRY PHOSPHATE id 
Solution of acid phosphate, 2 flui 
Ounces; raspberry syrup, sufficient to make 
1 gallon; mix. A. bit of certified color 
might be added wo this syrup to ad 
Vantage. 


SENIOR 
Suawberry syrup .. 6 fl. ounces 
Pineapple syrup ... 6 fi. ounces 
Cherry syrup ..... 6 4. ounces 
Sol. acid phosphate 1 fa. ounce 


ve 1% fluid ounces in an 8-ounce 
Were and fill with carbonated water. 


" wild cherry, U. 


. Sprov 
aces Phosphate Seat 

ie following “ad”: 
: ONT 88S 0 sbi ei ame sia.cg 


SPRIN : 
G FRUIT PHOSPHATE: 

5 Cents and 10 Cents 
DRAWN FROM THE ICR 


eee neceas 
Caeeee 
PATEL e Trey Pre 


Pineapple fruit 


trawberry fruits." 1 fe 
ranges, in slice 6 ~~ 
Lemons, in alice 6 
Simple ayru — 
Phosphate : i ‘ : ; ‘ ; ; a : eee 
hr ca a Blase in a Incge bow! on 
“went binin view of your cur- 


cep the bow! covered 
: witl 
creche it nestuartee of the piers 
Gd to within an inet 
bes pag soda, Completely fill Bae weit 
ved eh te of the above mixture. 
spoon, i 
and serve with siawa ee ee 


Tre Ai 
Strawberry warts seataesihea) 
Pineapple syrup 
Cherry syrup 
Pear syrup 


Take of each of the above ingredients 


8 fluid ounces and i 
acid 1 fluid ounce. of dhuse phospbade 


Feet, ‘Faornt Eoo Prospaate 
lect mee @ syrup according to the fol- 
g: “cmon syrup, 1 pint; orange syr- 
up, % pint; vanilla syrup, ¥4 pint; 
char 4 ounces; solution’ of acid pies 
pin 2 suns: ie “he pap 
® @ an egg beater. For dis- 
Pensing, place 144 ounces of the syrup in 
a 12-ounce glass, add some ice shavings, 
fill with carbonated water and stir vigor- 
ously with a spoon. It might be well to 
eliminate the eggs from the above formula 
and to add an egg with each service. Cus- 
pig ol ely eggs nowadays want to 
WiLp CHERRY COOLER 
Make syrup of 9 ounces wild cherry 
syrup, 4 ounces sherbet syrup, 2 drams 
elixir calisaya, 2 drams solution acid phos- 
phate, 114 ounces port wine, 2 ounces 
water. Price—8 ounces, 5 cents. 
Wu CHERRY PHOSPHATE 
Solution of acid phosphate, 2 ounces; 
German black cherry juice, 8 fluid ounces; 
syrup of wild cherry, U. S. P., 16 fluid 
ounces; oil of bitter almond, 10 drops; 
syrup, sufficient to make 1 gallon; mix. 
Price—8 ounces, 5 cents. 
Wop CHERRY PHOSPHATE 
Oil of bitter almond, 8 drops; water, 
4 ounces; mix thoroughly and add fluid 
extract of wild cherry, soluble, 1 ounce; 
extract of vanilla, 1 ounce; dilute solu- 
tion of acid phosphate, 114 ounces; syrup 
of red raspberry, concentrated, 8 ounces; 
certified red color, % ounce; syrup, enough 
to make 1 gallon. Price—8 ounces, 
cents, 
Wu, CHERRY S pesicdseiye ‘ 
juice, 4 fluid ounces; syrup © 
aaa dN S. P., 3 fluid ounces; di- 
lute phosphoric acid, 1 fluid ounce; oil of 
bitter almond, 2 minims; simple syrup, 8 
fluid ounces, and 4 ounce pure food color. 
Wp STBAWBERRY PHOSPHATE 
Strawberry syrup ..- 6 pints 
Lemon syrup ...--+- 1 pint 
Wild cherry, s¥TUp +» 1 pint 
rtaric acid ...--- 
ie acid in wild cherry and add 
in order lemon and strawberry syrups. 
Serve solid.—H. B. Dunham in American 


D: ist. 0 
ag class drink. 


season. 
The best pineapples for ices are the 


range-co! d 
pea Stan the Sugar Loaf, which is better 


Advertise it in 


slices, cut ou 


of very look Saver ar and after strain- 


pulp BP Et away, as most of the fruit 


“le change color. One quart 
i or 
ogc thus made should be age 
rs 3 pace of water ert ue 
wi q ae 
ape cat 1 boiling, cool and cover. 
- sa 4 ounces 
Pineapple juice --++° pips 
Essence geet ee 7 z ¥y ounce 
Citric acid «-++*** pe 


jple SyFUP st" 7" ** 
A good phosphate SyTuP- 


cents for aD Seounte’e 


Pivx PuNncH 
Pineapple syrup ... 1 pint 


Strawberry syrup... % pint 
Raspberry syrup .... 4 pint 
Sherry wine . 2 ounces 
Citric acid . 20 grains 
Red vegetable coloring sufficient. 


Prum 
Three quarta of simple syrup, 1 quart of 
Dlum juice, 1 ounce of citric acid solution. 
Pomporanare 


Ma make grenadine easence, as fol- 


Oil of aweet orange... 3 parts 
Oil of clove Scie 1 bare 
Tincture of vanilla 
Tincture of ginger . 


Maranchino Naueur ... 150 parts 
Tincture of cochineal , 165 parts 
Diatilled water ..... +. 150 partes 
Dilute phosphoric actd 46 parts 


Alcohol, 95 per cent. .. 810 parts 
Mix and dissolve 
To make the syrup, add 1 part of the 
easence to 50 parts of simple syrup, and 
dissolve in the mixture 1 part of eitric 
acid. The dispenser may find it more 
satisfactory to buy his easence. 


Preservation oF Syrues 

The preservation of syrups is purely a 
pharmaceutical operation. They must be 
made right, in order to keep right. Syr- 
ups, particularly fruit syrups, must be kept 
aseptic, especially when made without 
heat. 

The containers should be of glass, por- 
celain, or of pure block tin, so that steri- 
lization may be effected with promptness 
and facility. No syrup should ever be 
filled into a container without the con- 
tainer being first sterilized with scalding 
water. The fruit acids in the presence of 
sugar serve as media for the growth and 
development of germ life upon exposure 
to the air, hence the employment of pas- 
teurization and sterilization in the pre- 
serving of fruits, etc. 

A pure fruit syrup filled into a glass 
bottle, porcelain jar or block-tin can 
which has been rendered sterile with boil- 
ing water and kept at a cool temperature, 
will keep for any reasonable length of. time. 
Care should be taken not to break the 
bottle by pouring boiling water into it. 


PRESERVING FRUIT JUICES 

A practical method is to fill the freshly 
prepared cold juice into bottles until it 
reaches the necks, and on top of this fruit 
juice a little glycerin is placed. Juices 
thus preserved will keep in unchanged con- 
dition in any season. Probably one of 
the best methods of preserving fruit juices 
is to add 15 per cent. of 95 per cent. 
alcohol, On such an addition, albumen 
and mucilaginous matter will be deposited. 
The juices may then be stored in large 
bottles, jars or barrels, if securely closed, 
and when so clear that further clarification 
is unnecessary, they may be decanted or 
siphoned off.. An efficient way of clarify- 
ing fruit juices is to heat them with a 
small quantity of albumen (white of egg) 
in an enameled vessel provided with a 
close-fitting lid, without stirring, to near 
the boiling point of water. The impuri- 
ties under this treatment coagulate, and 
cither rise to the surface of the juices or 
fall to the bottom; the juices should then 
be filtered through felt or flannel. This 
heating process most effectively destroys 
the germs of fermentation and the subse- 
quent filtration clarifies the juices, which 
should be kept in a cool place; sa 
they will remain unchanged for an indefi- 
nite period if they have been properly and 
carefully prepared. Corks should be coated 
with wax, and, if possible, the bottle 
necks dipped. Great care should be ob- 
served in heating the juices, no more being 
applied than is absolutely necessary, or the 
delicate aroma will suffer. 


Pucmists’ PANACEA 
Champagne syrup, pineapple syrup, 
grape juice, of each 1 pint; lime juice, 
4 ounces; soda foam, % ounce; syrup, 1 


juart. . 
" Mix and color red with tincture of cud- 
bear, N. F. This syrup is a good one for 
use in phosphates. 


Necrar Syrup 
Milk or light cream .. 32 ounces 
Granulated sugar .... 48 ounces 
Extract vanilla . 


Dissolve sugar in milk, add vanilla ex- 
tract, then the lemon. Color dark red. 


RASPBERRY 
One quart concentrated raspberry, 3 
quarts simple syrup, 1 ounce citric acid 
and coloring. For use with milk or cream 
soda, omit the acid. 
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RASPBERRY AND HONEY 
Equal! parts of maple syrup, honey and 
raspberry juice. 
Serve solid in 8-ounce glass, using 2 
ounces of above syrup for the flavor, and 
fill glass with carbonated water. 


RASPBERRY AND HonEY 
Equal parts of maple syrup, honey and 
raspberry juice. 
Serve solid in 8-ounce glass, using 2 
ounces of above syrup for the flavor, and 
fill glass with carbonated water. 


Raspserrny SHARP 

Fill a two-quart glass or jar with fresh 
red raspberries; pour over them cider vine- 
gar until the jar is full. Screw on the 
cover and allow the mixture to stand for 
a week, then scald, pour in a jelly bag and 
drain off the juice. To every pint of 
juice add one pound of sugar. Boil fast 
20 minutes and skim off any scum that 
arises. While hot put in bottles, One 
spoonful in a glass of cold carbonated 
water makes a drink of delicious flavor. 

Rep CurRaNT 

Extract of red currant, 1 ounce; red 
fruit coloring, 1 ounce, simple syrup, 1 
gallon. Mix thoroughly, then add solution 
of fruit acid, 2 ounces, and strain. Serve 
solid; no milk. 

ReveaRD 

Carefully clean and scrape a dosen 
stalks of rhubarb, then boil them in 2 
quarts of water for 15 minutes. Strain 
through cloth, add sufficient extract of 
lemon to flavor and 2 fluid drams of fruit 
acid. Let stand for a few bours to clarify 
and decant into a vessel containing 4 
ounces of sugar. Serve in sherbet glasses 
with shaved ice. Said to be a delicious 
drink for the spring and early summer 


months. 

Roor Bez 
Root beer extract, 5 ounces; simple syr- 
up, 1 gallon; fruit acid, 2 ounces; soda 
foam, % ounce. Put 2 ounces im a 12- 
ounce stone mug and draw in the usual 


way. 

To charge for fountain use: Place in 
a suitable fountain 14 gallons of above 
syrup, omitting the soda foam, and water 
enough to make 1!0 gallons, and charge 
with gas to a pressure of 100 pounds. To 
be drawn from the apparatus in the man- 
ner of soda water, but without syrup. 
The beverage can be dispensed more readi- 
ly by use of a beer pitcher (made to draw 
from the bottom), from which the tumbler 
is partially filled with the solid beverage, 
and the remainder drawn directly into the 
tumbler. This pitcher should always be 


kept an ice. 

: "  Roor Bsr 

One gallon of simple syrup, 3 ounces of 
root beer extract, 2 ounces of soda foam, 
1 ounce of burnt sugar. This formula 
might be improved by eliminating the soda 
foam and by using more of the root beer 
extract. 

Rose 

Extract of rose, 1 dram; extract of or- 
ris; 14 ounce; extract of vanilla, 44 ounce; 
red fruit coloring, % ounce; simple syrup, 
1 quart. Mix and strain. 


RosEBUD 
Four ounces strawberry juice, 1 ounce 
rose water, 29 ounces syrup, certified color 
to make reddish tint. To serve, put 2 
ounces syrup in soda glass with 2 ounces 
sweet milk and fill with carbonated water. 
Price—S cents for a 10-ounce glass. 


Royar FRurrep CHAMPAGNE 
: Champagne syrup, 27 ounces; raspberry 
juice, 3 ounces; black cherry juice, 2 
ounces; citric acid, %4 ounce; soluble es- 
sence of red orange, 1 fl. dram. Place 1% 
ounces in a 10-ounce glass and fill with 
carbonated water. 


RoyaL MuscaDINE 
Raspberry syrup ..... 1 pint 
Grape juice syrup .... 1 pint 
Raspberry vinegar .... 2 ounces 
Mix. Pour two ounces into a mineral 
water glass, fill with carbonated water and 
serve. This syrup is a good one for use 
in a phosphate. 
SARSAPARILLA 
Boil down sassafras bark with water to 
an extract of considerable degree of con- 
centration. To a gallon of simple syrup 
add sufficient of this extract to make the 
mixture taste slightly bitter; add 4 drops 
of oil of _wintergreen and color to a light 
brown with caramel. This makes a good 
sarsaparilla syrup, and may be dispensed 
either plain or with ice cream. With the 
addition of a few dashes of compound 
tincture of gentian it makes a good tonic, 
. _ _ SARSAPARILLA 
Oil of wintergreen, 10 drops; oil of sas- 
safras, 10 drops; alcohol, %4 ounce; fluid 
extsaek of aay Ya ounce; caramel, 4 
ounce; syrup, pints, Dissolve the oi 
in the alcohol, add to the extract Tie 


Tice and 

ahbake sal aa then add caramel and 
Sarsap, 

Pi mgr oP Of sarsaparilla, 4 fi 

talon; carsmicy YTUP Not too heavy, ¥4 

winter; . 1 fi. ounce; essence of 


> @asence of sassa- 


in One-gallon bottle, sugar coloring, 
add simple Syrup enough to make 1 


SARSAPARILLA 
Extract Sarsaparilla, 144 ounces; plain 
Syrup, 1 gallon; soda foam, 1 ounce; cara- 
1% ounces. 


SARSAPARILLA (ARTIFICIAL) 

“Sarsaparilla flavoring,” so-called, for 
Preparing the syrup which usually goes 
under the name of “sarsaparilla”: Oil of 
wintergreen, 34 fl. ounce; oil of sassafras, 
% fl. ounce; oil of cassia, 1% f. drams; 
oil of cloves, 1¥%4 fi. drams; oil of anise, 
1% fi. drams; alcohol, enough to make 8 
fi. ounces. 

To prepare a syrup from this add 2 fi. 

to 1 quart of simple syrup and 
color with caramel (about 34 fi, ounce). 
To serve in a 10-ounce glass use 1% 
ounces syrup. 
SHAMROCK 

Essence of bitter almond, 10 minims; 
Grape juice, 4 ounces; extract of vanilla, 
2 drams; compound tincture of carda- 
mom, 2 drams; sweet cider, 10 ounces; 
white sugar, 14 ounces; foam, 3 
drams, 


Mix. Place 2 ounces in 10-ounce glass 
and fill with carbonated water. 


SHERBET 
Pineapple syrup ...... 1 pint 
1 pint 
1 pint 
4 ounces 


SHERBET 
One quart claret wine, 1 quart straw- 
berry, 1 quart raspberry, 1 quart pine- 
apple, 1 ounce foam, 1 ounce solution of 
citric acid to make 1 gallon sherbet. This - 
beverage is said to be very popular in 
Rhode Island. 


Rose water .......... 
Pineapple juice . 
Fruit acid ....... 


Smpre Syrup 
If possible use sugar free from ultra- 
marine color, such as druggists’ granu- 
lated sugar—all refiners make it. 


Snupre Syrup 
Thirty pounds of sugar, 2%4 gallons of 
water. Bring to a boil, and pour out at 
once into a crock; strain before using, 


Sp«pre Syrup (COLD PROCESS) 
Granulated sugar .... 12 pounds 
Water ......seeeeee+ 1 gallon 

This will produce almost two gallons 
simple syrup. 

Put the sugar in a stone crock, pour on 
the water, and agitate with a wooden pad- 
dle until the sugar is entirely dissolved. 


Smovp pes QuaTRE Frourrs Z 

Sirup des Quatre Fruits or “Four 
Fruits,” is the name given by the French 
to equal parts of the syrups of cherry, 
strawberry, raspberry, and currant. 

SLOAN’s NECTAR 

Extract of vanilla, 2 drams; orange 
flower water, 2 ounces; rock candy syrup, 
1 gallon. Mix, using sufficient carmine 
solution to color. This is an old time for- 
mula and makes a delicious syrup for an 


egg drink, 

. Srice or Lire ; 
Red currant syrup ... 3 quarts 
Lemon syrup .......+. 1 quart 
Raspberry syrup ...... 1 quart 


Mix well and serve in 8-ounce glasses ; 


with cracked ice. 

This formula provides for an excellent 
beverage to be featured as the dispenser's 
own “Thirst Quencher.” 

SPIceD CHOCOLATE 
Powdered cocoa ... 6 ounces 
Powdered cinnamon Y ounce 
Vanilla bean, cut fine 1 dram 
Water ....5-2e0e .--- 30 ounces 
Alcohol ......es008 2% pints 
Sjmple syrup ......... 4 pints 

Place the first three ingredients in a 
suitable vessel, add the water and alcohol 
and macerate cight days with an occa- 
siona) agitation, then express, adding the 
simple syrup to the product thus obtained. 
Used as a flavoring. 

Srainc Cup 
Con'd. orange syrup . 1 dram 
Con'd. lemon syrup .. 1 dram 


Liquors and Soda Fountain Drinks 


Extract of vanilla .... 1 dram 
Pineapple juice ....-. 2 drams 
Grape juice ......-0.. 2 ounces 
Strawberry juice ..... 2 ounces 
Sol. of citric acid .... 2 ounces 
Syrup .......-6 weeee 4 pints 
STRAWBERRY AND RASPBERRY | 
In selecting strawberries the opinions 
differ a great deal as to which berry to 
use. While some prefer a large berry, 
others again say that the small berries 
contain more juice and flavor. From our 
own experience, dark red, medium sized, 
pointed-on-the-top berries gave the most 
satisfaction for color as well as for flavor 
and juice, while the extra large berries 
are more for the eye and well adapted 
for dessert or fruit stand. Mash the ber- 
ries with a wooden masher; never use iron 
or copper, as these metals will discolor 
the fruit; then mix with the sugar, and 
bottle or use immediately, As the straw- 
berry has not much acid it is best to add 
a little lemon juice, which will heighten 
the flavor and color as well. For rasp- 
berries follow the same rules. Use the 
dark berries, pick and mash them, and 
finish as quickly as possible; never let 
any juice stand overnight unless you have 
some sugar mixed with it, and then keep in 
@ porcelain-lined bowl in the refrigerator. 


STRAWBERRY PUFF 


SURE «Ha: cvieee waisinieres 2 pounds 
Cream .. 1 pint 
Water .. 1 pint 


Strawberry juice .... 4 ounces 

Mix, bring to a boil, cool, then add a 
few drops of vanilla extract. Pour into 
a punch bowl and cover partly with very 
stiff whipped cream. Drop a few straw- 
berries on the cream. Serve 2 ounces of 
the syrup in a soda glass, using the fine 
stream. Top off with whipped cream and 
a strawberry. Price—10-ounce glass, 10 
cents. 

SWEETS FOR THE SWEET 

Strawberry syrup, 10 ounces; vanilla 
syrup, 10 ounces; raspberry syrup, 8 
ounces; pineapple syrup, 8 ounces. 

Mix thoroughly and serve 2 ounces in a 
12-ounce glass, add 1 or 2 ounces of sweet 
cream and nearly fill the glass with car- 
bonated water, topping off with fine 
stream. This is a good all-around syrup 
for a fancy milk shake. 


Tansy Roor Beer 

Extract of root beer, 6 ounces; essence 
of tansy (1 in 10), 1 dram; tincture of 
quillaja, 1 ounce; syrup enough to make 1 
gallon. Color with caramel. The tansy 
imparts a delicious musky flavor that has 
a peculiar charm for many people. Use 
about 1% ounces of this syrup to each 
glass and fill with carbonated water. 


TEA 
Green tea . 4 ounces 
Black tea . 4 ounces 
Liquid foam .. 1 ounce 
Granulated sugar .... 6 pounds 


Boiling water, a sufficient quantity 


Place the tea in a suitable vessel, pour 
upon it 3 pints of boiling water, cover up 
tightly, macerate until cool, express and 
set aside. Repeat the operation twice, 
using the same tea and quantity of boil- 
ing water each time. Then mix the three 
expressed liquids and evaporate to 4 pints. 
In this solution dissolve sugar at boiling 
point, strain, and when cool add the liquid 
oam, 


Tea 
Orange Pekoe tea (true)4 ounces 
Bring to a fast boil 2 pints of water, 
pour over tea, let stand 8 minutes, using a 
Porcelain or aluminum kettl—never a 
tinned- or agate-iron one. Strain through 
several folds of cheese cloth, and add 4 
pints heavy rock candy syrup and % 
ounce fruit acid. Will keep when well 


cooktd. Tea syrup is recommended for 
iced tea, but should not be used for hot 
tea. 


Raspberry syrup ....... 1 pint 
Wid cherry syrup ...... 1 pint 
Nectar syrup .......... 1 pint 
Simple syrup ........ »- 1 pint 
Equal parts of each well mixed. Three- 
in-One makes a good milk shake flavor. 


TONIC SYRUPS 


A. B. C. 
Syrupy ext. of malt. .. 2 ounces 
Syrup of vanilla ..... 4 ounces 


Syrup of almond ..... 4 ounces 
Simple syrup, heavy .. 6 ounces 
Mix. To one ounce of this syrup in an 
8-ounce glass add a teaspoonful a solu- 
tion of acid phosphates, nearly fill the 
glass with carbonated water, coarse stream, 
stir with a spoon and serve solid. Charge 
5 cents. (John Gilpin.) 


Like Granddad Used to Meke 
ASPEPSIN ‘ id 
in (pure crystals), a gt 
orate Py ; vanilla nt ce asl 
phosp , 6 pin 
pints; cs Als | water tumbler 
n; 4 
Charge 5 cents 


BrEr, WINE AND pe 
Beef, wine and iron..-, pss 
Vanilla syrup +--*°*"° 24 o 


Mix ge Nerve TONIC | . 
Comp. syrup sar'Piilla ces 
Syrup of ginger -- 7g ounces 
Comp. tinct. of gentiany oi. 
Rock candy syrup -- % pint 
Sol. of acid phos. -- 74 q. 8. 


Caramel ‘ounces to an B-ounce glass. 


. Dispense 1 nated water and serve 


Mix well with 


quickly. Bracer PHOSPHATE 


i i 8 ounces 
Glycerite of pepsin, N.F. 
Syrup of wild cherry . 8 ounces 
Syrup of vanilla ....- 


G juice ...++- 
Sol acid phosphates .. 8 ounces 


i rup ......-. 4 pints 
he bevels a especially recommended. 
Charge 5 cents for an 8-ounce glass. 
CELERTONE 
Celery extract 
Fruit acid .. 
Syrup ...--- 
Cerzry MALr Tonic 
Malt extract, 8 ounces; tincture of celery 
seed, 2 drams; orange syrup, 4 ounces; 
comp. tincture of gentian, 1 dram; lemon 
syrup, to make 2 pints. Mix and serve 1 
ounce in an 8-ounce mineral glass, with or 
without solution of acid phosphate. 


CRABAPPLE TONIC 


Sweet cider ..... 1 gallon 
Granulated sugar 7 pounds 
Malt extract .... 4 fi. ounces 


Sol. citric acid .. 1% fi. ounces — 
Evaporate the cider to %4 gallon and in 
it dissolve the sugar, strain, and add the 
extract of malt and solution of citric acid. 
This beverage may be served “solid” with 
carbonated water in an 8-ounce glass. 


FRIGIDINE 
Make a syrup of 1 ounce citric acid; 4 
drams lemon essence; 4 drams compound 
tincture gentian; %4 gallon syrup. Color 
with %4 ounce caramel. Do not serve 
with ice cream, or make the drink too 
sweet. 
HERCULINE 
Extract orange, 2 ounces; extract va- 
nilla, 2 ounces; solution of phosphate, 2 
ounces; tasteless tincture of iron, 4 ounces; 
simple syrup, 74% pints; sugar coloring, 
30 drops. Mix and strain. 
Hor Scotce 
Prepare a syrup as follows: Soluble ex- 
tract of ginger, 4 ounces; soluble extract 
of capsicum, % ounce; fluid extract of 
Gentian, 1 dram; compound spirit of 
orange, 4 fl. drams; syrup of lemon, 20 
ounces; caramel, sufficient. Mix thorough- 
ly. To dispense, take 1 ounce of this sy- 
rup, place in cup, and fill with hot water. 


ORANGE CorpDrAL 
Scale pepsin, 20 grains; curacoa cordial, 
3 fl. ounces; syrupy Phosphoric acid, 4 
fl. drams; orange syrup, 13 fi. ounces, 
Trim with grated nutmeg. Charge 5 
cents per service. 


ORANGE FERRONE 
Orange syrup (from fruit), 2 pints; 
raspberry Syrup, 1 pint; vanilla syrup, % 
Pint; elixir of iron phosphate, 6 ounces; 
elixir of gentian, N. F., 8 ounces. Mix. 
Serve plain. Dispense 2 ounces in a min- 
ee glass and fill with carbonated 


Z Oxrorp Corptar 
Sixteen ounces 


to make 4 pints. Lime juice, o 
grape and other eda ae 
= : Phosphates are made in 


same 
Rex 
Orange syrup, 8 ounces; pineapple syr- 


‘ : wherry syrup, 4 ounces; 
solution of acid phosphate, Fg fruit 


. do 
Essence peppermint , bron 
syrup ..... 12 ounces 
Place 2 ounces in a glass, fill with car- 


bonated water and top off wi; 
meg. Charge 10 cents, i Prated a 


Texas To 
Calisaya Bice 
Angostura bitters, of 
Maple syrup ak 1 oun, 
Simple syrup, of each... 1 
Caramel color ......,.° y Wat 


Wonver Worxzp dram 
Lemon syrup 
Orange syrup 
Moxie syrup, of each., 5 
Spirits of juniper ., 14 Pint 
Simple syrup ....,,, 2  umce 
arty 
VANILLA 
Vanilla syrup is prepared by ada; 
nilla extract to syrup, the propo U8 
pending upon the strength of the de 
which in turn depends upon the 2, 
of the vanilla used, the method of Wality 
tion and care in manipulation, E 
of the extract should be added to thet 
up to insure the requisite degree of 0 
to the resulting product. Gen, ye 
to two ounces of extract to a 12, f ly 
up is sufficient. The addition of Syr- 
ounces of good sherry wine will o tro 
vanilla syrup which will be a “wines * 
VERMONT MApte S. . 
Dissolve 5 cakes of maple ‘ 
gallon of water, cool and pal ES) 
syrup thus made add an equal eae, 
of simple syrup and, if desired, flavor tty 
extract of vanilla. Dispense two oun with 
lass with cream and a littl cs i 
4 ; nd a little nutmeg, ang 
sufficient carbonated water to fill, 
WALNUT or Hickory 
Take 1 pound of hickory nut or walnut 
kernels and remove the skin by blanch. 
ing, which, if left on, would Give an om 
pleasant, bitter taste; then Powder in 
Wedgewood or porcelain mortar, adding « 
few drops of lemon juice to prevent the 
separation of oil in the kernel and suit. 
cient water, gradually added, to make 9 
thick emulsion. As fast as the kemels are 
reduced put them in a linen cloth, which 
should be gathered around them so that 
they may be squeezed through the cloth, 
Whatever is left in the cloth should k 
returned to the mortar and _pulverind 
further, the lemon juice and water being 
added as needed. All should eventtally 
pass through the strainer. The result of 
this process (about 2 pints) is to be added 
to 2 quarts of cream syrup. This formua 
may be varied, and perhaps improved, by 
a slight addition of extract of lemon or 
vanilla, or any other flavor to suit the 
taste; likewise a little coloring to suit the 
fancy. 
Wop Prum 
Plum juice .... - 8 ounces 
Plum jelly .. « 8 ounces 
Sugar assscnee . 3 pounds 
Water ..cceceseeesee 3 pints 


Dissolve the jelly and sugar in the 
juice and water mixture by heating and 
add when cool 


Ess. bitter almonds ¥% dram 

Citric acid ..... see 4° ounces 
Sol. tartaric acid ... 6 drams 
Grape juice ........ 8 ounces 


Color deep purple and serve very 


Tincture of cochineal.. 4. & 
Syrup to make 1 pint. 


Wrrp STRAWBERRY 4 
Strawberry syrup, 16 ounces; almon? 
essence, 2 drams; cherry juice, 8 ounce’ 
diluted phosphoric acid, 1 ounce; syrup 
enough to make 32 ounces. 


Yum Yum 
Vanilla syrup ........ 4 ounces 
Orgeat syrup ... . 
Pineapple syrup ...... 4 ounces 
Orange flower water . 


Syrup to make ....... 1 quast 
EXTRACTS 
CHOCOLATE 

Curacao cocoa ...... .» 400 parts 


Vanilla beans, cut .... 1 age ‘ 
Macerate for 14 days with alcob?) 
Per cent, 2,000 parts, After straining «4 
Pressing, the alcoholic extract is %' ster 
and the residue percolated with hot ost 
80 a8 to obtain 575 parts of POO ic 
which are then mixed with the ® is 
liquid. If a sweetened preparation wit? 
quired, sugar, 1,000 parts, is dis Wee i 
heat in the aqueous liquid before 

it with the reserved portion. 


Corrae 
Ground coffee .....- 4 pound 
Boiling water ....- 1 qt ay 
Percolate three or four tint. aor 
lower end of the percolator should 


a 


~~ Se 


ced into the receiver and 
lly intro the aroma, ead 


gected *0 


Hop ALE 
HopS verses +. 4 ounces 
ron (coarse pow.) 2 ounces 
Alcohol arp aese Se HERES 6 ounces 
Water sectrssseeees sufficient 


jx the hops and quassia, pour on 12 

iq ounces of boiling water, set aside for 
fui ] hours, agitating occasionally; then 
oe alcohol, macerate for several days, 
ad ing from time to time, and filter, add- 
sur through the filter enough water to 
ing the filtrate measure 16 fluid ounces, 


pake th 


HYACINTHA 
American saffron ... 4 ounce 
Juniper berries...+.. 4 ounce 
A, 


Dates .sreceeeesoeed ounce 
Raisins «+++ % ounce 
Aniseed - S grains 
Cinnamon ... 8 grains 
Coriander ... 8 grains 
Mace seseeeee 8 grains 
Cloves .sseeeeeeeee 8 grains 


Diluted alcohol ....19 ounces 
Reduce the solids, add the diluted alco- 
hol, macerate for six days, agitating oc- 


Liquors and Soda 


Casionally, and fil 
ter, 
tincture for flavoring sy 


Use the resultant 
to be served Solid like 


Tup, which is the 
the phosphates, . 


Lemon 
aes lemon Peel......10 pounds 
Ctified spirit (60%). 4 gallon 


Macerate fo 
Me r 28 d 
Stirring, Press, and adie 


Crpeneleas oj 
ake wet oil of Ie 


with occasional 


‘mon 2 drama 


M D 
Clea, EAD Extract 


Pee eeeeenas 4 oun 
. Nutmeg SRA RSs 5" drame 
Coriander viteeeeees 2 ounces 
Jamaica ginger 1... 2 ounces 
Allspice ...., seesee M% ounce 
Cinnamon water .., 4 ounces 
Alcohol wo....c.... 4 ounces 


Pulverize the 9 


ic 
rate them for 24 ye nk one ag 


hours in the alcohol and 


Fountain Drinks Like Granddad Used to Make 


cinnamon water, then transfer to a per- 
colator and pour diluted alcohol until 16 
ounces of the fluid are obtained. Perco- 
late slowly and to the mixture add half 
ounce of orange flower water, For dis- 
Pensing at the fountain take 1 ounce of 


the above compound and 2 pints of, plain 
syrup. 


Tanoo Extract 


Tincture avena sativa... 3% ounces 
Tincture cinchona comp. 2% ounces 
Tincture nux vomica..., 1 ounce 
Fluid ext. of cocoa...... 1 ounce 
Angostura bitters ....... 5 ounces 
Oil of wintergreen...,,, 1 dram 
Oil of sansafras ......... 1 dram 
Caramel coloring .......24 ounces 


Thin ia the old Moxocolo extract closely 
similar to the well known Moxie, 


SODA FOAMS 


Sopa Foam 
Ground quillaja bark 8 ounces 
Boiling water....... % gallon 
Sopa Foam 
Let stand for 24 hours and filter. 
Sarsaparilla bark, finely ground 8 ounces 
Quillaja bark................ 8 ounces 


(2) Fruit Mixed Drinks 


Within this classification come a host of ades, punches, and similar 
fruit drinks that are widely popular, especially during the summer time. 
Many of the drinks in this class antedate the soda fountain for centuries 
—lemonade, so the story goes, was brought back to Europe from the East 
by the Crusaders—while others are more modern concoctions. ‘ 

The tart drinks, those with the vinous flavor of grapes, and the 
citrous flavor of lemons, oranges, limes, and grape fruit, are all famous as 
quenchers of thirst. In the following pages will be found any number of 
drinks that will prove to be capital sellers on the piping hot days. Many 
people cherish the belief that nothing ‘‘touches the spot’’ during the dog 
days quite so well as plain, cold lemonade, but the clever dispenser will 
find that he has in the class of the mixed fruit drinks scores that are 
more palatable and just as effective for the thirst as that ‘‘old reliable.’’ 


A most effective way of pushing these hot weather drinks is to select 


an attractive formula and then make up a big bowl of the mixture 


and set on the counter. 


If the bowl be of cut glass—or pressed glass— 


so much the better, but it must contain a big chunk of ice and as the ice 
melts it must be kept up to standard strength by the judicious addition 
of more of the concentrated flavoring materials. Fresh fruits, berries in 


MIXED FRUIT DRINKS 


Ades, Punches, Shrubs, etc. 
APPLE JULEP 

Squeeze half a lemon into a 12-ounce 
Blass, add a little cracked ice, and two 
Ounces of simple syrup. Arrange green 
mint leaves in the glass, in the good old 
outhern style, and then fill the glass with 
cider. Sprinkle a little grated nutmeg on 
¢ surface, and collect 10 or 15 cents, 
According to the price of cider. Fresh 
made cider is preferable as an ingredient 

this feature, A good fall special at 10c. 

Frostep APPLE JACK — 

an 6 sour green apples, stick into 
ce 36 cloves and then half bake. In a 
88s or porcelain dish put 36 allspice, 
wi lemon sliced thin, and the apples 

Ye hot and cover all with sugar. 

at mixture atand twelve hours, add 1 
pads of syrup and stew until the apples, 
cept the cores, fall to pieces. Take off 
Seat fire before the mixture separates, let 
put add thin slices of lemon and over all 
seek bananas. Add 14 teaspoonful of 
nih ered cinnamon, 2 teaspoonfuls of ex- 
tits of Jamaica ginger, 4 teaspoonfuls of 
take of vanilla and enough syrup to 
fule¢2 Dalf gallon. Serve 2 tablespoon- 

8 to each glass with a similar quantity 
with om or ice cream, and fill the glass 
ae Carbonated water, amall stream. See 
bangs glass has a slice of lemon and 
na in it. 


Price—10 ounces, 15 cents. 
(Thurman Wilcox.) 


Pi Crerry CockTAL 
ineapple syrup ...... 3% ounce 


tape syrup ......... % ounce 
‘ON syrup .......... Ya ounce 
Bostura bitters ...,.. 2 ounces 
‘a‘rbonated water ..... - 2 ounces 


Be 10 cents, 
Curry Fizz 
{her Syrup ........ 1% ounces 


8 th Recs sevee Y ounce 
Siuseae juice of $$ lemon ia cberry 
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Diluted alcohol to obtain..... 4 pints 

Prepare by percolation. Of this 1 to 2 
ounces is sufficient to a gallon of syrup 
and will produce an excellent foam, Tinc- 
ture of quillaja, N.F., or fluid extract of 
quillaja may be used for the same pur- 
pose, the former in the proportion of 1 
ounce in 2 gallons of syrup, or 1 ounce 
of the fluid extract in 8 or 10 gallons of 
syrup. It is not likely that either of these 
preparations could be employed as “gum 
foam,” although we believe there can be no 
objection to lawful use under their proper 
names. 

Sopa Foam 

Take of gum arabic 8 ounces, and wa- 
ter 1 pint; wash the gum with water, to 
free it from impurities, and add the water, 
stirring occasionally until dissolved. It 
should be used in the proportion of 3 or 
4 ounces to the gallon of syrup. 


Sova Foam 

Wash an ounce of Irish moss to free it 
from impurities, add 1 pint of water and 
boil for 5 minutes; or heat in a water bath 
for 15 minutes, or macerate in cold water 
for 24 hours, with occasional stirring; 
filter through purified cotton on a muslin 
strdiner, in a hot water funnel. It can 
be used with soda syrup, in the propor- 
tion of from 2 to 4 ounces to 1 gallon 
of syrup. 


season, slices of orange and pineapple, add very much to the attractive 
ness of such a display. The punch should be served in small punch 
glasses at five or ten cents according to the formula and the trade catered 
to, or at double the price in tall, thin glasses with straws. 

- Generally speaking the dispensers of the country north of the 
Mason ‘and Dixon Line have neglected the mixed fruit beverages. In 
the South, as one would naturally expect, such drinks are well appre- 
ciated and form an important percentage of the fountain business. 
Almost without exception these beverages yield a handsome profit, and 
a fountain that wins such a trade will build up a reputation for service, 
besides having added a very profitable feature to ita menu. : 

When made up as stock syrups or served from a punch bow! fruit 
mixed drinks offer the added attraction of being very easily and quickly 
served. This is much in their favor especially during the rush of the 
hot days when they are always most in demand. In making these stock 
syrups, punches, etc., it should be remembered that all such mixes are 
very liable to decomposition. Do not mix up more than one day’s 
supply at a time in the summer, nor more than a couple of days’ stock 


during the cooler months. 


syrup in mixing glass half full of carbonat- 
ed water, Strain into 12-ounce glass, add 
little sodium bicarbonate from end of spoon 
and fill glass with fine stream. Price—10 
ounces, 10 Cents. 
CHERRY JULEP . 

Half fill 12-ounce glass with shaved ice, 
14 ounces red cherry syrup, 1 dash sherry 
wine and a sprig of fresh mint crushed 
with the ice, Add carbonated water to fill 
glass. Serve with straws and decorate with 
creme de menthe cherries. Charge 10 cents. 


CHERRY PuNCH . 

Into a tall glass put some shaved ice, 
add 2 ounces of cherry syrup, & little ae 
juice, a spoonful of crushed pineapple, an 
shake; then fill up the glass with aE 
bonated water and top with a ae oO! 
orange and slices of strawberries. Serve 
Price—10 ounces, 10 cents. 


with straws. 
FASCINATION 
Cherry syrup .---+-- ounces 
Cracked ice ...--+- . % glass 
Juice of 34 lemon nae 


Plain water canoer oe 
i ll and top wi 
ance "Price—10 ounces, 10 cents. 
CRACKER JACK . i“ 
Cherry syrup, 1 ounce, cracked ice to . 
fass and then pour in grape Pe hes 
én glass. Price—8 ounce glass, cen 


pak d spite Y% ounce 
Lemon ) eis iwers 
A ell, 
ge hic aoe previously been filled 
pat full of fine ice, add a 


rene ag bonate on the end of a 
little eee add a slice of es aed 
mae) = a cherry, ‘and a slice of orange. 
Price—10 ounces, 10 cents. 
Ww: 

Cherry nang 3 

Lemon syrup -+-+** 

igeanengro ein) jaan, add cracked 
ee Tul” with carbonated water, using 


fine stream. Finish with a cherry and a 
cube of pineapple. The punch is a good 
special and should be priced at 10 cents 
for 10 ounces. 
CHERRY-MINT COOLER 
Wild cherry syrup .,. 2. ounces 
Creme de menthe syr. % ounce 
Serve with fine ice in 8-ounce glass and 

charge five cents. The juice of a quarter 
lemon might be added to the cooler to ad- 


vantage. 
Craret RINGUE 
Claret syrup ......... 1 ounce 
Lemon syrup ... - 1 ounce 
Port wine ... ¥ ounce 


Sweet cream ounce 


Mix and serve 2 ounces in an 8-ounce ~ 


glass. Charge five cents. 


Op. ENcuisH PUNCH 
Claret syrup ........... 1 ounce 
Pineapple syrup ....... 1 ounce 
Juice of %4 lemon. 
Plain water ice......... ¥Y glassful 


Mix in 10-ounce glass, fill with coarse - 


stream, mix well and serve with spoon. 
Charge 10 cents. 
Kraret KLONDIKE 
Fill sherbet glass with fine shaved ice, 
pour over the ice 1 ounce claret syrup and 
garnish with a slice of lemon. Serve with 
spoon. Charge 10 cents. 
Corp Cram Brora 
Place 134 ounces of good clam bouillon 
in an 8-ounce glass, add a little shaved ice 
and fill up with cold soda water, a dash 
of salt, a dash of phosphate, and a slice 
of lemon. A quick money getter. Price, 
10 cents. 
Crown Prince Fizz 
Into a 12-ounce glass put: 


Strawberry syrup .... 2 ounces 
Orange syrup ....... 1 ounce 
Juice of half a lemon 

Shaved ice .......... 3% glasaful 


water, Price 10 cents for 10 ounces, and 
sells well in summer. (Martin S. Meyer.) 
Dorian Cream 


Orange syrup ........ ¥% ounce 


Maple syrup ... 
Plain cream .. 
Shaved ice . 


Place in a suitable glass, fill with car- 
bonated water, sprinkle powdered nutmeg 
on top and serve with straws and crackers. 
Makes a delicious drink. Charge 10 cents 
for a 12-ounce glass. (F. Mintzer.) 

EasrerTig SPECIAL 
Claret syrup ......... 1 ounce 
Peachblow syrup .... 1. ounce 
Orange cider ..... esee 4 ounces 
Shaved ice ........... 3% glass 


Place in glass and fill with carbonated 
water, fine stream, and mix with sgoon, 
Price 15 cents for 12-ounce glass. 


FEDORA 
Shaved ice as usual, usual quantity of 
orgeat syrup, a small timball glass of kirsch- 
wasser; shake well and fill the glass with 
vichy and throw in one or two white 
French cherries for decoration. Price— 
10 ounces, 10 cents. 


Fre ExrTincursHEr 
Blood orange syr.... 1 ounce 
Lemon juice ....... 1 fluid dram 
Raspberry syrup.. % ounce 
Shaved ice ...... %% glass 


Beg pide ounces of carbonated water, 
ir well, strain into an 8-ounce 
fill the latter with plain soda eee cane 
stream. Serve with two straws, 


Frorr FRrazzie 
Fruit syrup ....... 2 ounces 
Powdered sugar ... 1 teaspoonful 
Cracked ice ...... 2 ounces 


Carbonated water, sufficient. 
Mix syrup, sugar and ice with 
9 ounces of the water, stir, Sie. ane 
glass containing slice of Pineapple, peach, 
orange or lemon, and a few selected ber- 
mies or small fruit. Price—10 ounces, 10 


cents. 
Bik Frorr Poyce 
e @ syrup of equal parts of ‘ 
berry, pineapple and orange ie Ga 
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1% ounces of this t i 
fall of ice. Fill wih cue ee 
Coarse stream, and add a few strawber- 
lee & slice of Pineapple, a slice of orange, 
serve with straws. The juice of half 
. or = A ie out the fruit flavor in 
. i 
Lao rice—12 ounces, 10 or 15 
. FRUIT-ADE 
Juice of % orange 
Juice of % lemon 
Pineapple juice.. 2 tablespoonfuls 
Powdered sugar. 2 tablespoonfuls 
Crushed ice ....% glass 


Fill glass with water; shake well and 
serve with straws. Price—12 ounces, 15 
cents. 

Frurrep FREEZE 

Crushed fruits served in the following 

Manner are delicious and refreshing: 


Crushed fruit ...... 14% ounces 
Juice of half a lemon 
Shaved ice, q. s. 


Put the shaved ice in a small glass, add 
the fruit and lemon juice, stir well, and 
serve with a spoon and straws. Price— 
8 ounces, 10 cents. 


Grncer ALE BouNCE 

Into a 6-ounce phosphate glass put 1 
ounce of grape juice; add a little cracked 
ice and fill the glass with ginger ale; 
serve with two straws. “A ‘splendid hot 
weather drink, easily and quickly made.” 
Charge 10 cents for domestic ginger ale 
and 15 for the imported. The Bounce 
does not pay at 5 cents. (Alonzo Draine.) 


Grnczr ALE COBBLER 
‘Dissolve a teaspoonful of powdered 
sugar in a small quantity of carbonated 
water, add a large slice of pineapple, 
_ nearly fill the glass with shaved ice, and 
then add enough ginger ale to fill the 
glass. Decorate with fruit and serve with 
straws. Some dispensers use ginger ale 
syrup instead of ginger ale, then adding a 
little carbonated water to fill the glass. 

Price 10 cents for 10 ounces. 


Lemon juice .........- 2 drams 
Ginger ale to fill an 8-ounce glass. 
Charge 10 cents for eight ounces. 


Guvcer Corp SNAP 


Ginger ale ...... wee 1% ounces 
Orange syrup . Y4 ounce 
Shaved ice ........- y, glass 


Pineapple slice. 

Fill glass with carbonated water and 
stir with spoon. Charge 10 cents for 10 
ounces. 

Guncrr Fizz 
Carbonated water .. 4%4-ounces 
Ginger syrup ....... 1% ounces 

Mix carefully with twist bar spoon then 
add small spoonful powdered sugar. Serve 
8 ounces for 5 cents. : 


Gruvcer Fizz 
About 634 ounces carbonated water, 114 
ounces ginger syrup. Mix and add a small 
spoonful powdered sugar. 


Grneer-GINGER 


Ginger syrup ......-. 1 ounce 
Lemon syrup ..... Y, ounce 
Cream syrup .. YZ ounce 
Whipped cream ...... 1 spoonful 


Place in a 12-ounce glass half filled 
with carbonated water, using coarse and 
fine streams, and then fill with ginger ale 


on draught. 
GINGERADE 


Into an eight-ounce glass pour one-half 
ounce of ginger syrup, of the imported 
variety. Add one-half ounce of simple 
syrup, the juice of one lemon and fill the 
glass with shaved ice. Top off with a 
slice of orange and sell for 10 cents. Can 
be varied by using orange Juice. (Wade 
T. Surratt.)  ~ 

GoLpEn Matr pamits ana eas 

eeze the juice of one-half an ora 

ia Tasings glass, then add one-half 
ounce of mint syrup and one-half ounce 
of plain syrup. Fill a wine glass three- 
fourths full of shaved ice, then fill the re- 
mainder of the glass with distilled water 
(ice cold). Put the mixture into a shaker 
and shake a minute to make it real cold, 
then pour back into the glass. Place two 
straws in the glass and top off with a 
sprig of mint and a Maraschino cherry. 
Price—12 ounces, 15 cents. Crushed fresh 
mint makes a good addition to this form- 
ula. (P. W. McCole.) 


Goop CHEER 


e syrup... ¥% ounce 
Blood orange sy: ae. oaks 
. ¥ ounce 


Lemon jue ..--+-- 1 ounce 


Place in @ 12-ounce glass and serve 
“polid” with carbonated water. Price— 


Liquors and Soda Fountain Drinks Like Granddad Used to Make 


10 ounces, 10 cents. 


Gorpon CooLer 

Orange syrup ........ 1 ounce 

Cherry syrup ....... «. 1 ounce 

Juice of % lemon 

Some shaved ice 

Fill glass with carbonated water, top 

with slice of pineapple and a cherry; serve 
with straws and spoon. 


GraPE ALE 
Take 1 ounce of any good brand grape 
juice, a little shaved ice, place in an 8- 
ounce glass and fill with ginger ale. This 
is a 10 cent drink. 


Grape Cooter 


Grape juice ........ 1 ounce 
Orange syrup ....... 1% ounces 
Lemon syrup .....65 Yy ounce 
Sol. acid phosphate... 4 teaspoonful 
Cracked ice wi... eee 1% glass 


Mix in 14-ounce lemonade glass. Decor- 
ate with pineapple. Price—10 ounces, 10 


cents. 
Roya Runpy 
Grape juice ....eee eee 2 ounces 
Strawberry syrup ..... 1 ounce 
Rose leaves 6; = mint 
leaves, 6; crushed well 


against side of glass with 
ice 
Cracked ice ...ceeeeeeee Y, glassful 
Stir thoroughly, then add carbonated 
water, coarse stream, and serve in tall lem- 
onade glass. Decorate with creme de 
menthe cherries and a slice of lemon. Price 
—12 ounces, 15 cents. 
GraPE FLOAT 
Fill a 12-ounce glass to within an inch 
of the top with plain lemonade, then care- 
fully float on the top a sufficient quantity 
of grape juice to fill the glass, being care- 
ful not to disturb the lemonade. A good, 
long drink, and a thirst quencher. Price— 
10 ounces, 10 cents. 


Grare FLoat LEMONADE 
Make a plain lemonade, fill a glass with- 
in 1 inch of top, then hold a teaspoon in 
center of glass and pour in slowly grape 


juice until the glass is full. Price—12 
ounces, 15 cents. 
QUAKER FREEZE 
Pure grape juice ..,. 1 ounce 
Raspberry syrup ... %4 ounce 
Orange syrup ...... YZ ounce 
Juice of % orange 
Fine ice shavings.... ™% glassful 


Fill glass with carbonated water; mix 
with a spoon. Decorate with fresh mint 
and seasonable fruits; serve with straws. 
Price—12 ounces, 15 cents. 


Grape-LEMo 
One ounce lemon syrup, 1 ounce grape 
juice in mineral glass, fill up with car- 
bonated water, stir well and serve. 
GRAPE GURGLE 
Into a suitable glass place one No. 10 
ladleful of ice cream, 1 ounce of grape 
syrup and enough chipped ice; mix thor- 
oughly, strain into a 12-ounce glass and 
fill with carbonated water (fine stream). 
Sprinkle with powdered nutmeg cr cinna- 
mon. 
GraPE ORANGE COOLER 
Lemon syrup ........ 1 ounce 
Grape juice .......... 1 ounce 
Orange water ice.... 1 scoopful 
Dispense in 12 ounce glass. Shake and 
fill the glass with carbonated water. Dec- 
orate with a slice of lemon and orange 


and serve. Price—10 ounces, 10 cents. 
PRESIDENTIAL FAVORITE 

Grape juice .......... 1 ounce 

Lemon juice ......... Y% ounce 

Orange juice ......... Y% ounce 

Powdered sugar ...... 2 rams 


Place all in a glass, half filled with 
cracked ice, adding enough ice-cold plain 
water to finish. Shake, serve in a 12- 
ounce lemonade glass and trim with a slice 
of orange and a cherry. Charge 10 cents. 


GraPE SYLLABUB 


Grape JUICE: cisiewsieen <a 2 ounces 
Simple syrup ......... 1 ounce 
Lukewarm cream ..... 2 ounces 


Mix the grape juice and syrup, adding 
the cream slowly so as to froth. Ten 
ounces, ten cents. 

ORIENTAL Macr 

Draw into a 12-ounce glass 1 ounce of 
strawberry syrup and 2 ounces of unfer- 
mented grape juice and fill the glass two- 
thirds full of shaved ice; break into the 
mixture a few sprigs of mint, shake thor- 
oughly, fill with carbonated water, mix 
with @ spoon, and decorate with fruit, etc. 
Rose syrup may. be substituted for straw- 
berry syrup or the syrups may be used in 
equal quantities. Price—10 ounces, 10 
cents, 

Grarg TRICKLE 
Place im a 12-ounce glass partly filled 


with cracked, not shaved, ice, ¥%, ounce of 
lemon syrup, % ounce of pineapple syrup, 
¥% ounce of orange syrup, and a little more 
than %4 ounce of grape Juice. Fill the 
glass with carbonated water and stir until 
all is thoroughly mixed. Can also be dis- 
pensed as a float, adding the grape Juice 
last. The author states that this formula 
makes a very refreshing drink and can be 
readily sold for 10 cents at a good profit. 
To advertise the beverage he has used 
with good results a placard bearing the 
phrase: “Grape Trickle for that Thirsty 
Spot.” (J. M. Bingaman.) 


GuNTHER’S EXCELSIOR 
German cherry juice. ‘1 ounce 


Rhine wine ........+- 1 ounce 
Lemon juice ......... 1 dash 
Simple syrup .......+ 1 ounce 


Draw into 12-ounce glass, fill with car- 
bonated water, garnish with cherries and 
pineapple and serve with straws. Can be 
made acceptably with American cherry juice. 
Price—10 ounces, 10 cents. 


Hapey Punce 
Raspberry vinegar syrup. 1 ounce 
Orange cider .....eeeee 2 ounces 
Bitters ......- ibaa aed a3e 3 dashes 
Half fill glass with ice. Complete with 
coarse stream. 
HELENA FREEZER 
Vanilla syrup . 1% ounces 
Orange pulp .. 1 _ tablespoonful 
Shaved ice .... % glassful 
Place all in a 12-ounce soda glass, fill 
with carbonated water, fine stream, and 
top off with whipped cream. 


Hoxie Pox Cooter 

Simple syrup .......- 
Pure cream .... 
Extract nectar ... 
Carbonated water, fine 34 glass 
Shaved ice to fill glass. 

Serve with whipped cream and spoon. 

Price—8 ounces, 10 cents. 


IrtsH ICEBERG 

Fill a champagne glass half full of 
finely shaved ice, then pour in creme de 
menthe syrup and decorate with creme de 
menthe cherries on toothpicks. -Cut straw 
in two, put the pieces in the glass and 
serve. The Iceberg makes a good St. Pat= 
rick’s Day special. Charge 10 cents. 

Jove’s OwN Drink 

Into a 12-ounce glass draw % ounce of 
pistachio syrup, % ounce Catawba syrup 
and nearly fill with shaved ice. Fill glass 
with carbonated water, fine stream, and 
top off with a creme de menthe cherry. 
Price—12 ounces, 10 cents. 


Kora CooLer 


Kola punch ......... % ounce 
Red cherry syrup .... ¥% ounce 
Pineapple syrup ..... ounce 


Serve in 12-ounce glass two-thirds full 
cracked ice, and carbonated water. Straws. 


Laprrs PuNcH 

Into a glass partly filled with shaved ice 
draw three-fourths ounce of pineapple 
syrup, 1 teaspoonful of lemon juice, and 
a teaspoonful of raspberry vinegar. Place 
a mixing spoon in the glass and almost 
fill the glass with carbonated water, coarse 
stream. Add a little more shaved ice, on 
the top of which place crushed strawber- 
ries. Between the glass and the ice insert 
a slice of orange. Serve with spoon and 
straws. Price—10 cents for 10 ounces. 


LEMONADE (WHOLESALE) 


Water ...... ssceeee 3 gallons 
Lemons (juice) ..... 4 dozen 
Citric acid ........ «+» 3% ounces 


Granulated sugar ...20 pounds 

Mix and stir adding the paste made 
from 4 ounces of granulated sugar and the 
grated rind of 4 lemons, This formula is 
recommended. 

PLaIn LEMONADE 

With many individuals the old-fashioned 
lemonade is still a great favorite. To make 
it at the fountain counter place 2 table- 
spoonfuls of powdered sugar in a 12-ounce 
glass one-half full of crushed ice. Now 
cut a lemon in two, slice each section in 
two or three pieces, add the juice of the 
lemon and fill the glass with plain ice- 
cold water. Shake thoroughly, pour from 
shaker into glass, and serve with straws. 
It should be observed that some patrons 
object to a too great abundance of ice. 

Fancy Lemonape 

Make a lemonade in the regular manner 
and pour in a teaspoonful of raspberry or 
strawberry syrup, which will go to the 


bottom of the glass. Now carefully pour | 


on the top the same amount of grape 
juice without stirring. A piece of pine- 
apple, orange of other fruit may be added 
to decorate the drink. The drink may also 
be made with the glass half full of shaved 


ice and the fruit on top, 
straws. Charge 15 oF 20 cents ee Wig, 
ounce glass. ay 
Sz11zzn LEMowape 
* Juice of 1 lemon 

Powdered sugar.. 1 tablespoonfy) 

Seltzer water ... 4 ounces 

Shaved ice ...... 2 ounces 

Stir vigorously in a shaker with q 

strain into a 12-ounce glass, fill the gm 
with seltzer water and stir with a Spoon, 


LEMON-RASPBERRY-ADE 

Put into a large soda tumbler } table 
spoonful of raspberry syrup, 1 tablespoon. 
ful of lemon squash and a lump of ies 
nearly fill the glass with carbonated Water 
and ornament with a thin slice of ice 
and a few red and white raspberries, Dring 
through straws. 


AMERICAN CITIZEN LEMonapg 
Orange syrup ........ 1 ounce 
Lemon syrup ......... 1 ounce 
Powdered sugar 1 teaspoonful 
Solution acid phosphate 1 dash 
Shaved ice ...+...... 1-3 glass 

Add slice of orange and run two strays 
through it. A better flavor and more “lif,” 
may be brought to this ‘ade by using the 
fruit juices. 


TropicaAL LEMONADE 
Juice of 1 lemon, 
Pineapple syrup .... 1% ounces 
Place in a 12-ounce glass, fill glass with 

carbonated water, coarse stream, add a 
slice of pineapple and a Jadleful of crushed 
pineapple, and serve with spoon and straws, 
Price—10 or 12 ounces, 15 cents. 


BroADWAY LEMONADE 
Juice of 1 lemon 


Powdered sugar ..... 2 _ tablespoons 
Grape juice ..... «se Y ounce 
Claret wine ...... «. ¥% ounce 


Small scoop shaved ice 
Fill glass with plain water, shake, put 
in 12-ounce lemonade glass; finish with a 
slice of orange and a cher:y; serve with 
spoon and straws. 


GrarPeE LEMONADE 
Make a soda lemonade, filling the glass 
to within about an inch of the top. Mix 
and decorate with lemon and orange slices. 
pour on top enough to fill the glass with 
the desired grape’ juice, and serve without 
mixing, with straws. Price—12 ounces, 15 
or 20 cents. 
Vino-LEMO 
Into a 10-ounce glass put 2 ounces 
shaved ice, the juice of 1 lemon, and 2 
ounces claret syrup. Shake well, nearly fill 
the glass with carbonated water, stir, strain, 
add one slice of lemon and enough @!- 
bonated water to fill the glass; serve with 
two straws. Charge 10 cents, 


Grape LEMONADE 


Grape SyTUP ....eeeeeererees Y, ounce 
Lemon SyTup ...eeeeeeeeeee Y, ounce 
Carbonated water, large stream 7 ounces 
Solution acid phosphate..... wee 
Stir gently with spoon. 
SARATOGA COOLER 
“Juice of % lemon 
Sugar ...... ‘ teaspoonful 
Water . 1 ounce 
i Y glass 
Shaved ice Ys Price 


Fill 12-ounce glass with ginger 4 
—10 ounces, 10 cents. . 
INDIAN LEMONADE ™ 
Wash well 2 dozen lemons, dry, PA 
thinly-and squeeze the juice over 
rinds. Let stand for 12 hours, then #1” 
2 glasses of grape jelly; dissolve 4 ae 
fuls of sugar in 3 quarts of scalded mid | 
and add it to the fruit juice. Whet out 
strain through double cheesecloth ! Bete 
squeezing and serve with chopped ice: 7 
ter results may be obtained with this } 
mula by grating the lemonpeels. 
Kitro LEMONADE 
Kitro syrup ...... ¥Y, ounce 
Juice of 1 lemon 
Powdered sugar.... 1 tablespoont 
Shaved ice, + in 
Fill up with plain water and serv” ith 
12-ounce lemonade glass, Decorate 
cherries, 
Queen LEMONADE 
Juice of % lemon ‘ ; 
Orange syrup ...... 1% ounce § 
Grape juice ........ 2 ounces 
Cracked ice, enough. 
Carbonated water to fill glass 
Shake and serve in a tall glass Oy of 
straining. Top off with a slice 
orange and pineapple. 


SourHern LEMONADE ot 

Take a good size watermelon, hollow og 

the inside, first cutting a small HO orth 
the narrow end to act as a lid ¥, ye 
place on the counter and surround i 


eS 


cked ice; then fill with lemon- 
gored Het enough extract of Jamaica 
yds "O) guit the taste. When serving to 
pee vor, Bll « glass one-fourth full of 
we cot add one or two pieces of the 
gored "en from the inside, then fill the 
be Jemonade and serve with straws 
” Price—12 ounces, 10 or 15 
big “hit” on “Fair Day” or “Old 
(F. Mintzer.) 
Howe Rusy SmasH ‘ 
Hee se eceeesenee ZB glass 
cred % lemon 
ery malt phosphate syrup 2 ounces 
Dastt veccescecessescoces 2 Cashes 
spake well, then fill with carbonated 
d serve with two straws. Price— 
5 cents. 
Ou FASHIONED LIMEADE 
cere the juice of 1 lime into a 12- 
Sau Jass, put in one-half the rind, add 
gait of lemon syrup and 2 tablespoon- 
1 har powdered SUgAr, fill glass two-thirds 
“f crushed ice and draw on carbo- 
ed water, coarse stream, until the glass 
nat aay f ull. Mix by pouring from glass 
is eam several times; finally strain 
. the glass and serve with straws. Price 
712 ounces, 10 cents. 
Wp age? 
ime juice ....-.--- Ya ounce 
ee of half lime 
Strawberry juice ony 
Powdered sugar.... 2 spoonfuls 
Wintergreen essence.. 2 dashes 
Shake with cracked ice, strain and add 
carbonated water. Price—10 ounces, 5 


cents. 


Y% ounce 


Lr AND GINGER 
Ginger syrup ....-- 1 ounce 
Lime juice syrup... 1 ounce 

Use mineral water glass and draw full 
of carbonated water, coarse stream, and 
stir with spoon. The juice of half fresh 
lime may be used in this formula. Price 
—8 ounces, 5 cents. 
. Lowe Coorer 

Express the juice of the large ripe lime 
into a 12-ounce glass and add one ounce of 
plain syrup and one-half qunce of pine-~ 
apple syrup. Fill the glass one-half full 
of snow ice and add carbonated water, 
coarse stream; top off with pineapple 
aces and Maraschino cherries, at the same 
time adding a teaspoonful of cherry juice. 
Then float on a round slice of orange of 
the same diameter as the top of the glass 
and insert two straws. 

_This drink is a trade winner, more espe- 
dally with men and boys. It can be served 
at ten cents, but 15 cents is a better price. 
Only good fresh limes should be used in 
Its preparation. (J. E. Bradley.) 


, Mam Marion 
Into a 12-ounce glass two-thirds full of 
thaved ice draw half ounce of pineapple 
Juice, and 1 dram each of lemon juice and 
Taspberry vinegar. Fill glass nearly full 
With carbonated water (coarse stream) and 
rag with a strawberry and a slice of 
resh orange, Serve with spoon and straws. 
Tice—10 ounces, 10 cents. 


Maw Fray 

One measure of ice cream (16 to-the- 
rst fy two-thirds glass of carbonated wa- 
Bi % ounces coca-cola syrup; 1% ounce 
cherry syrup. Put ice cream and 
carbonated water‘in a 10-ounce glass, stir 
i Spoon until the cream is melted and 
fill win foam; then add the syrups and 
drink fine stream, which will give a dark 
with a white foam. Charge 10 cents. 


Into MARATHON REFRESHER 
ons @ 12-ounce glass place three-fourths 
¢ each of strawberry, raspberry and 
Ps, juice of one-half lemon, 
alf glass shaved ice. Fill glass 
bonated water, coarse stream, mix 
Spoon, decorate with fruit in season, 
Serve with straws, Charge 10 cents. 


May Biro 
syrup.. 


an 


¥Y, fluid ounce 
Y, fluid ounce 
LIS Y% éuid ounce 


Sn juice fluid dram 


car 
Donated water. Charge 5 cents. 
THE-ADE 
Powdered sugar....... 2 teaspoonfuls 


Wa f 
ea 8lass one-fourth full of crushed ice. 
trey fUll_ of carbonated water, coarse 
10 "22d serve with straws. Price— 
10 cents, 
Crush Mint CooLer ie int 
eaves Or mash some fresh green min! 


Way. with & little coarse or granulated 
tay (g4¢ some ahaved ice, a small quan- 
milk or almond syrup oF sweet 


> With Apollinarig, 


laret 
" yrup; 
TUP; the juice 4 


d stir; Strain j 

ane full of crushed ie : 
. slice of Pineapple. on < 
Prig of mint, Charge 10 
(E. Vv, Kayner.) : 


“ounce glass 
nd trim with 
cherry and a 
or 1S cents, — 


. Froz 

Pour into a atnail mre 
filled with shaved ice 1 
menthe Syrup; 
Menthe cherries 
Serve in 8 
nated wat 


TO GRANDE 


Tr 
Creme de menthe syrup 1 


Orange ayru dans 
Tame cherry syrup.... 4: pain : 


Dispense in a tall 12 
one-quarter with shave 
carbonated water, coar 
with orange, 
schino cherry, 
Price, 15 cents — 


“ounce ginss, filled 
dice, and All with 
; Se stream, To 
mint leaves and a Mara. 
Serve with two straws, 
(Henry O, Peters.) 


MENTHE FRESHE! 
R 
Crush fresh’ mint | i 
leaves with small 
amount of Granulated sugar; add 4 ounces 
shaved ice; 2 ounces almond cream syrup 
and 4 ounces plain water. Shake, strain 


and fill with Apollinaris, Price—10 ounces, 
10 cents. : 


MExIcAN Mint GLace 

Into a fancy 8-ounce glass put a heaping 
ladleful of shaved ice, and %4 ounce cherry 
syrup; then add a No. 16-to-the-quart dip- 
perful of vanilla ice cream, and another 
ladleful of shaved ice; now add % ounce 
of mint syrup, and top off with a cherry. 
Can be sold profitably at 10 cents per 
glass. The name is suggested by the fact 
that the beverage duplicates the colors of 
the Mexican flag. It is recommended for 
use as a special. 


KENTUCKY COOLER 
Fill a 10 ounce glass with crushed 
ice and four sprigs of fresh mint; then 
with a mallet bruise the mint until the 
pungent juice mingles with the ice. Next 
add blood orange syrup and fill with soda. 
Then put on the finishing touches—sprig 
of mint, slice of pineapple and Maraschino 
cherry. Price—10 ounces, 10 cents.—( Wil- 
lis Wood.) 
LouIsvrLtE COOLER 
Fill glass half-full with shaved ice, add 
a teaspoonful of sugar, a dash of lemon 
juice and two or three sprigs of fresh 
mint. Crush the mint against the sides 
of the glass to get the flavor; -then aon Y, 
ounce of claret syrup, 1% ounces oO} ae 
berry syrup and ak od _ Sager be 
d water. Inser' 
eee thd glass with carbonated yaaa 
Serve with straws and decorate with fruit 
of the season. 
Mont Branc 
Strawberry syrup --- 1 ounce 
Orange syrup 
Vanilla syrup «++++- - 
Grape juice «+++: 
Shaved $e cents Sesele Ze Plena = 
i three ingredients = 
iba eed glass with carbonated wa 
in add the ice, top with the geen 
and float the whipped cream 
Charge 15 cents. 7 
Nectar PLuso 


; beat up 2 ounces 
A very pretty Se euricen of ice aweam, 
‘ sherry 


es 
aay 2 hal carbonated - wate 
pi m) to fill 12-ounce Blass bs 
ei whipped cream and nutmeg. 
with straws and spoon. os 
ORANGE-ADE (rROM FRESH FR! 
Juice of 1 orange. ere i 
Powdered sugar ++" 3 coeres ag 
Lemon juice «+-0*° + came 
Fine ice ---*""* : On 4 ae 
i jth plain wat - 
cn Apa with fruits. hndigl oun 
we ts. Use Florida orang . 
te ORANGEADE (PANCY 
Juice of 1 orange 


range SYTUP ba 
Card sugar: ith plain water a 
. a 


‘ Il well w' ish wi 
Mix; i shaved ice 747, raschino 
ite a DM e chi lice of orange. 
a creme a do) and @ 


_ 8-ounce - 


Price—12 ounc 
1 ° 
Orange, size 130. 5 cents. Use Florida 


SPANisE B 
‘ LOOD ORANGE-AD! 
Juice of 1 orange 


Raspberry syrup .. 


J 
Lemon juice ....__ 7 dan. 
ugar... ., «+. 1 tabl 
pare! ice wee aa 
jout half i 
Pt ae fill the glass with the coarse 


ir, strain into a mineral water 

glass and fill with carbo: i 
nat. 

—10 ounces, 10 cents. iri as 


Trio-ade 
Juice of 1 orange 


Grape juice .,, 


¥ik9 ounce 
Raspberry syrup .... % ounce 
Lemon juice ....., 1 teaspoonful 


Mix; add a tableapoonful of augar and 
14 wlansful shaved ice, Half fill the glass 
ea ane wate, Coarse atream, atir, 
nto a 

aie ee — water glass and fill 
In ” Oranor. Crus 

& I2-ounce lemonade gl 
the juice of half a lemon ory half an 
orange, add a dash of cherry juice and 
1Y% ounces of simple syrup. Fill the glass 
about two-thirds full of cracked or shaved 
ice and fill with plain water, Turn all 
over in & shaker and mix well. Put in 
two straws and decorate with a red cherry 
and a couple of sprigs of water-cress. 

This is a long, cooling drink, and cus- 
tomers once trying it come back for more. 
As the season advances it will be found 
among the best sellers and thirst quenchers. 
Cress being an edible plant makes a per- 
fect decoration for lemonades and other 
fancy drinks, such as freezes, etc. Price— 
10 or 15 cents, the latter being the fairer 
Price—(H. R. Rowe.) 


PUNCHINE 
Cracked ice ........ . 2 ounces 
Juice of % orange 
Lemon juice ........ 1 dash 
Curacoa cordial .... 1 dash 
Claret syrup ....... 1 ounce 
Catawba syrup ..... 1 ounce 


Fill glass with carbonated water, stir, 
strain and serve. Price—10 cents for 10 
ounces. 

Exxs’ DELIGHT 
Juice of half an orange 
Juice of half a lemon 
Pure grape juice..... 1 ounce 
Powdered sugar .... 2 _ teaspoonfuls 

Cracked ice to half fill glass, carbo- 
nated water to finish; shake, serve in 12- 
ounce lemonade glass. Gamish with a 
slice of orange and a cherry. Charge 15 
cents. 

PERSONAL REGARDS 


Orange syrup . -. 2. ounces 
Raspberry juice ... 1 ounce 
Orange juice ...... ounce 


Place in a 12-ounce glass one-fourth 
full of shaved ice. Shake well, fill with 
carbonated water, coarse stream, mix with 
a spoon, add a slice of orange or a small 
quantity of crushed pineapple and serve 
with two straws. Price—12 ounces, 10 
cents. 

CREAMED ORANGE 
Vanilla syrup..... 134 ounces 


Shaved ice ...... 1 _ tablespoonful 
Orange pulp . . 1% tablespoonfuls 
Pure cream ....-. 1 ounce 


Fill with carbonated water, fine stream. 
Price—12 ounces, 10 cents. This feature 
has also been recommended as a flavor 
for ice cream i 
OrrenTAL NECTAR 

Sherbet syrup ..... 1 ounce 
Red orange syrup... %4 ounce 

Fill a mineral glass half full of crushed 
ice, finish with carbonated water and serve 
with straws. Price—8-ounce glass, 5 cents, 

PINEAPPLE FREEZE 
Pineapple syrup .... 1 ounce 
Powdered sugar . 1 teaspoonful 
Shaved ice Y% glassful 

Add some carbonated water, stir vig- 
orously in a shaker, strain into an 8-ounce 

lass, fill the latter with the coarse stream 
of carbonated water, stir again, and add 
a piece of pineapple or some crushed pine- 


envi. Tommy ATKINS 
Crushed pineapple .. 2 
Pineapple syrup ..-- 
Shaved ice. 

Serve in punch glasses. For an 8-ounce 
bell top with whipped cream, or two ice 
cream soda spoonfuls of vanilla in cream,. 
and charge 10 cents. 

’  Suerset FLOAT 
ounces pineapple syrup, one ounce 
ey eas Fill glass two-thirds full of 
carbonated water and float a ball of sher- 
bet on top. Use pineapple or orange sher- 
bet. Price—10 ounces, 10 cents. (Harry 
G. Frame.) 


seepeeere 


spoonfuls 
ounce 


PINEAPPLE CREAM PUNCH 
Grated pineapple syrup.. 54 ounce 
Crushed strawberry syrup 1% ounce 
Nectar syrup .......... 1 ounce 
Ice cream seeeeeee 1 spoonful 
Add a little shaved ice, fill with orange 
cider and stir. Price—10 ounces, 10 cents. 


PINEAPPLE FREEZE 

One ounce pineapple syrup, half glass 
shaved ice. Draw into 12-ounce glass, fill 
with carbonated water, stir, add spoonful 
crushed strawberry; top with slice of or- 
ange; serve with straws; or, draw ounce 
of syrup into 8-ounce glass; add large 
spoonful of either canned or fresh grated 
pineapple; fill with shaved ice, stir, serve 
with spoon. 


PINgArPLs PuNce 


Pineapple syrup .... 2 ounces 
Blood orange syrup. 1 ounce 
Shaved ice .... sufficient 


: Porearrig PUNCH 
Pineapple syrup .... 2. ounces 
Claret syrup ....... Y% ounce 
Finely shaved ice,. 1-3 glass 
Crushed pineapple.... 3 


Fill in 12-ounce glass with coarse stream 
of carbonated water and serve with a 
ae and straws. Price—10 ounces, 5 
cen 


Pineapple syrup ... 1 ounce 
Powdered sugar ... 1 teaspoonful 
Shaved ice ........ glass 


Add carbonated water, shake, strain into 
8-ounce glass and fill with coarse stream; 
stir again and add a piece of pineapple 
or some crushed pineapple. Add a small 
amount of lemon juice. Price—10 ounces, 
10 cents. 


Raspserry Pounce 
Raspberry syrup ... ¥% ounce 
Orange syrup 4 ounce 
Juice of one lime 
Grape juice ....... 1 ounce 


Draw the syrup into a 12-ounce glass, 
then add the lime juice and grape juice. 
Fill the glass one-third full of shaved ice 
and complete the filling with carbonated 
water. Mix and decorate with two cherries 
and two pineapple cubes on toothpicks. 
Price—10 ounces, 10 cents. 


RaspBeRry ROYAL 
Shaved ice ......... y 
Raspberry vinegar .. % ounce 
Raspberry juice .... ounce 


Crushed raspberry 
fruit syrup ...... 1 ounce 
Draw solid, using sufficient carbonated 
water to fill; stir gently. Price—8 ounces, 
5 cents, . 


RazZie-DAZZLE 

Pineapple syrup ..,. %4 ounce 
Lemon juice ..... es 

Raspberry vinegar .. 1 dram 
Powdered sugar .... 1 teaspoonful 
Fill soda glass two-thirds full of fine 
cracked ice, put mixing spoon in glass and 
turn on coarse stream of carbonated wa- 
ter. Fill nearly to the top of the glass 
and stir with spoon, adding more cracked 
ice. Over all place a teaspoonful of crushed 
raspberry and insert a small piece of orange 
between the ice and glass. Serve in ordi- 

nary thin soda glasses with straws. 


Russtan FRAPPE 

Make an infusion of tea, as for iced 
tea, using one level teaspoonful of tea to 
each pint of water. Strain and cool, In 
a glass place a small scoop of lemon sher- 
bet, an ounce of lemon syrup, and a dash 
of phosphate solution. Add a little cracked 
ice, and fill with the cold tea to within 
one-third of the top. Finish with carbo- 
nated water. This furnishes a pleasing 
variation of the ordinary iced tea with 


lemon, and brings ‘a better pri 
Houpt.) = Peco. 


Serve Ponce 
Strawberry syrup... Y% ounce 
Orange syrup ...... 
Pineapple syrup . 
Lemon juice ....... dashes 
Shaved ice ......,. 1-3 glassful 


STRAWBERRY A LA WaAsHINGTON 


witeteeee 1-3 glass 
Strawberry juice ....1 dash 
traw syrup ... 2 ounces 


ed strawberries 2 teaspoonfuls 


Liquors and Soda Fountain 


Fill with carbonated water. Stir with 
spoon and add four halves of strawberries. 
Serve with spoon and straws. Two ounces 
of sweet cream added to this formula might 
enhance its delectability. Add cream to 
syrup, then add juice and fruit. 


P 
Shaved ice 


Drinks Like Granddad Used 


to Make 


¥4 ounce 


Be with carbonated water and stir 
gently. Serve with straws. 
STRAWBERRY te oe 
Shaved ice --++++""* eS Eee 
Lime juice .--+++°** Mace 
Strawberry syrup --- en 


Fill with carbonated sega eaphie 


t vee . ; . Straws. 
Piao Ae deed a : peeetins solid; str gently. 
—— 


(3) Phosphates, Bitters, and Rickeys 


It has been well said that ‘‘drinks may come and drinks may go 
but the orange phosphate goes on forever,’’ and although the great pop- 
ularity that all these phosphate drinks enjoyed a few years ago has 
waned somewhat of late, still even in the face of severe competition from 
all sorts of beverage novelties, there are hundreds of fountains where the 


Phosphates have kept in the lead. 


The most popular members of the phosphate family are, of course, 
the lemon, the orange, and the egg. This last is an especially good drink 
to push during the hot weather when the patrons who want egg drinks 
do not want so heavy and heating a drink as the egg and milk shakes 
that have the call during the winter. : 

Dispensers make a mistake in always having their specials in the 
sundae class. The phosphates have many friends, and s reputation for 
the right kind of a phosphate is, especially in the business section of 


——————— 


PHOSPHATES, BITTERS AND 
RICKEYS 


ANGOSTURA 
A popular drink in New York is made 
by adding 1 teaspoonful of angostura bit- 
ters to a regular lemon phosphate, in 
which a little more than the regular quan- 
tity of lemon syrup is used. Price—8 
ounces, 10 cents. 


Arctic PHOSPHATE 
Strawberry syrup ... % ounce 
Pineapple syrup ....- %4 ounce 
Vanilla syrup ...... % ounce 


Orange syrup Y% ounce 

Acid phosphate ..... 3 = dashes 

Cracked ice ....... . % glass 

Carbonated water sufficient to fill 12- 
ounce 


Stir thoroughly with a spoon. Serve with 
spoon and straws. Charge 5 cents for 8 
ounces. 


BERRY ‘ 

Half an ounce each of strawberry, rasp- 
berry, checkerberry and lemon syrups. Add 
a dash of phosphate and fill 10-ounce glass 
with cold, well carbonated water. 


- Bosrxo 
Raspberry syrup ..... YM ounce 
Orange syrup 
Lemon syrup ee 
Lime syrup .......++. 
Solution of acid phos- 
phates ...... eseoeee 1 dash 
Cracked ice ......... Y, glass 


Mix in a 10-ounce glass and decorate 
with slices of orange and pineapple, and 
a Maraschino cherry. Serve with spoon 
and straws. It might be better for the 
soda man to keep the syrups called for 
blended together as a stock syrup. Use 
1% ounces of this to a 10-ounce glass. 
Add other ingredients and charge 10 cents. 


Crrery Waite Cap 


Celery syrup ....... ¥%4 ounce 
Orange syrup .. ¥Y ounce 
Lemon arn ceceee ¥% Ounce 
White of 1 egg 

Acid phosphate .... 1 dash 
Cracked ice ..... 1. % Blass 


Shake, strain, toss and serve. 


Red orange syrup.... 1 ounce 

Solution acid phosphate.6 dashes 
Put into an 8-ounce soda glass in the 
order named and fill with carbonated wa- 
ter. Serve “solid.” Charge 5 cents for 


8 ounces, 


CHERRY ? 

One ounce of wild cherry syrup, dashes 
of phosphate. Fill glass with carbonated 
water, using coarse strea; stir well with 


spoon. 


Cuerry Roor 
Cherry syrup ....-.+-- 1 ounce 
Root beer ...eeeeeeee 4 ounces 
Phosphate .......---+. 2 dashes 


Draw syrup in 10-ounce glass and fill 
balf full with carbonated water, fine stream, 
then draw in charged root beer and dash 


. flavor; serve with spoon. 


of phosphate. ’ 

: Cuerry Sour 
1 lime 
Cherry syrup ...... 1 ounce 
Simple syrup ...... Y ounce 
Acid phosphate..... dash 
Shaved ice ......... % glass 
Carbonated wa : sufficient 


Mix well and top with Maraschino cher- 
ry. Charge 10 cents. 


CLARINE 
Claret syrup ....... 4 ounce 
Catawba syrup ..... ¥ ounce 
Solution acid phos.. 1 dram 


Serve like other phosphate drinks. For 
8-ounce glass charge 5 cents. 


FRATERNITY 
Champagne phosphate 134 ounces 
Lime syrup ........ 1 ounce 
Lemon syrup .. ¥ ounce 
Shaved ice Y% glass 
Mix in a 14-ounce lemonade glass and 
decorate with pineapple or cherries. 


Frost BITE 
Fill an 8- or 9-ounce glass with finely 
shaved .ice, add three dashes of solution of 
acid phosphate, and then cover the ice with 
Orange syrup or syrup of any desired 
Sells quickly in 


hot weather for 10 cents. 


FrozEN PHOSPHATE 
Make a delicious orange or other fruit 
phosphate, nearly filling an eight or 10- 
ounce glass. Float on top of liquid one 
ball unflavored ice. Serve with long spoon. 
Charge 10 cents. This drink is very cold. 


FROZEN 
This name is applied to a combination 
of unflavored water ice, solution of acid 
phosphate and any specified flavor. To 
prepare it, have the ice cream manufac- 
turer make a batch of unflavored water 
ice; of this take a No. 10 dipperful and 
place it in a mixing glass; add 2 or 3 
dashes of solution of acid phosphate and a 
ladleful of any specified fruit syrup (2 or 3 
ounces). After stirring the mixture thor- 
oughly, transfer it to a sundae cup, and 
top with a Maraschino cherry. Price 10 

cents. (L. W. Garnett.) 


Fruit 
Fill glass half full of fine ice; then add 
in the following order: 
Powdered sugar.... 1 
Orange syrup ..... 
Lemon syrup ...... 2. — dashes 


Raspberry syrup ... 1 dash 
Solution of acid phos- 
phates .......... Y% ounce 


Fill the glass with soda water, stir well, 
strain into a mineral water and serve. 
Price—10 ounces, 5 cents. 


Grncer 
Fill a glass containing 2 ovmces of 
shaved ice with ginger ale, adding a dash 
of Maraschino flavor and a squeeze of a 
lemon. _ Garnish with slices of orange and 
lemon, and serve. If bottled ginger ale is 
used, charge 10 cents. 


Y ounce 


rge cities, 4 
pri re make capital sp 
The drinks of the bitters 
tails.’ They can be confidently 
appetizers. As & class they offer a 
tains that cater to men 8 trade. 


Rickeys, 
among thirst quenchin J k 
pushing the mixed fruit drioks in 
the exception that th 
requires more time at I 
cised in pricing the rickeys, in or 
well as the cost of the materials. 


Solution acid phos- 
“phate: ie CG OS 2 ~= dashes 
Draw into phosphate glass and fill with 
solid stream of carbonated water. This de- 
licious phosphate can be made into a fancy 
10-cent beverage by drawing into a 10- 
ounce glass and garnishing with slice each 
of orange, pineapple and cherry. 


HIAWATHA 


Orange syrup ..... 
Pineapple syrup ..-. 1 
Phosphate 
Cracked ice and soda. 
Fountain operators may find it advan- 
tageous to keep the above fruit syrups 
blended as a stock syrup. 


Jacx Frost 
Grape syrup ....... ¥% ounce 
Orange syrup ...... Y% ounce 


Carbonated water, 


large stream ..... 7 ‘ounces 
Solution acid phos- 
phate: sssctecw asian a dash 


Stir with a spoon. 
JAPANESE Turrst Krier 


Orgeat syrup 1 ounce 
Cracked ice ........ 1 ounce 
Solution of phosphate 2 dashes 
Angostura bitters ... 2. dashes 


Fill up with grape juice, and add a 
slice of pineapple. Charge 10 or 15 cents. 


Liqui AR 
Use 10-ounce phosphate glass. Fill one- 
third full of pineapple or lemon ice, using 
1 ounce of flavor, Preferably vril, wild 
cherry or lemon. Add a dash of Phosphate, 
draw glass full of ice water, stir well and 
serve with straws. (Geo. P. Stockton.) 


: MANHATTAN 

Lime syrup ......., Y ounce 

Acid phosphate .... 1 dash 
Angostura bitters ., 2 dashes 
Grape juice ......., 2- ounces 
oe =e wisie ares 1 dash 
owdere: sugar ... 

Cracked ice : ah carly *K a 


Add carbonated water in a coarse str 
to fill 10-ounce glass. Decorate wb fee 
ange and pineapple fruit. Charge 10 cents. 
MARYLAND Mint 
Creme de menthe syrup ¥% ounce 
Ginger syrup 1% ounces 
Solution acid Phosphate 1 


Serve in 8-ounce min — 
2-3 full of nineral water glass, 
aes as cracked ice. Add sprig of 


Price—5 or 10 cents, 
MEXICAN Rep 

Strawberry syrup ft 
Orange syrup ......, 


A dash each of Phosphate and tincture 


shaved ice and tice fill glass with 


Serve with straw. Pp 
cents. « 


_ The more unusual and the more ela 
oot ecialties to push and feature on certain 


division are practically ‘‘temperance cock 


limes when poasible. 


STRAWBERRY-Anp 
Juice of one lemon 

Strawberry juice ... 1 

Powdered sugar ... 1 ance 
Add shaved ice, shake, strain fu 
solid with plain soda. Stir ang fi 
straws. Charge 10 cents for Dt Mi 
The formula may be improveg by ttt, 
more sugar. Mdng 


—+ 


bora 
da : 


recommended as stomach tonicg 
too-little appreciated special for foes 


containing as they all do, the juice of limes, are 
ching beverages. What applies to the advan weed 


hot weather applies to the Tickey, ai 


e latter must be mixed as served, a proceeding Which 
the fountain. For this reason care should 


der to cover both time and service, y 
t 


Fresh mint leaves... 4 
Shaved ice ..... soe Y pase 
Press the mint to the sides of the tay 
then add coarse stream to fill the gay 
Stir and serve with straws, Decorate With 
fresh mint. Price—10 ounces, 10 cents, 


NECTARINE 
Fill 8-ounce glass seven-cighths full gy. 
bonated water, in coarse stream, add a 
ounce of nectar syrup and a dram of woh. 
tion acid phosphates, and stir, serving solid 


NIPPONESE PHOSPHATE 
Orange syrup ...... ¥% ounce 
Ginger syrup ...... % ounce 
Grape syrup ...... ¥% ounce 
Pineapple syrup .... ¥% ounce 
Acid phosphate .. 

Shaved ice ......... 
Four fresh mint leaves. 
Press leaves against the sides of th 
glass to flavor, fill glass with carbonate 
water (coarse stream), and serve with tw 

straws. Price—S cents. 


ORANGE 
This drink is so universally dispensed 
that a formula for it is hardly neces 
here, but it might be mentioned thats 
little orange syrup in a mineral-wita 
glass, a little acid phosphate squirted into 
it, carbonated water from the coarse stam 
enough to nearly fill the glass, and cracied 
ice or not, as the occasion or the drinte 
may require, the whole well stirred witht 
spoon, constitutes this most popular, P 

haps, of all orange drinks, 
Rep OrANncE 


Red orange syrup.....,1 ounce 
Solution of acid phos- 

phates ........ eeeee 
Plain soda ........- -. 7 ounces 


Mix the syrup and solution of acid a 
phates and draw coarse stream 
glass is full; stir with spoon, Seve 
8-ounce mineral water glass. 


PHospHATe FRAPPE fot! 

Fill 8- or 9-ounce glass with oo 

shaved ice, add 3 dashes of ie i 

acid phosphate and nearly cove pe 
with the desired syrup; serve with # 


ous oes 
Ei syrup ....-+ 2 oun 
lution of acid phos- 
phate .........000 3 dashes io 


Half fill a voda glass with cus 'g 
pour over it the syrup and plow ys 
with carbonated water, stir and 
& mineral glass, Price—S cents 

Rose CeusY iw 

Straight raspberry phosphate ¥ 

of celery. 


ScorcHEns’ 
Shaved ice .......++ 
Solution acid phos- 


cardamom ....... 3 
Vanilla syrup ....+- 1% une’ v 


Add carbonated water, stif, 
serve with straws. 


. 


syrup sores Y% ounce 


mn syrup veces 2. dashes 
yerred ceepberrys = dash 
colutio of acid ‘ 
> nosphate seeees A, ounce 
; Pi ponated water and stir i 
fill pies mineral glass and serve, 
ao” SUNSHINE 
5 ple SyTUP.-+--s 1 ounce 
Piney syrup .-. 34 ounce 
on JUICE sees eee 
ation of acid phos- 
phate Aaiewrbiee Se 2 dashes 


an B-ounce glass and fill wi 
Pict water. Price—S cents. ae 


Turrst QUENCHER 
syrup ...... 2 fluid oun 
peg phosphate... 1 fluid fan 
ice of one-half lemon 
Shaved JCe seseeeeecees 2 ounces 
Water secrosscssnssnt 8 fluid ounces 
Mi well by agitating in a shaker; strain 
id enough ba to fill a 12-ounce 
ge cents. 
ws — Us FELLERS 
Place in a 10-ounce glass: 
Orange SYTUT sseereee 2 ounces 
Grape juice --+seeee 1 ounce 
Sol. acid phosphates. . 3 dashes 
A little fine ce 
shake, fill with carbonated water, and 


5 ice—10 cents. 
straiD- Pri 

EGG PHOSPHATES 

BoarD OF TRADE Tonic 
One ¢g8- 
Creme de menthe syrup 1 ounce 
Lemon syrup --.-- wees ¥% ounce 
Pineapple syrup ---++ 1 ounce 
Sol. acid phosphate... 2 dashes 


Add the syrups first. Shake, strain, toss 
and serve. Price—12 ounces, 10 cents. 


BROADWAY Ecc 
Half fill mixing glass with shaved ice, 
2 large sprays of mint on the ice, 
and add 142 ounces blood orange syrup, 
2 dashes of solution of acid phosphate, 
1 egg, and shake well and strain. Add 
carbonated water, fine stream, toss several 
times, grate nutmeg on top and serve with 
straws. Charge 10 cents. : 
CenTRAL Park EcG 
Into a 12-ounce glass draw 1 ounce of 
blood orange syrup and 1 ounce of pine- 
apple syrup. Into this break an egg, add 
a few dashes of acid phosphate and a lit~ 
tle finely shaved ice. Shake thoroughly 
and fill with carbonated water, as is done 
in preparing all egg phosphates. Strain 
into a clean glass and serve. Charge 10 
cents, 
Curry Ecc 
Cherry syrup ...... 1% fluid ounces 
Sol. acid phosphatés. 1 fluid dram 
Shaved ice ......... 2 ounces 
1 egg s 
Shake well, draw on coarse stream of 
carbonated water, strain into a 12-ounce 
glass, nearly fill the glass with the coarse 
stream of soda, finishing the operation with 
fine stream; sprinkle on a small amount 
of powdered nutmeg. 


. Eco 

Into mixing glass add 1% ounces orange 
fyrup and 114 ounces lemon syrup, break 
one egg, and add acid phosphate to custom- 
¢r's taste, Add shaved ice, shake well, fill 
Md fine stream and serve in bell glass. 

his formula is recommended for the prep- 
ras of egg phosphate. Add one ounce 
Plain water before shaking. Price—12 
Ounces, 10 cents, 


ER see. , 

drops 

tn hake together with hand shaker and add 

eg Plain carbonated water to fill the 

to ah Mix well by pouring from glass 
aker, and serve, after adding @ lit- 


© grated nutmeg. 
Ra, FAMOSA 
Spberry syrup ...... 1 ounce 
Weet cream ........ 1 ounce 


Ssence Jamaica ginger 1 dash 
E Od ieee einer» caspoonfuls 
Ph BG esters sarees a em | 
se ce the egg in a glass, add syrup, 
ti ™, shaved ice and a few dashes esol 
int acid phosphate. Shake weli and strain 
thes Draw enough carbonated water 
from ©! Coarse stream to fill glass. ae 
Pricgg ne Blass to another a few t 
Ounces, 10 cents. 


Fizzy Eco 
One egg 


Soi 
Aug 


ture bitters 2... 
Saved ice ceseseeecess Suiicient 


seks Sd BS 

ter. Mix b ae ee pa 

eae nee y Pouring from thes to wart 
Blass t 

rain net ge © shaker, 


Frozen Eco 


WO pieces ice, 


range or | 
A le 
ice mon water 


Shake until very cid” oe dlppertul 


ele , ne stream * 
Q Blogs with a dash of auto 
5 cents. The 
(Irvin K, 


Gop M 
Put Fee 
want be = of two eggs in a 14-oun 
tear dates care Orangeade AR, 
wine and two of id 
add one te-lotoncece 


n ice cream and i 
Cisne Carbonate with the fin sey 
ge cents, (E, J, Howard.) 


Goopnxr’ 
Lemon syrup ... 7 — 


Orange syru ane 
Pp 
Several dashes solution ates 
acid phosphate (S50 
per cent.) 
Port wine .......... 2 dashes 
Plain sweet cream... Y ounce 


} egg 

Dispense in a mixi 
with cracked ice, 

carbonated water fi 


ing glass half filled 
shake thoroughly, add 
rom fine stream, pour 


3 times and top with n 
n utmeg. By t 
pipe co ne gas will be lost ana ri 
e drink will be fi 
Charge 10 cents. ae 
_ HERCULES Ecc PHospHATE 
Wine SYTUP ........ Y% ounce 
Pineapple syrup .... 1. ounce 
Juice of 1 lemon 
1 egg 
Acid phosphate ..... 3 dashes 


Shaved ice, enough 
Place all in a suitable glass fill with 
carbonated water, and serve. Price—12 or 
14 ounces, 15 cents. 


IMperrAL Eoc 
White and yolk of 1 egg 
Lemon syrup ...+-- Y ounce 
Catawba syrup ..... 1 ounce 
Sol. acid phosphate. . Y, teaspoonful 
Shake well, then add carbonated . water, 
enough to fill glass. Mix well’ by pour- 
ing from tumbler to shaker, strain through 
julep strainer into tumbler, then add a lit- 
tle grated nutmeg and serve. Price—12 


ounces, 10 cents. 


Kitro syrup -.+++++* 1% ounces 


Lemon syrup --++++* 1 
Acid phosphate to suit 


1 cee * in into 

ith shaved ice. Strain in 
eae rele to sbaker and add car- 
bonated water with fine stream. ae 
in 12-ounce thin glass. Add nutmeg if de- 
iid Kmicars Eco 


One egg, one ounce lemon syrups, Ones 
half ounce red raspber 


7 shaved ice. 
of acid phosphaiy the mixing glass near- 


makes a very light foamy a forth two. 


oured 
Sle oe i order not to have it 


formula, 10 seni secon 
ie ne pee 2 ounces blood 
a 10-ounce glass put ayo ee 
Into up, add one eee, a fer 9 some 
or aut a mes sl he shaker er 
80! 
° aved ic Shake be pane pao 


¢ atream, 


Sol. Phosphates A 


Angostura bit: 
ters ...., 
apes MOO. So conieweciaia ad - at 
to glass, eet by pouring from shaker 


ll glass with carbonated water 
and strai M. tbonat at 
; rain. ay be served wi 
rice—12 us ed with straws. 


Gi PHROSO 
inger syrup ........ 1 ounce 
Lemon syrup ......... 1 ounce 
Angostitre bitters ...,. 1 dash 
cag 
Sol. of acid phosphate 
Cad ig 
Shake well together 
strain, add carbo- 
Nated water, fine at! ’ ii 
mite can D chy ream, and serve with 
PIBTACHE A LA CREME 
1 ogg 
Pintache syrup ....... 2 ounces 
Phosphate .........,. 3 dashes 
Shake, atrain, fill with fine stream and 
ide with straws. By eliminating the phos- 
vias and making this beverage all milk 
-ounce glass) a real pistache a la creme 
tay be obtained. : = 
Reoutation Eeo 
Lemon syrup ....... 1% ounces 
Orange syrup ...... 1% ounces 
Phosphate ......... 6 dashes 
EGE: « cccicessiees creas 2 
Two pieces of ice. Shake it well, Strain 
and serve with nutmeg. 
Royvat Eoo PHOSPHATE 
Sherry syrup ....... 1% fluid ounces 
Sol. acid phosphates. 2 fluid drams 
Shaved or cracked ice 2 ounces 
EGS) episucces'seee cre 1 
Shake well, draw on the coarse stream 
of carbonated water, strain into a 12-ounce 
glass, again nearly fill the glass with the 
coarse stream of carbonated water, com- 
pleting the operation with fine stream, 
sprinkle on a small amount of powdered 
nutmeg. 


RoyaL GOLF 
Into a suitable glass put 1 ounce syrup 
of raspberry, then break one egg. Next 


_add 2 ounces of sweet cream, ¥ glassful 


shaved ice, and a few dashes of solution 
of acid phosphate. Fill the glass with 
carbonated water, coarse stream, and then 
pour all into another glass, repeating the 
operation, until a foaming drink is pro- 
duced. Sells for 10 cents. (Bert Taylor.) 
RoyaL RoysTERER 
Egg (yolk) .....--- 1 
Orange syrup .....- 1% ounces 
Gentian bitters .... 1 
Serve as egg phosphate. Price—12 ounces, » 
10 cents. 
SPRAGUE’S SPECIAL 
Egg ...seeeeeeee cee 
Pineapple syrup 
Strawberry syrup 


Sol. acid phosphate.. 1 dash 
Angostura bitters.... 1 dash 
Sweet cream .....+- ¥ ounce 


Fill glass with ice, shake, strain and add 
carbonated water, fine stream, then pour 
from glass to shaker, top with nutmeg and 
serve with straws. Price—12 ounces, 10 


cents. 
Turet-In-ONE 


One whole egg 


Malted milk ....+. 1 teaspoonful 
Clam bouillon ....++ - ounce 
Hock syrup .- oe ounce 
Cracked ice ..--+++ ¥ tumblerful 


Shake well, strain and add 1 dash solu- 
tion of acid phosphate, filling with car- 
bonated water. Pour from shaker to tum- 
bler and serve with nutmeg and straw. 


Charge 15 cents. 
True New YORKER 
One egg 
Lemon syrup 
Catawba syrup .--- 
Sol. acid phosphate.... 2 dashes 
Shake and fill glass with carbonated 
water. Mix by pouring from shaker to 
glass and vice versa. Strain into 10-ounce 
glass, add nutmeg and serve. Price—12 
ounces, 10 cents. 
Z1zz Eco MINT PHOsVHATE 


1 ounce 


ne eggs 
a Orange «+++: 1 ounce 
Syrup of lemon ..++--- 1 ounce 
Creme de menthe...-- 1 dram 
Acid phosphate «.--++ 2 dashes 
Milk ..cceeeereeee a4 ounces 
Cracked ice --+++++-+- sufficient 


ke, strain and add_soda to fill 12- 
a glass. Dispense with straws. This 
concoction might be improved by shaking 
a little before adding the phosphate. (Robt. 


B. Batcheller.) 
—— 
BITTERS 


AROMATIC BITTERS 
_ Angostura bitters .. 4 drams 
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Chamomile flowers .. 14 drams 
Cinnamon bark .... ¥% dram 


Cardamom seeds .... 1 dram 
Bitter orange peel... 1 dram 
Proof spirit ......-- quart 


Macerate 15 days, press out and filter. 
PIQUANT BITTERS 
Extract of cardamom.. 1 
Extract of vanilla .... 
Extract of licorice ...- 
Extract of coriander. ..20 
Oil of bitter orange.... 4 
Essence of ginger, solu- 
 ) nero 
Rectified spirits ....-- 
Maple syrup .. 


ounce 


Wormwoop BITTERs 


Oil of lemon........ 2 

Oil of absinthe...... 1 drop 
Oil of caraway...... 1 drop 
Extract of licorice .. % ounce 


Extract of chamomile 1% ounce 


Rectified spirits .... 1 pint 
Simple syrup .. . 1 pint 
Water .....seeeeeee 1 quart 
Mix well. 
AuLp Lanc SYNE 

Shaved ice .......-+ Y, glass 
Angostura bitters ... 4 dashes 
Elixir of calisaya.... 2 dashes 
Curacoa cordial .... 4 dashes 
Compound tincture of 

gentian ........66 2 ~ dashes 
Cherry malt pbos- 

phate syrup ..... 1 ounce 


Shake well and add enough carbonated 
water to fill 8-ounce glass. Serve in min- 
eral water glass. This appetizer might be 
made up as a stock syrup and dispensed 
14 ounces to an 8-ounce glass; 10 cents. 


BLaze pu BARRY 


Lemon syrup .....-- Y4 ounce 
Lemon juice .....-- 1 dram 
Angostura bitters ... 1 dram 


Carbonated water, coarse stream, enough 
to fill three-fourths of a 12-ounce glass. 
Stir in a teaspoonful of powdered sugar 
and drink during effervescence. 


CAPITOL 
Blood orange syrup...1 ‘ ounce 
Grape juice ......-. Y, ounce 
Sherry syrup ....... Y ounce 


Angostura bitters ... 1 dash 

Mix in a 12-ounce glass, shake vigor- 
ously, fill with carbonated water, coarse 
stream, and serve with straws. This for- 
mula makes a fine bitters at 5 cents for 8 
ounces; also a delicious egg drink with 
soda, at 10 cents, or all milk at 15 cents 
for 12 ounces. 

CHERRY COCKTAIL 


Cherry juice ...... 1 ounce 
Lemon juice .......- 2 ~~ ounces 
Angostura bitters ... 1 dram 
Sugar ...... . 1 teaspoonful 
Shaved ice Y% glass 
Carbonated water ... 2 ounces 


Strain with a long thin stream into a 
cocktail glass with a cherry in it; twist 
a piece of lemon rind over the drink and 
serve. The lemon juice, cherry and lemon 


rind are frequently omitted. Price—10 
ounces, 10 cents. 
DFELMONICO 
Orange syrup ...... 1 ounce 
Sherry syrup .....+ 1 ounce 
Angostura bitters ... 1 dash 


Serve as a phosphate. Price—8 ounces, 
5 cents. 


Faxin FREEZER 
Claret syrup ....... 1 ounce 
Catawba syrup .... 1 ounce 
Lemon juice ...... 1 dash 
Orange juice ...... 3 dashes 
Sol. acid phosphate. 1 dash 
Cracked ice ........ % glassful 


Mix in 8-ounce glass, fill with carbo- 


mated water, and serve. Charge 5 cents, 
FEstTIvAL F1zZ 
Rose syrup .......- Y% ounce 
Lemon juice ..... «. \% ounce 


Pineapple syrup .... 1 
Angostura bitters ... 1 
Shaved ice ......... enough 


Place in glass, fill with carbonated wa- 
ter, top off with slice of orange and cherry 
and serve with spoon and straws. Price— 
10 ounces, 10 cents. 


Cracked ice ........ \Y% tumblerful 
Cognac syrup ...... 1 ounce 
Cherry malt phosphate 

SYTUP ......00.6. MY ounce 


andael of anise..... 1 
atawba cordial .... 2 dashes 
Carbonated water .. 4 ounces 


Stir with a spoon and strain into a 
wine glass in which has been previously 
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seg seedless cherry, then immediately 
bie rea eae oil from smal 
tween the thumb and fontaga, — 
puacis of wc 
ces of well-charged water in 
glass add the juice of one-half 
at once. Charge 5 cents, 


Newrorr Brrrers 

Into a 10-ounce glass draw % ounce 
Sr syrup, ¥% ounce orange syrup 
¥% ounce of lemon syrup. Add 

a@ dash of orange bitters and fill the 
glass one-third full of finely shaved ice. 
Fill the glass with carbonated water, mix 
thoroughly and decorate with a slice of 


To 7% 
an 


Jemon, 


Savery First 
Lemon syrup ...... 4 drams 
Lemon juice ....... 1 dram 


Angostura bitters ... 1 dram 
Fill with carbonated water, coarse stream, 
and add teaspoonful powdered sugar. 


Mint syrup ........ 1 ounce 
Orange syrup ...... ounce 
Angostura bitters ... 2 dashes 
Shaved ice ........ glass 


Gamish with a thin slice of pineapple, 
Creme de menthe cherry and sprig of mint. 
Serve with straws and spoon. Charge 10 
cents. 

Sunssr Eoo S1zziz 
Sarsaparilla syrup ... 2 ounces 
Angostura bitters ©... 1 dram - 
Yolk of one egg 
Shaved ice ........... 2 ounces 

Prepare and dispense like other egg 
drinks. Price—12 ounces, 10 cents. 


EGREE 
Shaved ice ......... % glassful 
Sweet cherry juice.. 1 fluid ounce 
Lemon juice ....... 1 teaspoonful 

Angostura bitters ... 1 dash 

_ Powdered sugar .... 1 teaspoonful 
~ Add 2 ounces of carbonated water, mix 
and strain into a cocktail glass, add a 
cherry and small slice of lemon peel and 
serve. Charge 10 cents. 


their principal basic material. 


: Tonrgue Fizz 

Fill glass half full shaved ice, add white 
of 1 egg, 3 spoonfuls powdered sugar, 3 
dashes angostura bitters, 4 dashes lime 
Juice, 8 dashes solution of acid phosphate. 
Shake well, pour into 12-ounce bell top 
glass and fill with vichy in short dashes to 
make fizz, 


Watt Street Pepsny Corian 
Sol. of pepsin, N.F. 1 dram 


Lime syrup ........ 1 ounce 
Curacoa cordial ¥% dram 
Shaved ice ... Y giassful 
Carbonated water... 6 ounces 


Place in a ginss, stir, strain and serve 
in mineral water glass. Price—10 cents. 


Shaved ice .......5 
Lemon juice ..... oe 
Checkerberry syrup.. 1}% ounces 
Angostura bitters ... 3 dnahes 
Shake and fill glaas with ginger ale. 
Serve with atrawa, Price—10 ounces, 10 
cents, 


RICKEYS 


AMBROSIA 
Juice of half lime 
Ambrosia syrup .... 1 ounce 
Shaved ice ..... sees % glass 
Mix in a 10-ounce glaas, shake vigorous- 
ly, fill with coarse stream and serve with 
straws, Charge 10 cents. 


Avoust SPECIAL 

Into a 10-ounce glass draw %4-ounce 
each of vanilla and pineapple syrups and 
1 ounce of grape juice; squeeze the juice 
of half a lime into the glass, add two-thirds 
glassful of shaved ice and fill with carbo- 
nated water. Mix by tossing. “A delight- 
ful thirst-quencher.” Charge 10 cents. 


Boston 

Into a tall, slender 12-ounce glass pour 
1% ounces of grape juice and add the 
juice of 1 lime freshly expressed (bottled 
lime juice may be used when necessary) ; 
three dashes of angostura bitters, a couple 
of dashes of solution of acid phosphate, 
a dash of sherry and sweeten with simple 
syrup to taste. Fill the glass one-third 


full of fine shaved 
with carbonated water. 
and serve with straws. 


cents. 


Raspberry syrup 1 
Pineapple syrup -+++* o. gee 
Lime juice -.- t 
Grape juice .- 
Lemon juice .- th 
i as 
I! in a 12-ounce glass which b 
oumuly been half filled pies ea 
then fill nearly to thé top wi : 
water ‘and mix thoroughly. Decorate a 
a maraschino cherry. Before serving t 
“Chicago” crush fresh mint on the ice. 
Price—10 ounces, 10 cents. 


Gorpew GATB 
Blood orange syrup.... 1 ounce 


Lime julce ...seseeeee 
Fill pe oes glass seven-eighths full 


8 ounces, 5 cents. 


Grave RICKEY 

Into an 8-ounce mineral glass put 1 
ounce pineapple syrup and 2 ounces grape 
juice; then add carbonated water, coarse 
stream, to nearly fill the glass and mix 
by pouring from one glass to another two 
or three times; lastly, add a dash of car- 
bonated water, fine stream, and pass the 
glass to the customer in a “fizzing’” con- 
dition. 

The author found that “grape rickey is 
the most popular new drink we ever started 
at our fountain. We now sell it fast 
enough to open half-gallon containers of 
grape juice and put in regular syrup tank. 
The formula is very easy to dispense and 
the only sign which does the work that we 
have so far used is the following: Try 
a Grape Rickey, Sc. It is Sodalicious.” 
Fountain operators may find this special 
price too low, (Jas. L. Tuohy.) 


Lr A tA MEMPHIS 


Mint syrup ........ ¥Y% ounce 
Lemon syrup ...... Y ounce 
Pineapple syrup ....  ¥% ounce 


(4) Shakes and Egg Drinks 


Within the past few years no drinks have so increased in popularity 
as the various nutritious and palatable beverages that are included under 
this heading. The consumption of eggs at the larger fountains in the 
business sections of the cities has reached tremendous proportions, and 
is paralleled by the increasing use of malted milk. 

: The shakes fall naturally into three general classes, dependent upon 


The milk shakes are essentially sweet 


milk and a flavoring to which can be added an egg (egg milk shake), 
malted milk (malted milk shake) or both (egg malted milk shake). The 
cream shakes are enriched by the use of sweet cream, and the ice creain 
shakes by the use of ice cream. All of the shake drinks are in the nature 
of liquid lunches—in fact the food value of such a drink as egg chocolate 
malted milk shake is high enough to serve as a substantial meal. 

In the preparation of all these shakes the mechanical mixers, usually 
of the electric type, effect a great saving in time and labor. In fact, in 
the making of ice cream shakes and malted milk shakes it is not possible 
to get the smooth, creamy consistency demanded unless a mixer is used. 

Except for the simple milk shakes, these drinks should always be 
served with a couple of crisp, salty crackers. All shakes should be served 
with straws. Milk and cream used in the preparation of shakes should 


SHAKES—PLAIN, CREAM, EGG, ICE 
CREAM, MILK, ETC. 


Oxp-FasHIONED Mix SHAKE 

Put 4 ounces, or less, of shaved ice into 
a thick 12-ounce tumbler, add 1 ounce van- 
illa syrup, fill the glass with milk and agi« 
tate the whole thoroughly. The shaking 
may be done in the special machine known 
as a “milk shaker,” or by means of a 
amall band shaker like that used for mak- 
ing egg drinks. After shaking, strain into an- 
other glass and serve. Sprinkle on some 
powdered nutmeg, if desired. Chocolate or 
any other non-acidulous syrup may be 


used if desired (acid syrups tend to curdle . 


the milk), Price—12 ounces, 10 cents. 


Mux CHocoraTe SHAKE 
Chocolate syrup ..... 1 ounce 
Sweet milk .........-- enough 

Fill a glass full of shaved ice, put in 
the syrup, and add the milk until the 
gues is almost full. Shake well, but do 
not stein. Top off with whipped cream 
and serve with straws. Price—10 ounces, 
10 cents. 


Fill tall 6-ounce stem glass one-f 
with shaved ice, squeeze on lime juics 
stir. Use carbonated water, fing pelbaa 
and serve with Maraschino cherry am, 
on slice of lime. Charge 10 cents, Placed 

Lmetta 

Four dashes bottled lime juice of jui 
of one-half lime, two-thirds glasg aha 
ice, 2 spoonfuls powdered sugar, dash“! 
gostura bitters; fill with carbonated 
ter, mix, add a slice of lime or lemon = 
sprig of fresh mint. Serve with eae 
Lemon or plain syrup might be uted “te 
advantage in this formula in place of the 


powdered sugar. Charge 5S cents fo, r 
ounces. 
Lioyn’s 
Lime juice ........ 6 dashes 
A little cracked ice 
Essence of orange 
flower ........00- 3 dashes 
Lemon syrup ...... 1 ounce 


Fill glass nearly full with carbonated 
water, stir and cloud with grape juice 
Price—10 ounces, 10 cents. 


RASPBERRY 
Raspberry syrup .. 1 ounce 
Lime juice ........ ounce 
Sol. acid phosphate... 1 dash 
pe Se ene 1 dash 


Serve in an 8-ounce glass; place a slice 
of lemon and cherries on top and serye 
with straws. 

SANTIAGO 
Pineapple syrup .... 1 ounce 
Roman punch syrup. 1% ounces 
Lime juice ......... 2 — dashes 
Shaved ice ........ 1-3 glassful 

Place in glass, draw nearly full of car. 
bonated water, coarse stream, stir well with 
spoon and serve with straws, using large 
glass. Price—10 ounces, 10 cents. 

Sumoaer Cooter 

Into a perfait glass half filled with 
chipped ice draw half ounce of claret syrup, 
half ounce of lemon syrup and half ounce 
of pineapple syrup. Squeeze into the mix- 
ture the flavor of half a lime rind and 
fill the glass with plain water, toss, top 
with a Maraschino cherry and a sprig of 
mint and serve with two straws. Charge 
10 cents. (Wm. Chalk.) 


be cold—a little lump of ice cream in a pinch will remedy any trouble 
in this respect—for these beverages should always be served very cold to 


be at their best. 


; Many fountains have proved that a reputation for shakes and egg 
drinks makes the best foundation for successful business. ‘This is, of 
course, more particularly true in the business office neighborhoods, 
though in the theatre districts there is always a big demand for these 


lunch beverages. 


Fresh eggs are probably the one most important item in the building 
up of such a trade, and if a dispenser can make arrangements with some 
farmer or producer of poultry to supply him regularly with day-old eggs, 
using the announcement of the fact as an advertising feature, he has 
gone a long way towards capturing this trade. Photographs of the hens 
and poultry yards from which the eges come, and signs that tell ‘‘All 
Eggs Used at This Fountain are Delivered each morning fresh from the 
Hazelhurst Farms”’ or ‘‘We use only White Leghorn Eggs, Delivered 
Daily from the F. H. Smith Farms, Pleasantville’ can be used to advan- 


tage. 


Such little wrinkles, (and the enterprising dispenser will find 


many along this line that he can employ) will afford wonderfully eff- 


tive publicity for the egg drinks. 


CHocoLATE BoucHE 
Chocolate syrup ... 2 fluid ounces 
Shaved or cracked ice 1% glassful 
Milk, enough to make 12 ounces. 
Mix, shake well, strain and top off with 
whipped cream. 
Sarety First (Mixx SHAKE) 
Into a sbaker put a ladleful of whipped 
cream, 1 ounce of chocolate syrup, and one 
banana, previously mashed. Mix thorough- 
ly, add one dipperful of ice cream, and 
enough milk to nearly fill a 12-ounce glass; 
mix thoroughly, and strain into another 
12-ounce glass. On top of the mixture float 
a ladleful of whipped cream and a cherry. 
Serve with two straws, into the end of one 
of which a small American flag has been 
inserted, The author used the following 
sign to call attention to his “special” : 


Safety First 15 Cents 
: Safe, Sane and Refreshing 


te ae ae oe 06 2e oe oe oe oe 


(J. T. Clapsattle.; - 


CREME DE Cocoa 
One-third glass of shaved ice, 114 ounces 
chocolate syrup, 2 ounces sweet cream, N% 
tumbler pure milk. Shake and strain into 
another tumbler into which has been placed 
1 tablespoonful whipped cream. Grate 
chocolate on top and serve. 


The above formula makes up a genuine 


creme de cocoa milk shake. 


oa : ee rep SPECIAL 

nto a or 12-ounce glass y 
ounces of good chocolate nips aad « Va 
to-the-quart ladleful of chocolate ice cream 
and fill the glass with sweet milk to within 
a half-inch of the top; stir, allowing the 
spoon to remain in the glass; put in two 
straws and fill the glass with whipped 
cream, colored dark brown with caramel, 
smoothing the top into a conical shape. 

In advertising this special the author used 
placards on which were printed the words, 
“Try the Dark Horse Special.” The plac- 
ards were placed at various. prominent 
points in the store so as to catch the eye of 
Prospective customers. He states that he 
wrote the name of this special in black ink 
on his menu cards, the other special bein 
written in red ink. Price—12 ounces, i 


cents. (Paul J. Grafe.) 


Powdered sugar ..., 1 
Shaved or cracked ice 14 glassful 
Milk enough to fill glass. 
Shake well, strain, and top off 
whipped cream. 


CorreE SHAKE f 

Serve in a 12-ounce glass. One-hal 
fluid ounce of coffee, fill glass half full 
of shaved ice, then add sugar or simple 
syrup to sweeten to taste, fill glass Wi 
milk and shake thoroughly, top off wi 
nutmeg or cinnamon and serve with stra¥S 


Marrep SHAkeE av CAFE 
Two ounces malted milk coffee sy™UP 
two-thirds glass shaved ice, 4 ounces milk. 
Fill with milk, stir rapidly, serve SP 
to please. 

Correz SHAKE (PHILADELPHIA srs), 
Serve in a 12-ounce glass. Fill glass > 
full of fine shaved ice, half ounce of a 
sweet cream, 1 ounce of coffee syruP 1 
ounce vanilla syrup, 3 ounces of milk, sha 
and strain, add sufficient milk to fill 

and pour from shaker to glass. 


with 


AEE A LA Rro 


coer ves YA ounce 
go rap vaaees LY ounces 
sy" dash 
¥% tumblerful 


pe, milk +S half filled with shaved 


| sake dd plain soda in a fine 
| wi and 9 ounces, 5 cents, 
sf 


juice . 6 dashes . 
cept Jags quarter filled with ice, 


got oan ‘q serve. Price—All milk, 10 


4 OPFEE CABARET 

| Rc glass put 1 ounce of 
: 7 ounces of milk and shake 
ait in No, 16-to-the-quart dipper- 


“l ice cream, and top off with 
i af ie chopped English walnuts. 
ont 
, sm . 
ces 8 Ou BROADWAY 
roportions vanilla, coffee and 
1 faut! i whipped cream, served with 
| tt, milk and straws. 
| ake Prac MILK SHAKE 
j ch syrup vsseeees 1 ounce 
| Finale PUP ves 38 sues 
i A ty ae. | 
t Sad fees with milk, shake well and 
| fil the 8 Price—10 ounces, 


as yo straws. ; ) 
a ite amount of syrup in this for- 
¢ cents. 
1 7H may be reduced. 
1* PINEAPPLE SHAKE 
Shaved oF cracked ice ¥% glassful 
Vanilla SYTUP weeeee 1 ounce 
| pineapple syrup ..-- 1 ounce 
<4) Milk, enough to fill the glass. : 
j Mix and shake as in the preceding. Price 


_10 ounces, 5 cents. 


i MILK ORANGE 

) Orange syrup ....5- 4% ounce 
\( . 4 ounces 
Shaved ice... e505 a sufficient 


One or 2 eggs 
Horlicks Malted Milk 1  tablespoonful 
Put all in a shaker, shake thoroughly, 
sin and fill the glass with plain or car- 
boated water. Price, when using all milk 
and one egg, 15 to 20 cents. 
PERSIAN 


Shaved ice ......... % glass 
Tce cream seeee 1 tablespoonful 
Milk .........ee006 L ounce 
Vanilla extract ..... 1 dash 
Crushed strawberry.. 1 teaspoonful _ 
Crushed raspberry... 1 teaspoonful 
' Crushed pineapple... 1 teaspoonful 


Catawba syrup .... 1% ounces 
Shake well, then fill glass with carbo- 
tated water, in a fine stream. Serve with 


Soon. Price—12 i 
aS tan -ounce glass, all milk, 10 


Fotay’s Fruir Mizz SHAKE 
laret syrup ....... 1 


§ ounce 

i weet cream .. 2 ounces 

| Mixed fruits 3 ounces 

; Fill th tneees sufficient 

I Pour inn’ glass with milk and shake well. 


Bele Piehe .» Y% glass 
i piawberry syrup ... vs, per 
Va hie syrup .... Y% ounce 
i Mi Syrup ......, YZ ounce 
Shake be nearly fill glass, 
td pond 24d soda water, fine stream, 


tines, fea tumbler to shaker several 
ity i a 12-ounce gl ith 
We, Charge 10 cehita, glass, wil 


JaPane 
Al SE Mitx SHAKE 
qimond syru 


ean SYD ose ees 
Fit gaberty syrup ..... 2 ounces 
Add aaj neatly full of milk and shake. 
Portion of pistachio ice cream. 
Vanity Key Wesr SHaxe 
Stayt STUP -..2... Y ounce 
Otgeat a Syrup ... % ounce 
Pace in OUP teeeeeee YH ounce 
i “4 top off 10-ounce glass, fill with milk, 
“ay” With whipped cream. Charge 10 


tayo NOWORIET SHAKE 


Syrup ..... 1 ounce 


i : Y glass 
alae emu to fill glass. 
Mette ) strain into a 12-ounce glass 
Price whipped cream and & 
Ounces, 15 cents. 


One ORTSMAN's SHAKE 
e 


“ap 
eae 8p ...., Ldash 
in wim Sila Slo 1 teaspoonfu' 
A Mi nih in the order named and 
Cy tag? Shake well and strain in 
Is cent off with grated nutmes- 


penance istinetithoeni sa a aca eae sen a 
bol 


Liquors 8nd Soda Foun 


Mint syrup? “8 Minx 

wanestura bitters’ "° 2 qunees 

Carbonated “tts+2 3 ounces 
S 


8 o Water, ry 
unces. Serve soli i stream, to make 


ai juice ZK SHaxy: 
ik ttt IY fui 
Soda water ""''**+ 2 Guid ounce 


&@ Pinch of 
Penner to cach sie sh 
ounces, S cents,’ be sul 


Coffee syrup Peat 1% ounces 
Cream... sss VA ounce 
Mix well nde 


Cea ounc 
and add carbonated w . 


Creme Dr ater, 
Two fuid Ciocovars 


ounces chocola 
: le a 
ce, All with char yu 


cream. Half fill ano Red whipped 
ther glaaa 

ae mix by pouring, aed with Cream, 

cents, ounce glaas, 


Frurr Crocorare 


Chocolate ayrup ., Pipes 


Sweet cream teseeer SI iiece 
Cracked ive 6 We adie & 4 Pi 


Shake strain, then add fine stre; car- 

. y th Ne stream car. 

bonated water to fill 12-ounce Blass three- 

quarters fu I, and ice cream one ladle dress. - 

ing the miy e wi et nd whole 
xture with slic 

th t th cd Pears and whol 


_ Corres: Arctic 
Serve in a 12-ounce glass, 
ounces of syrup, fill one-third full 
ice, 1 ounce o 
thoroughly, wit! 


Use 1% 
h of shaved 
pare fds cream, shake 
ndraw the glass 

shaker, allowing the syrup, oe hose 
in the shaker. Now fill with carbonated 
water, using the fine stream only, until the 
shaker contains sufficient to more than fill 
glass. Pour into glass and back once, then 
strain into clean glass. Much is added 
to the appearance of this drink if it is 
topped off with whipped cream. A spoon 
of ice cream may be used instead. 


CREME pu CarE 
Serve in a 12-ounce glass. Coffee syrup, 
1% ounces, ice to fill half full; sweet cream 
1 ounce; shake thoroughly, fill with soda 
water, strain and top off with whipped 
cream. 


CREAM SHAKE A LA ORLEANS 


Cream ....... peees 2 Ounces 
Chocolate syrup .... 1 ounce 
Orange syrup ...... Y ounce 


Fill one-fourth of the glass with ice 
and add cream and syrups and milk enough 
to fill. Shake well and strain into bell- 
shaped glass. Serve with straws. This 
formula makes up as a real cream shake, 
Add a 16-to-the-quart scoop of ice cream 
and charge 10 cents. © 

ZEPHER Seren Hate 
1 ounce of any desired sy n 
a Danke glass and half fill the glass with 


i ther glass 
ted water. Draw into ano! 
Bou cream and pour the 


wo glasses together until 


* -ounce glass, 
cream into ® 1? 5 ounces of carbonat- 


of syrup, ~y 

fill the glass with e 
Beprit stream, stirring ak 
hile with a spoon. (Ralp 


desired flavor, 
cream, using 
stantly meanw: 
arnt MounTAIN NECTAR 
Pure cream «++: 4 
Orange syT™UP -+:** 
Vanilla syrup -° 
Shaved ice --+-*" 
Shake well an 
water to fill the glass, 2”) 
meg. Price—10 ounces, 


CREAMED PINEAFFLS 
Crushed pineapple -- 


i ce 
er pe Charge 15 cents. 
toss 


SENATOR : 
Pineapple syFUP **" 
Vanilla sytUP --" 
Strawberry SyTUP °°" 
Sweet creamre"""" 
Ice cream +*""" 


Place in 2 mii, : 
rly fill glass 
nea thin 


tain Drinks Li ; 
rinks Like Granddad Used to Make 


Shaved ice , 
team 

r Shake an 
Mg with j 


seeevee LY ounces 


d fill the glass with milk, finish- 
just a dash of fine Hoe 


Orange syrup ..... .1 
weet cream é 


rape juic 
Cracked tes sas a zy oa 


Hi swerve: 94 
ttrawe: shake, strain, toss and serve with 


Faorrs awn Frowsrs 
Rone ayrup tevereees VY ounce 
Pineapple AYTUD «4... Ys ounce 
Vanilla AYTUD ......Y% ounce 
Orange MYTUD sesso Ye ounce 
Plain cream ......., 1 ounce 
Shaved ice seseee VY glace 
Shake, Atrain, toan and serve. 
Daisy Ceram Smare 
; Place a amall portion of vanilla lee cream, 
Y ounce of orange flower syrup, 1 ounce 
taapberry ayrup and 2 ounces of aweet 
Cream in a shaker with anme cracked ice; 
ahake vigorously, transfer to a tall glasa, 
fill up with milk and top off with whipped 
Cream and chopped citron, 


of 


CoLon tan 
Rose syrup Y4 ounce 
Pineapple syrup . Y% ounce 
Orange syrup ...... Ya ounce 
weet cream ....... ounces 
Cracked ice ........ Y, glass 


Shake, strain, toss and serve. Dress with 
whipped cream. Price—All milk, 12 ounces, 
10 cents; whipped cream, 15 cents. 

ATLANTIC City SHAKE 
Orange syrup .. 


sees 1 ounce 
Pineapple syrup .... 1 ounce 
Sherry wine ....... 2 dashes 
Aromatic bitters .... 2 dashes 
Plain cream ....... 4 ounces 


Shake, add seltzer and strain. 


An egg 
may be added if desired. 


IrtsH LAcE CREAM SHAKE 
Strawberry syrup ... 34 ounce 
Pineapple syrup .... ¥% ounce 
Sweet cream ....... 1 ounce 
Angostura bitters ... 1 dash 

Add a small quantity of ice cream (one 
No. 16 scoopful), shake well, put in a 12- 
ounce glass, add carbonated water, fine 
stream, and enough ice cream to fill the 
glass. Gamish with a slice of pineapple 
and a cherry. Charge 15 cents. 

TROPICAL CREAM SHAKE 
Strawberry syrup ... 34 ounce 
Pineapple syrup .... 3% ounce 
Sweet cream ....... 1 ounce 
Angostura bitters ... 1 

Put in a shaker with a small quantity 
of ice cream, shake well, transfer to a 
12-ounce glass, add a little carbonated wa- 
ter, small, fine stream, and ice cream to fill 
the glass. Gamish with pineapple and 
cherry. Charge 10 cents per service. 

Hasty Puppive 
Nog 1 1 
Pineapple syrup ...... 1 ounce 
Lemon juice ........- 2 dashes 
Sweet cream .....-.+- 1 ounce 
Shaved ice 
Shake well. Add carbonated water, fine 
. Strain into a fancy glass. Top 
off with nutmeg if so desired. Price—12 
ounces, 10 cents. 


BANANA 
Shaved ice ...+--+++ ¥Y tumblerful 
Banana syfup -.-+-- 2 ~~ ounces 
Cream of milk ...... 8 ounces 


ke well, add a few pieces of banana, 
Beg sir soda water, using the fine 
stream, and serve in a 12-ounce tumbler 
with spoon and straws. This special may 
also be served with all milk. 


MADAGASCAR SHAKE 


i lass 
Shaved ice ...+-++++ % gi 
Claret ve execs 4 are 
Catawba syrup ----- =e 
Whipped cream -.-- geo al 


Shake, strain an 

water. “Charge 10 cents. 
Froarine IsLAnp 

Catawba syTuP ---+-+> ounce 

Cherry eins wecceeee 1 ounce 

ee weceees L ounce 


crea 5s ry 
in, using shaved ice 
Shake well and apap Top off with 


whipped cream 


Grvezr MINT . 
ii ith 

a small amount of fresh mint wi 
Co Slated sugar, then ad Se 
etlantity of ginger syrup, about as 
“ ble ginger and an ounce of sweet cream. 
S01 the glass half full of shaved ice and 
Fill thoroughly. While the drink is still 
ants Shaker, add carbonated water to 

in , 
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nearly fill the glass, and then mix well 
with the fine stream. Pour into a glass, 
add a couple of cherries and serve with 
straws. . 

The ginger mint must be mixed very 
carefully. It is liable to curdle. 


VIENNA , 

A small quantity of sbaved ice, some 

delicately colored pistachio syrup (green) 

and a small quantity of sweet cream; shake 

the whole well and fill up the glass with 
vichy water. Price—10 ounces, 10 cents. 


Garpen SHAKE 


Rose syrup ........ ¥ ounce 
Pineapple syrup .... 4 ounce 
Vanilla syrup ...... %4 ounce 
Orange syrup ...... % ounce 
Plain cream ......-. 1 | ounce 
Shaved ice ... Y% glassful 


Shake, strain, toas and serve. Price—10 
ounces, all milk, 10 cents. The syrup in 
this formula might be cut down. The Gar- 
den Shake is a very sweet affair with the 
2 ounces of syrup called for above. 


Cracked ice ...... -. &% glass 

Shake, fill glass with carbonated water. 

Strain and serve. 
Cezam Purr 

Draw 1 ounce of the syrup of the flavor 
desired into a 12-ounce glass and half fill 
the glass with carbonated water. Draw 
another glass of the same size half full of 
charged whipped cream, and pour the con- 
tents of both glasses together until mixed. 

CxocotaTe Ick Cream SHAKE 

Into a 12-ounce glass place 1 ounce of 
chocolate syrup, add 8 ounces of milk and 
a scoopful of vanilla ice cream (20-to-the- 
quart) ; stir and serve. Price 10 cents. The 
author of this formula states that if choco- 
late is not desired the best flavors to use 
are pineapple, vanilla, coffee and strawber- 
ry. The cost of the materials employed 
will not be more than 5 cents, he says. 


CHOCOLATE A LA ARCTIC 

Shake well together 1 ounce of choco- 
late syrup, 2 ounces of plain cream, 2 
ounces of ice cream and sufficient shaved 
ice. Serve in a 10-ounce bell! glass, filling 
with carbonated water, fine stream. Price 
—10 cents. 

WIcce-WaceLe 

Into a mixing glass put 1% ounces of 
chocolate syrup and a No. 12 disherful of 
vanilla ice cream. Mix thoroughly together 
with a bar spoon and “fluff? up with 
carbonated water, fine stream; pour the 
mixture into an 8-ounce stem glass until 
the contents reach within half an inch of 
the top. Then put in a layer of nuts and 
top off with whipped cream. Price—15 
cents. (Harper Huntley.) 


BuFraALo SHAKE 


Chocolate syrup .... %4 ounce 
Maple syrup ....... Y% ounce «. 
Vanilla ice cream Y, tablespoonful 
Plain cream ........ 1 ounce 


Ice and shake. Pour into 9 frappe glass, 
garnish with whipped cream and a cherry 
and serve with a spoon and straws, Price 
—10 cents. 

Corree Cream SHAKE 
Coffee syrup . 
Plain cream . 
Ice cream .........- 

Shake well with ice; use only fine stream 
and serve in bell glass. 


Cream or rich milk.. 2 
Shake with cracked ice, strain and fill 
with carbonated water. 


with carbonated water; 15 cents for all. 
milk. 


ounces 


Prize—10 cents 


Czar or RUSSIANS SHAKE 
Vanilla syrup ...... 1 


ounce 
Red orange syrup ... 1 ounce 
Ice cream ........ oe ounces 
Shaved ice ......... Y glassful 


Shake, strain, toss and serve. Price—12 
ounces, 10 cents, 
“Marte SHAKE 
Maple syrup ......... 2 ounces 
Plain cream . sees 3 ounces 
Ice cream .......... large teaspoonful 
Shake well with ice, use only fine stream 
and serve in bell glass. Charge 10 cents, 
MAPLE Cream SHAKE 
Maple syrup ...... 2 
Plain cream .. 
Ice cream ... 
Shake well with shaved ice; fill gl i 
carbonated water, fine stream, pes nar i 


APLE Ping 
Maple syrup | tress LD ounce 
‘ineapple syrup : 1 
aved eee? ons ounce 
Tce cream , ane 7 ° tk 


tee + 2 ounces 


: seeees 1 ounce 
pe thoroughly shake, then fill with milk 
and add a spray of mint. A slice of or- 
ange goes well here. but such addition is at 
¢ option of the dispenser, 


CREAMED Nut SHAKE 


Nut fruit syrup...... 2 ounces 
Sweet cream ... + 1 ounce 


Ice cream ..... sintsseieve 1 ladleful 


Shake thoroughly; finish with fine stream 
and serve with spoon and straws. 


CREAM FREEZE 


Shaved ice ......... Y ginss 
Ice cream ......... 3 spoonfuls 
Orgeat or pistache 

BYLUD: ceeieiaiereraere ive 2 ounces 


Shak-, fill with carbonated water and 


mix with spoon. Price—12 ounces, all milk, 
10 cents. 


Spicy SHAKE 


Mint syrup ......... 1 ounce 
Wintergreen syrup .... 1 ounce 
Sweet cream ...... +++ 1 ounce 
Soft ice cream ....... ladleful 


Shake well, use fine stream carbonated 
water, serve in regular frappe style, top 
with whipped cream. Price—12 ounce glass, 
15 cents. 

e PINEAPPLE CREAM 
Pineapple syrup .... 4% ounce 
Ice cream ....... ++» 1 ounce 
White of two eggs 


Place in a shaker with shaved ice, shake, 
strain, fill with all milk, and serve, topped 


with nutmeg, if desired. Price, 15 or 20 
cents, 


OrcEaT CREAM 
Orgeat syrup ........ 2 ounces 
Sweet cream . se. 4 ounces 


Ice cream ........ «. dash 


This makes a 10-ounce drink, adding four 
ounces of milk. 


ORANGE BLEND 


Vanilla syrup ...... 1. ounce 
Red orange syrup ... 1 ounce 
Ice cream ........ + 2 ounces 
TOE: ccamweioteewertoa % glass 


Shake, strain, toss and serve. Price—12 
ounces, all milk, 10 cents. 


Ocean Grove SHAKE 
Put into a glass: 
Vanilla syrup ...... 2 


ounces 
Orange syrup ....... % ounce 
Ice cream .......... 1 ladleful 


Shake thoroughly; fill the glass with car- 
bonated water, strain into a clean glass, 
and top off with whipped cream. In this 
formula the amount of syrup -called for 
might be cut down. Price—12 ounce glass, 
10 cents, 

MonarcH SHAKE 

Place a small portion of vanilla ice 
cream, half ounce of orange flower syrup, 
1 ounce of raspberry syrup and 2 ounces 
of sweet cream in a shaker with some 
cracked ice; shake vigorously, transfer to 
a tall glass, fill up with carbonated water, 
using coarse and fine streams alternately, 
and top off with whipped cream and 
chopped citron, Price—12 ounce glass, 10 
cents, 

“Co-ED” SHAKE 


Vanilla syrup ...... 1 ounce 
Orange syrup ...... 1 ounce 
Ice cream ....... ... 1 spoonful 
Shaved ice ......... Y% glass 
Shake, strain, toss and serve. Charge 
10 cents for 12-ounce glass. 
BLIZZARDINE 
Shaved ice ..,...... Y, glass 
Ice cream .......005 1 tablespoonful 
Orgeat syrup ......- 1 ounce 
Catawba syrup ..... Y ounce 


Shake well and fill glass with carbonated 


water, Price—12 ounce glass, 10 cents. 
Anogt Foop 
Vanilla syrup ..... - 1 ounce 
Red orange syrup... 1 ounce 


Ice cream ......--. 2 


serve. 


Shake, strain, toss an 
12 ounces, all milk, 10 cents. 
BANANA A LA MANHATTAN 
Draw 1 ounce of sweet cream in &@ 12- 
ounce glass, add 1 ounce of vanilla syrup 


i ddad 
Liquors and Soda Fountain Drinks Like Gran 


and into the mixture slice half of & 

ana. Now add a portion of ice cream, 
shake thoroughly and fill glass with the 
milk. Pour without straining into a clean 
glass and top off with whipped cream and 
serve with spoon. Price—all milk, 15 cents. 


Drrromatic SHAKE 

Grape juice ........ 2 ounces 

Sweet cream ....... 2 ounces 

Ice cream .......... 1 spoonful 

Bitters ............. 3 dashes 

Shake thoroughly, strain, pour back into 

shaker and add carbonated water to fill 
glass; throw as in mixing egg drinks, Serve 
with paper napkin and place nutmeg handy. 
Price—12 ounces, 10 cents, 


Fruit Mix 
Two ounces punch syrup and a small 
lump of ice cream. Shake until amooth 
and add 1 Inrge spoonful cut candied fruits. 
Add carbonated water, then another lump 
of the cream and serve, Price—12 ounces, 
1S cents. 


Frosrep Favit 
Shaved ice ......... Ye tumblerful 
Ice cream ... +. 1 tablespoonful 
Pure milk .......6. 1 ounce 
Extract of vanilla... 1 dash 


Crushed strawberry . 1 teaspoonful 
Crushed pineapple... 1 teaspoonful 
Crushed raspberry .. 1 _ teaspoonful 


Catawba syrup ..... 1% ounces 
Shake well, then add carbonated water. 
Serve with spoon. 
TropicaAL SHAKE 
Crushed orange ... ™% ounce 
Crushed cherry ..... 34 ounce 
Crushed pineapple .. ¥% ounce 
Sweet cream ....... 1 ounce 
Ice cream ......... 1 spoonful 
Shake well, using both streams, fine and 
coarse. Serve in a frappe glass. Top off 
with sliced pineapple and cherry, and serve 
with straws. (Ralph Sprague.) 
Charge 15 cents. 
SUPERLATIVE SHAKE 
Shaved ice ........ % tumblerful 
Ice cream .... ee. 1 tablespoonful 


Vanilla syrup ...... % ounce 
Crushed fruits ...... 3 


Catawba syrup ..... 1% ounces 


Shake well, then add enough zarbonated 
water, fine stream, to fill glass. Serve with 


spoon, 
Grap Wr'st Hare 
Into a mixing glass put: 
Strawberry syrup ... 
Pineapple syrup .... 3 ounce 
Sweet cream ....... 1 ounce 
Angostura bitters ... 1 dash 
Add a small quantity of ice cream. shake 
well, put into a 12-ounce glass, add a little 
carbonated water, fine cream, and enough 
ice cream to fill glass. Garnish with sliced 
Pineapple and a cherry. Price—12 ounces, 
15 cents. 


Y% ounce 


BEAUX AND BELLES 
Draw ¥% ounce each of pineapple and or- 
ange syrups into a 12-ounce glass, add 2 
or 3 dashes of acid phosphate, shaved ice, 
and 1 tablespoonful of ice cream. Shake 
well, add enough carbonated water to fill 
glass, pour from glass to shaker and serve. 


Shaved ice ..... ++» ¥% glass 

Ice cream ...... ++. 1 tablespoonful 
Sweet milk ......... 1 ounce 
Extract of vanilla... 1 dash 
Crushed strawberry.. 1 teaspoonful 
Crushed raspberry... 1 teaspoonful 
Crushed pineapple... 1 teaspoonful 


Catawba syrup ..... 1% ounces 


Shake well, fill glass with carbonated wa- 
ter, and serve with spoon. 


CARDINAL SHAKE 
Raspberry syrup..... 1 


ounce 
Pineapple syrup .... 1 ounce 
Sherry wine ........ 3. dashes 
Ice cream .......... ladleful 
Cracked ice 


Shake well, add carbonated water, fine 
stream, and strain into fancy glass. 


flavor ........... - 1 ounce 
Ice, finely shaved.... % glassful 
Milk, enough to make 12 — ounces 


Shake and strain. 
This formula makes a genuine milk 
shake. Use very little ice. Charge 15 


cents. 
Eoo Vicuy 

One egg 

Shaved ice ......... % glass 

Pure water ......... 1 ounce 

Shake thoroughly; then add slowly, while 
constantly stirring enough vichy water to 
fill the glass. Price—12 ounces, 10 cents 
CxocotaTs Eco SHAKE 
Chocolate syrup ..... 2. ounces 


Used to Make 


’ ceo 1 ladleful 
Cracked ice «++ 1 


Egg eens a aie 


cracked ice, f 
pe 00 eed full of A 
sak Finally add the ein 
t ‘ill the shaker ano ee i 
. in into 

I] and strain b9 
Sete with a little powdered m 
meg or cinnamon. 

The above formu 

making chocolate eas 


ounces, 15 cent | Cp ocoLATE 


Chocolate syrup ---: 
White and yolk of 1 


ounce 


Crushed ice, small 


then add plain rartonaled 
water sufficient to fill tumbler. Oe nee 
twist bar spoon, strain, then pier eer 
nately from tumbler to shaker, : ie 
This drink is rather thin and show 
be priced at more than 10 cents. 
Matteo Mitx Eco LS vahagee ‘ 
One ounce chocolate, plain cre nod 
spoonfuls, malted milk, small ST in 
cream, 1 beaten ¢@é- Shake we ee a 
and serve, all milk, with nutmeg, 
sired, Charge 15 or 20 cents. 
Eco Mattzp Munk 
anilla s Vacew sie 
Plain cream . .. 3 ounces 
Malted milk .....-- 214 teaspoons 
Put syrup in mixing glass, sading 
malted milk last, just before shaking. Sha f 
well with ice, use fine sien ae 
in bell glass. This drink 1s m 
nee satisfactory if all milk is used. ue 
very little ice—the shake is easily spoiled. 
Price—12 ounces, 15 or 20 cents. 
Tue Iron Cross 
Chocolate syrup .... 134 ounces 


Grape juice ......- 2 ounces 
Sweet cream ....... 1 ounce 
Malted milk .....s.. 1 teaspoonful 


Egg ...eceeee wistwreieig. Oh 

Mix, shake, strain in 12-ounce glass and 
fill with fine stream. Price—15 or 20 
cents. (J. M. Hahne.) 

Prrr Parr Purr 

Place in a glass the white of one egg, 
sweet cream, 2 ounces, and whip well. Then 
add chocolate syrup, 11%4 ounces. Shake 
well, fill with carbonated water, pour into 
a 12-ounce glass and serve without straws. 

Hawantlan CHOCOLATE SHAKE 

Break and separate an egg; beat up 
the white with half an ounce of chocolate 
syrup, and the yolk with a similar quan- 
tity of pineapple crushed fruit syrup; beat 
the two mixtures well together and then 
shake up with an ounce of chocolate syrup 


and a 16-to-the-quart disherful of vanilla 
ice cream. Pour into a 12-ounce glass 
and fill with carbonated water, fine stream, 
Serve with two straws. This formula may 
be much improved by dispensing all milk 
and charging 20 cents for 12 ounces, (Bev- 
erly F. Towne.) 

Concer’s Eco Cuocorate 
Chocolate syrup .... 1 ounce 
Vanilla syrup ...... ¥Y% ounce 
1 egg 
Piece of ice, size of walnut 

Shake well together, add plain soda and 
Pour from shaker to glass three times; 
top off with nutmeg. Price—12 ounces, 10 
cents, 

Eco CHocorate 

Put 2 ounces chocolate syrup in a 
heavy glass, break and drop in one egg, 
add 3 ounces plain cream and shaved 
ice, shake well and use only fine stream 


of soda water. 
Eco Corrzz 
Saxe Jo a 12-ounce glass. Use: 
offee syrup ....... 
Se egies 


Angostura bitters . 3 hake 
Don’t care syTup.... % oun es 
Med egg is 
aved ice ......., 4 
Shake, fill glass with ee a 


and strain. Prich—12 ous bonated water 


Fine shaved ice,.... amal} 
Shake thoroughly, add Carbonaygetlly 
ater 


and strain as in preparing other ¢ 


Eco MALTED Mix Cop “tithe 
Prepare same as malted mil, 
the exception of adding the Coffee With 
shaking, and top off with a tie befory 
if desired. This drink ig sometin, nu meg 
Coffee Light Lunch, sells readily at 94 tled 
a glass. 5 centg 
CREME ve Luxe 
Cream syrup ...... 1 
Extract of vanilla... 1 fen? 
Shaved ice ........ 1 
White of 1 egg ” Blasefy 
Shake well, strain, fill glass with 


and serve with nutmeg. Price—j5 hn 
te, 
ORANGE Spray 
a secececcccccces I 
range syrup ...... 1 e 
Orange bitters .../.. 2 aan 
Sweet cream ....... 1 ounce” 


Dispense in glass half filled with 
ice, shake and use fine stream carbonated 
water. Top off with nutmeg. Pret 
ounces, 10 or 15 cents, Tice] 


AMERICAN G: 
Juice of 1 orange 
Powdered sugar .... 3 teaspoo, 


s. % ounce 

J sees. Small Quantity 
Fill glass with plain water; shake, 
in lemonade glass, finish with a slice a 
pineapple and a cherry. The “Ameri 
Gentleman” may be livened up by ie 
plication of a little fine stream, 
12 ounces, 20 cents. 


3 Eec Purr 

Into a 12-ounce mixing glass, put one 
egg, 1 ounce orange syrup, 1 No. 16-to-the. 
quart dipperful vanilla ice cream, 2 ounces 
sweet milk; shake thoroughly, add carbo. 
nated water, fine stream first, and complet. 
ing with coarse stream. Top with whipped 
cream. Price—12 ounces, 15 cents, (Pauf 
Anderson.) 


the a 
Price 


White of 1 egg 
Shaved or cracked ice % glassful 


Shake well, strain into a 12-ounce ghss 
and fill with milk. Price—15 cents. 


Canary Purr 
Into a shaker or mixing glass put 14% 
ounces of blood orange syrup, the white 
of an egg, three or four teaspoonfuls of 
Maraschino cherry syrup, one ladleful of 
vanilla ice cream; shake well, add carbo 
nated water, fine stream, and a Mara- 
schino cherry, Serve with a spoon in a 
12-ounce glass. Price—15 cents. (Otis 

Brown.) 
NARANGA SHAKE 


Shaved ice ......... 4 tumblerful 
1 egg : 

Vanilla syrup ...... 1 fluid ounce 
Orange syrup . 1 fluid ounce 
Ice cream ......066- 1 tablespoonful 


Add a few dashes of bitters and orangt 
extract. Fill the glass nearly full of cream, 
grate a little nutmeg on top, add sufi- 
cient carbonated water, fine stream, am 
serve with spoon and straw. Charge 
cents, 


Bra Gun Eoo 
peer of 1 lemon ; 
Powdered sugar .... tablespoonfal 
Shaved or cracked ice 2 ounces 3 
Shake thoroughly, strain into eee 
glass, and fill with ginger ale. Chart 
cents. The Big Gun Egg is a good th 
quencher, 
MAtrep Mix LEMONADE 
Break a fresh egg into a mixing one 
and add the juice of one lemon, 1/4 ar at 
rock candy syrup, shaved ice, a suffice 
quantity, 1% teaspoonfuls of malted ar 
and a dipperful of ice cream. Shake wn 
transfer to a bell glass and fill with 
bonated water, fing stream, and 
(Jobn S, Flemming.) 


Luoaz Sour Eco SHAKE place 
Take a 12- or 14-ounce glass 40° og 
in it one ounce of lime freeze, oe ‘about 
One small dipperful of ice cream an oye 
8 drops solution of acid phosphate. | ted 
well and fill the glass with Orie 
water; stir with a spoon. Price—! 
10 cents, 
Provearrte PUFF. ounces 
Into a mixing glass containing 2 © 
Plain, sweet cream, add 1 ¢e8 Wag 1% 
with spoon until well whipped. into 
ounces pineapple syrup, Fos rod 
er and add carbonated water 


ur from shaker to 12-ounce 
om rid without straws. Charge 19 


* Boo Fur | 
y PP sevees ounce 
vane eyTUP sees 1 ounce 
? i ream ss sceees ounces 
haved Ea 


Ee eee y | toss and serve with 
guts All milk, 15 cents, 


ws Snow FLURRIES 
e ¥% ounce 
¥% ounce 
ounces 
: Y% glassful 
Caen 


Eas ite egg into the glass, add the 


‘gredients, Shake, strain and toss, 


a be carbonated water last. (S. mM. 
din 
ior) Curw’s DELIGHT 


lemonade shaker. Put in a No. 16 
Use oof soft vanilla ice cream, 2 tea- 
dipnet™ ulverized sugar, one dipperful 
nfuls Tice and one egg; beat the 
af ee with a spoon and draw on 
ai ki of carbonated water to make 
fine S nce drink; top off with whipped 
af serve with two straws. No syrup 
gam) 204 fn this drink. Price—12 ounces, 
is equi" (Howard E. Rollison.) 


10 cents. 
NIAGARA Pow 
i le syrup .... 2 uid ounces 
Leagan ice..... 2 ounces 


t the white of an egg and add to the 
we mixture in a 12-ounce glass, mix 
spoon, and fill the glass with car- 
foxated water, fine stream. Charge 10 
cents. 
CHERRYBLOSSOM mY pies 
y syrup ....... 1% ounces 
aoe -. Y% ounce 
ounces 


Ice cream ...- 
White of one egg 
Mix and shake with cracked ice. Serve 
in I2-ounce glass and top with nutmeg. 
(B. K. Keeler.) 


GRAPE 

Break into a suitable glass one egg and 
add 4 ounces of sweet cream, about 2 
ounces of grape juice, and 1%4 ounces of 
shaved ice. Add sufficient sugar to sweeten, 
shake thoroughly, toss and serve with 
straws, A 15-cent drink. Might charge 
10 cents and make a present of it. 


CHAUTAUQUA SHAKE 

Into a mixing glass break one egg and 
upon it draw 1 ounce of vanilla syrup, 1 
ounce of grape juice and 1 ounce of sweet 
aeam, Add sufficient cracked ice, mix 
Well, filt glass with carbonated water or 
milk, and top off with nutmeg, Serve 
with two straws, 

Ciper Eo 
Vanilla Syrup ........ 2 ounces 


Weet cider ..,....... 6 ounces 

One egg 

Shaved ice .0.....,. 3 ounces 
Shake well, 


put into a 12-ounce glass and 
ae with straws. A little of the fine 
“team might make this a snappier drink. 


Ecyptian Eco SHAKE 


lag, syrup ....,, ++» 2 ounces 
soca een | 
- Sweet Cream .......,, 2 ounces 
Shake 


with ale ice and fill 12-ounce glass 


k, touch 4 
atram, Cy ouching up at end with fine. 


‘arge 15 cents, (Henry Lee.) 


Y% ounce 

sees 2 ounces 

Be cia ++ 1% glassful 
nsfer to a 12-ounce glass, 
ated water, strain and serve 
Charge 10 cents. 


To} STRAWBERRY Ecc SHAKE 
of ttrawhee 'n mixing glass, add 2 ounces 
a well Syrup, 2 ounces plain cream, 
‘ve in bere ice; use fine stream and 
Blass, Charge 10 cents. 
Crmony 


P tA Eco 

ewe and yolk of ioe SHAKE 
Nee ie ........ Y% tumblerful 
Shaye 2 OTUP ...... 134 ounces 

Ra en finish with milk, and serve 


Thea Blass with grated nutmeg. 
< Sunces, 15 cents gai 


ix and t 
hy With cap en 
ith straws, 


i hake ot ttseeeee. 4G glassful 
ee iy tain, and serve in thin soda 
Wated Dutmeg. Price—15 cents. 

ty CHARLOTTE SHAKE ; 
Nig adg yantity of shaved ice in & 
1 whole egg, a little sweet 


ounces, 


bonated water 
with whipped cream; Rance glass; finish 
(Maud Irma.) 


add 4 ounce cherry syr 
berry syrup; 14 


serve with nutme 
cents, 


Liquors 8nd Soda Foun 


cream ang — tain Drj 
Syrup; sh 1BAlY  flavo 
the g| whe the whole A Maraschino 
cents, Milk. Pric, and fill y 
ances, 15 
LL 
Queen nectar gyn : SEaxr 
wade rap". oun 
€ and yol of } ounce 
Fresh crea 
Cracked ot theese 1 
Shake ed ice Ounce 


dash i ty topether, atm Slase 
CO; i : 
Sufficient to ginal an 


Strain and add 1 


to fill tumble” eeali bi 
pPricot syrup , fn Y% 
aL syrup ..,.,. Gaines 
hes SyTUP ea... : Since 
ain cream ounag 
EER ssarcaaen : ii 
CP as 
NS OU eg le Y 
Shake, Strain, toss and elles 


all milk, 1§ cents 


Berve, Price 
Revuntre Eg, 


0 Su 
Raspberry Syrup 6. | ig 
Ngosty 
ou ira bitters se) 1 dash 


re | teaspoon 
tees 2 ounces 

ew picces 
fine stream care 


Cracked ice. || veel 
Shake well, strain, add 


to fill 12 
Scrve with straws, 


Patriotic 


Into a mixing glass break 1 egg; then 


Shake, Strain, toss and 


& on top. Should bring 15 
(J. D. Hamble.) ii 


Atan Dare 
Lemon syrup ...... ¥4 ounce 
pberry syrup ..,. ¥% ounce 
Orange Syrup ...... 1 ounce 
Sweet cream ....... 2 ounces 
Egg. oésecesee re | 
Cracked ice 


Shake, strain, add carbonated water, tess 
and serve. : 


Orympic Ecc SHAKE 
Shaved ice, a small 
quantity 
Juice of 1 lemon 


Grape juice ........ 1 ounce 


Pordeead sugar ..... 2 tablespoonfuls 

Dispense in a 12-ounce glass and fill 

with carbonated water, fine and coarse 

streams. Serve straight in a 12-ounce lemon- 

ade glass and garnish with orange and 

cherry. Charge 15 cents. 

het berry syrup, 

ice, a little heavy raspbe i 

Frese ap one egg and a little Seen; 

shake well and fill the tumbler with vichy 
water. Price—10 ounces, 10 cents. 


RoyvaAL Mist 
Orange syrup ..---+ ei a 
eg Pee 2 ounces 


One egg | 
Mix according to ar' 


3 finish with 
ica Price—12 


soda. Serve with straws. 

nces, 10 cents. 

Kino oF HEARTS is 
Pineapple syrup ------ oo 
Raspberry SyruP --+++° 
Egg ----:: 5 z = 
Rich milk ..---++° 2 oun 


q eam, fs id 

spoonful of ice creat. ny with coarse an 

ag Se ree 10 cents for 12- 
e str ‘i 


ounce glass. 


Mcet bit half ounce of 


oe 1 
ean en ball ounce of orange SyTUP 
ineaP} 

End into 


dd a lit- 
this break one egg and ad 4 ye 


Lunar BLenp 
alae fWo mixing glasecs, break am egg, 
into ., the yolk in one glass, the white 
yolk adj cet; into the glass with the 
tics che one ounce cherry syrup and some 
ed ice, shake, add small quantity car- 


t 
atream only and fae ed water from fine 


t on top of the yolk 
and cherry Syrup. Serve with two straws, 
Ma 
iis RINOO SHAKE 


in glans one 
vanilla and pin ae Saal Sarin of 


eapple syrups to make 1% 
Ounces, dash of 
ce thee Be ice cream, a little cracked 


el me mixing glass, which 
ouring from a height into a 
bell glass, 80 as to mix the strawberry with 


of th 
15 centa, TERR: skewrodd nese, 


Mawnattan Eoo Ceram SHARE 
Pineapple syrup .... Y4 ounce 
Vanilla syrup ....., 


m4 ounce 
Ice cream ..,,., ounces 
Cracked Ice . glass 
Egg ....... rae | 


Shake, strain, toss and serve, 
12 ounces, 15 cents, 


Casuizr’s Eos SHAKE 
Strawberry syrup ... ¥% ounce 
Pineapple syrup .... Y% ounce 
Sweet cream ....... 2 ~~ ounces 


Angostura bitters ... 1 dash 
ounce 


One egg 


Shake, strain, using carbonated water, 
Coarse stream. Pour from glass to shaker 
and vice versa, Grate nutmeg on top. 
May be served as a hot drink by using 
hot water instead of carbonated water, but 
served cold this shake is much more tasty. 
Should attract the “junketers.”Price—i2 
ounces, 10 cents. 


Ow Kentucky 
One egg 
Don’t care syrup.... 1 
Champagne phosphate 


Shaved ice ..... ove. M% glassful 
Shake thoroughly, fill glass with carbon- 
ated water and strain. Price—12 ounces, 
10 cents, 


LUNARETTE 
Grape syrup ....... 1. ounce 
Vanilla syrup ...... Y% ounce 


Ice cream .... 


++ 2. tablespoonfuls 
Egg -.... ° ool 
Shaved ice ......... ™% glass 
Shake, strain, finish with milk, and serve. 
Price—12 ounces, 15 cents, 


AMERICAN BEAUTY 
Rose syrup ...... «.» Y% ounce 


Pineapple syrup ... 1 ounce 
Port wine ......... 4 dashes 
Egg .... 1 

Plain crea: 2 ounces 
Tee ....sceeeeeseees Y% glass 


Shake, strain, toss and serve. Price—12 
ounces, all milk, 15 cents. 


CANADENSIS SHAKE 
Almond syrup ...... %4 ounce 


Raspberry syrup .... 4 ounce 
ER: oveRaesics a 

Milk to fill glass 

Jeehssasas vsceeste -. % glass 


Shake, strain, toss and serve. ChargeNiS 
cents, 
WASHINGTONIAN Ecc SHAKE 


Grape juice ........ 2 ounces 
uice of half a lemon . 
aie sugar .... 2 teaspoonfuls 


Egg .---secceeeveee 

Cracked ice 

Plain water ...-.... 2 ~~ ‘ounces ‘ 

together well. Prepare a large 

osu: ihe following manner: In bot- 
tom of glass put pieces of ice, one table- 
spoonful of pineapple sherbet. Over this 
pour a ladleful of grated pineapple, then 
strain the contents of shaker over all, gar- 
nish with fruit and serve with a spoon 
and straws. Charge 20 cents. 


American DERBY 


One egg 
aeesees 2 Ounces 
i ad dpatd coed RT 2 tablespoonfuls 


Shaved or cracked ice 1% glassful 
Shake, strain, toss and serve. Price—12 
ounces, all milk, 15 cents. 
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BraZziyanw SHAKE 

Raspberry syrup ... 2 ounces 
Pineapple syrup ... %% ounce 
Sweet cream ....... 3 ounces 
One egg 

Cracked ice ........ % glass 

Shake, strain, toss and serve. 
12 ounces, all milk, 15 cents, 


Royar Go.r 

Into a suitable glass break the egg and 
add the syrup of raspberry, cream, shaved 
ice, a few dashes of solution of acid phos- 
phate. Fill glass with carbonated water, 
coarse stream, and then pour all into an- 
other glass, repeating the operation until 
a foaming drink is produced. Charge 10 
cents. 


Price— 


Sra-smpe SHAKE 


Vanilla syrup ...... 1 ounce 
Orange syrup ...... % ounce 
Grape juice ........ % ounce 


Draw into a 12-ounce glass; into this 
mixture break an egg and add a dash or 
two of angostura bitters, 1 ounce of sweet 
cream and a little ice; shake thoroughly, 
fill the glase with carbonated water, and 
strain into a clean glass; top with spice, 
if desired. 


Kansas How Batt 
Juice of 1 lemon 
Grape juice .. 


ounces 
EQS? cciaiaas sagas 
Simple. syrup to 

sweeten 
Cracked ice ....... half a scoop 
Water 


Mix in a glass, shake well, jerk up with 
carbonated water, fine stream, strain and 
serve in 8 or 10-ounce stem glass. Price, 
15 cents. (Vance R. Thralls.) 


Humpmuvcer 

Cherry syrup ....... 1% ounces 

1 egg 

Ginger extract ..... dash 

Sol. of acid phosphate dash 

Shake well, strain and fill 12-ounce glass 

with fine and coarse streams. Charge 10 
cents, (H.C. Baldwin.) 


ALASKA SNOWBALL 
Pineapple syrup ..... %4 ounce 
Y ounce 


csecceeee KH 

Shake, strain, toss and serve. Drop in a 
ball of pineapple ice or ice cream to float 
on the surface and the Alaska Snowball is 


a winner. Price—15 cents; all milk, 20 
cents, 


Ss 
Shaved ice ........ 1% tumblerful 


Vanilla syrup ...... 1 fluid ounce 


Orange syrup - 1 fluid ounce 
Grape juice . ¥Y ounce 
Bitters 5 wc cy acnwanas 2 ~~ dashes 


Fill the glass nearly full of milk, shake 
well, grate a little nutmeg on the top, add 
a little soda water (fine stream), and serve 
with spoon and straws. 


White of 1 egg 


Pure cream ........ %4 ounce 
Shaved ice ...., 

Catawba syrup 

Lemon syrup ....... 34 ounce 
Pineapple syrup .... ¥% ounce 


Shake well and add carbonated water, 
both streams. Serve with nutmeg, 


Giascow Eco SHaxe 


Cherry syrup ....... Ys ounce 

Orange syrup ., 4 ounce 

Sherbet syrup . . ounce 

Plain cream . 1% ounces 
Egg ..... 


Y% ounce 


Shake, strain, toss and serve, 
ounces, all milk, 15 cents. 


sess YZ ounce 
+» % ounce 
+» ¥% ounce 


Lime juice teseeeeee Y dram 


Break the egg into a 


eos * soda . 
taining some fine ice, add the fared 
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enta, shake thoroughly, fill glass with car- 
bonated water and strain. Price—1 ounces, 
10 cents. 

Eoo SHAKE A La New Orzeans 

Break 1 egg in mixing glass, add 1 ounce 

catawba syrup, 134 ounces brandy syrup, 2 
— epee ives shake well with ice 

use carbonated water, fine stream, 
fill; serve in bell glass, ee . 


Campus SHAKE 


Raspberry syrup ... 2 fluid ounces 

Orange syrup ....., Y fluid ounce 
e eRe 

Ice shavings .. 2 ounces 


Milk enough to all & 12-ounce glass 
Shake well, strain, fill the giana with the 
fine sig of carbonated water and sprinkle 
over the foam a amall quantity of ted 

nutmeg. Charge 15 cents. i = 


Eoo SHAKE A LA KALAMAPOO 


Celery syrup .. +. 2. ounces 
Cream eevee 2 ounces 
Egg ... eeeee 


Shake, Seiten’ donk, Price—12 ounces, 
all milk, 15 centa 


Naw Encranp Eee SHate 


Shake, strain, toss and serve with nut- 
meg or cinnamon. Price—l2 ounce, 10 
cents, 


Scmmwrirrc Eoo SHArE 
Pineapple syrup .... 
Lenron 


% ounce 


Plain cream ....... 2 ounces 
Shaved ice ......... 34 glass 
Shake, strain, toss and serve in a 12- 
ounce glass, filling with fine and coarse 


Sbake together with hand shaker; then 
add enough carbonated water to fill the 
glass. Mix well by pouring from tumbler 
to shaker; strain through julep strainer into 
tumbler. 


Add a little grated nutmeg and 


Sweet cream ....... 2 
Shaved ice ; 
Shake well, strain, transfer to a 10-ounce 
glass, fill with carbonated water, and serve. 
Charge 10 cents. (James N. Marris.) 


Shake well, fill glass with carbonated 
water, fine stream, strain into a clean glass 
and sprinkle ground nutmeg on top. This 
beverage is improved by serving all milk. 


medicinal value. 


_ Liquors and Soda Fountain Drinks Like Granddad Used to Make 


Ware VELVET 
Pineapple syrup .... 1 ounce 
Orange syrup ...... Y ounce 
Colonial punch syrup % ounce 
White of egg 
Cracked ice ........ 1-3 glass 
Shake, strain, toss and serve. Price—AN 
milk, 15 cents. 
Varstry Feo Sark 
Into a 12-cunce glass draw ome ounce of 
Orange syrup, one ounce of pineapple syrup 
Into this break an egg and add one mince 
of port wine and a little finely shaved 
ice Shake thoroughly and proceed to fill 
the glaaa with milk Strain into a aoda 


glass and nerve. Price 12 ovncea, 18 cents, 
Deavront 

Strawherry ayrup ... % ounce 
Raspberry ayrup ... VY mince 
Grape ayrup ....... VY ounce 

7 teveces & 

Plain cream ....... 1M ounces 

Tee .icccccceeeeeeee MU plane 


Shake, strain, toas and nerve. 


Crrcaoo Foo Snare 

Tnto a 12 ounce glaaa draw one ounce of 
strawberry ayrup and half ounce each of 
raspberry and pineapple syrups, then add 
144 ounces of aweet cream. Into the mix- 
ture break a fresh egg and add a little ice. 
Shake thoroughly, fill glass with carbo- 
Nated water, dispensing as you would other 
egg drinks. 


Pawrceron Trosr 


Orgeat syrup ....... 2 ounces 
Fresh cream ....... Y ounce 
Yolk of one egg 

Shaved ice ..... sees % glass 

Milk: 4. icissaw. vieccisasserd 12 ounces 


Price—15 cents. 


Sorosts Eco SHAKE 
Draw one ounce of strawberry syrup and 
one-half ounce of pineapple syrup into a 
12-ounce glass and add one and one-half 
ounces of sweet cream. Into this break 
an egg, add sufficient shaved ice, shake 
thoroughly, fill with carbonated water and 
serve with a spoon. If desired a whole 
strawberry or two may be added. Charge 
10 or 15 cents. 
CatcH oF THE SEASON 
Into a suitable glass containing half 
ounce each of strawberry and pineapple 
syrups, break an egg, adding two teaspoon- 
fuls of sweet cream and two ounces of 
shaved ice. Shake thoroughly, add a little 
carbonated water and strain into a ten- 
ounce glass. Fill with fine stream. 
Sans Souct SHAKE 


Pineapple syrup .... %4 ounce 
Orange syrup ...... Y4 ounce’ 
Vanilla syrup . - ¥Y ounce 
Ege: ssciviave 


1 ounce 
% glass 
Shake, strain, fill with carbonated water, 
toss and serve. Price—12 ounces, 15 cents. 


Boston Sprctat SHAKE 
Into a 12-ounce mixing glass break a 
fresh egg, add half ounce vanilla syrup, 
half strawberry syrup, two or three dashes 
of solution of acid phosphate, half teaspoon- 
ful of malted milk, and fill the glass to 


ithin two inches of the top with sweet 
ag Shake well, strain and toss, then add 
carbonated water to fill the glass and finally 
sprinkle with ground nutmeg. Price, 15 
cents. 
Noern Pore SHAKE 
White and yolk of 1 


of 
Lemon syrup .....-- Ya ounce 
Orange syrup ....-. Ya ounce 
Raspberry syrup . VY ounce 
Freah ¢ream . Ya ounce 


Shaved ite ...-.+-- : 1 tumblerful 


Shake well in milk shaker, then add car- 
bonated water to fill glass, Stir and serve 
with atrawsa, 


Meesy Winow 


Grape ayrup . f ounce 
Orgeat ayrup ccs. Bouncer 
Sweet cream ..ecseees 1D omnee 


One eaa 
Place in gines, add a@ little few, shake, All 
with milk and etrain, Price—12 ounces, 
15 centa, 


Bownm Barre 


Pineapple .......... YW ounee 
Vanilla syrup ...... ounce 
Tee cream o.eeeeuuee 2° ounces 
Cracked ice ......... % glasaful 
Ly) ere irre 1 


Shake, strain, toss and serve. Charge 1S 
cents . 
Rovat SHaAre wite Foo 
Break one egg in mizing glass and add: 


Catawba syrup ..... 1 ounce 
Vanilla syrup ....... 1 ounce 
Strawberry syrup ... % ounce 
Plain cream ........ 2 ounces 


Shake well with ice; use milk and serve 
in bell glass. Charge 15 cents. 


Navy Eco SHAgE 
Into a 14-ounce glass draw two to two 
and a half ounces of strawberry syrup. 
Into this break two eggs and add a few 
dashes of Jamaica ginger, one to two ounces 
of sweet cream, and a little fine shaved 
ice. Shake thoroughly and fill with carbo- 
nated water, using fine stream mostly. 
Strain into a clean glass and serve. May 
be- topped with spice, if desired. The 
carbonated water should be added to the 
syrup and eggs in the shaker and from 
the shaker strained into the serving glass. 

Price—12-ounce glass, 20 cents. 


Eec Brew 
Birch syrup ........ 1% fluid ounces 
| 2 1 capone. 


Place in shaker, fill with milk, shake, 
and strain into a 12-ounce glass. Charge 
15 cents. 


Y Tonic 
Yolk of egg........ ~1 
Sarsaparilla syrup .. 2 ounces 
M: sececcccecncee Y glass 


. Shake and strain. Fill with broad stream, 
(S. S. Jones.) 


Sizzizn SHAKE 
Sarsaparilla syrup .... 2 ounces 
amie bitters 


4-4 
Shaved ice ........... 2 ounces 


(5) Specialty Beverages 
Here are included wuose drinks of a standard proprietary nature and 


Many progressive dispensers have come out as flatly against the serv- 
ing of medicines at the fountains. Others in charge of large and sue- 
cessful establishments have been equally positive in their defence of 
the sale of certain preparations of this nature. 


here is room for argument on both sides and the individual foun- 
tain ee or manager must, in each case, decide what he had best do. 
Those who do not consider that medicinal drinks have any place on 


SPECIALTY BEVERAGES 


Grncer ALE 

The ale is more brilliant if the syrup 
is used on the day it is made. 

To make a temporary filter, take a large 
tub, perfectly clean and sweet, surg’ 
faucet at the bottom; over the top ps 

b stretch a clean, wet, cotton cloth, ay 
ae ured in position by a cord around the 
outside of the tub; press the cloth down ik 
the center firmly with the hand, and lay oo 
it a large No. 80 size filter paper. Xe b 
a long-handled dipper or ladle geal : 
mixtuse on the center of the filter un 


Prepare and serve as other egg shakes 
using fine and coarse streams, Price, 12 
ounces, 10. cents. 


Frorar Cream 
Syrup of fragrant 
flower ........... 1% ounces 
Cream sccasinnts% wee 4) ounces 


White of one egg 
Mix. Violet syrup and rose syrup are 
best adapted for this composition, the cream 
being named accordingly. 


MarseMattow Eco SHAKE 
Marshmallow syrup.... 1 ounce 
Ice cream .. +e. 1 ounce 
Egg ...... Saccsdeeces F 


coarse atream, and “finish” with the fing 


stream. The use of milk improves this 
shake. 


Pineapple syrup .... 1 
Fag ..... covccecces A 
Add carbonated water, shake and strain 


{nto s 12-ounce glass, then add two dashes 
of acid phosphate. 


Trierraess Eco SHAKE 
Catawbe ...... sovccee 3 Ountes 
White of 1 egg 
Shaved ice 
Fill with milk and shake thoroughly. Top 
off with whipped cream and serve with 
a spoon. Charge 1S cents. 


Curw’s Dasam 
EGG) 20s taccsseue é 
Champagne syrup... 1 ounce 
Catawba syrup ..... ounce 


Cracked ice ........ YZ tumblerful 
Shake well and fill with carbonated wa- 
ter, both fine and coarse streams. Pour 
from tumbler to shaker and strain and 
serve with grated nutmeg. 


Heap or Comrort 
Into a 12-ounce glass one-fourth full of 
cracked ice, break one egg and add one 
teaspoonful of malted milk, half ounce of 
clam bouillon, and 1 ounce of hock syrup. 
Shake well, strain, add a dash of solution 
of acid phosphate, and fill with soda water. 
Pour from shaker to tumbler, top off with 

nutmeg and serve with straws. 


YaMa 
Shaved ice as usual, a small quantity of 
ginger syrup, a few drops of cognac and one 
whole egg; shake well and fill up with 


apollinaris. 
Eco" CALISAYA 
White and yolk of 1 


egg 
Cracked or shaved ice 1% tumblerful 
Elixir calisaya 3 dashes 
Lemon syrup 1% ounces 
Shake well, strain, and add carbonated 
water, first coarse, then fine, stream. Pour 
from tumbler to shaker alternately several 
times, and grate nutmeg on top and serve. 
Price—12-ounce glass, 10 cents. 


the fountain menu point out that taking medicine is never a pleasant 
thing and that the sight of a person taking medicine may take the keen 
edge off one’s appetite. The contortions of a man struggling with a dose 
of castor oil, for example, would not tend to increase the gustatory de- 
light of a young lady eating a sundae. But notwithstanding these pos 
sible objections, there are many fountains which do no inconsiderable 
business in ‘‘bracers,’’ ‘‘headache cures,’” ‘‘galts,’’ ete. 

Mineral waters and specialty beverages like kumyss are standard 
fountain products throughout the trade and no objections ean be ad- 


vanced against their sale. 


is full Draw from the tub the first run, 
and if not clear, return it to the mixture, 
and again pass through the filter. 

The filter when set can be used for sev- 
eral lots. 

The filter tub should be scalded after use 
to keep it sweet. 

Tin-lined copper tanks are preferable to 
tubs for mixing and filtering. 

Acid and color must not be added until 
after filtering. cc lie Sarde 

t way to use color 

cunrae wie bed a pint of hot water, 
and filter, Use one-fourth ounce to the 
gallon, 


Fruit acid is made as follows: 


Citric acid .......... 4 ounces 
Boiling water ........ 8 ounces 


Dissolve thoroughly, and strain through 
a flannel cloth. Keep the acid solution in 
a glass or stone bottle or jug, well corked. 
Prepare in small quantities, as the solution 
will deteriorate if kept too long. 


The same ginger ale does not suit all 
localities. To make the beverage stronger 
use more extract; if sweeter, use more 
sugar; if dryer, use more acid. Stick to the 
method of manipulation. The quality de- 
pends to a great degree on the method. 


Gincer ALz (To CHARGE IN FOUNTAIN) 

Place in a suitable fountain 114 gallons 
of any ginger ale syrup and water enough 
to make 10 gallons, and charge with gas 
to a pressure of 100 pounds, To be drawn 
from the apparatus in the manner of soda 
water, but without syrup. : 

The beverage can be dispensed more 
readily from a beer pitcher (made to draw 
from the bottom) by use of which the 
tumbler is partially filled with solid bev- 
erage, and the remainder drawn directly 
into the tumbler. 


Hor BEER 
Hops ........0.0208 6 ounces 


¢ 
* 


: bruised ..... 1 ounce 
Cink eeeeeseeee YS Ballon 
omen a wehbe sufficient 


j ter 

H mi gallon water on the mixed hops 
; Pe Foun, strain and add water through 
yi ven jner to make the liquid measure 


i half pound of bread which 
reviously been well browned, dried 
ys Prauced to @ coarse powder, and a 
‘4d of brewer's yeast or a cake of com- 
: it t. Put the whole in a warm 
yor yntil fermentation ceases, then draw 
pe clear liquid, put into bottles or a 
a or 8 ke® and keep in a cool place, 


Hop Brer 


purdock root, bruised 8 ounces 
Essence of sassafras.. 2 fluid drams 
Hops .-++-eee+eeeee 1% ounces 
Corn meal, roasted 

brown ...----.-.-. 4 ounces 
Molasses and water, 

of each .......5.. sufficient 


Boil the hops, corn and burdock (if 
ytter is used) with 144 gallons of water 
for half an hour, strain and add enough 
rater through strainer to make 1% gal- 

add the molasses (and essence), using 
mough of the latter to make the mixture 
palatable but not too sweet, add the yeast, 
ynd ferment like the preceding. 


Op FASHIONED GINGER Pop 

Boil 2 ounces of best white Jamaica gin- 
gt, bruised, in 6 quarts of soft water; 
grain and add 1 ounce of cream tar- 
wr and 1 pound of sugar. Put on the 
fre and stir until the sugar is dissolved, 
then pour into an earthen jar and add 2 
grams of tartaric acid and the grated rind 
of one lemon. Let cool down to the sur- 
rounding temperature, add 1 ounce of fresh 
yeast, stir well and bottle at once, tying 
the corks down firmly. The “pop” will 
be ready for use in two or three days if 
the weather is warm, or if kept in a warm 
place. 


Op FASHIONED GINGER BEER 
Boiling water ........ 2 gallons 


Ginger root ......... 
Lemon (sliced) ...... 1 ounce 

Let the ingredients stand until lukewarm, 

then put into a stone jar, add a large 

. slice of stale bread and two cakes of com- 


of their own. 


“Kumyss” { oat 


is a li igi 
by the Tartars fiom the vite Prepared 


tary by Putting the mare’ i 
8 milk i 

tall vessel adding siigaa: t 
stirring thorough- 
and in three or four 
d bottling in cham- 
National Formulary 
r kumyss which may 


Pagne bottles. The 
contains a formula fo 
be recommended, 


Another formula contributed 


to The 
Pharmaceutical E 
hits ra some yeara ago ia as 
Fresh milk .......,.12 ounces 
Water ...., seceeeee 4 ounces 
Brown sugar ........ 2% drams 
Compressed yeast ...24 = grains 
Milk sugar ......... 3 drams 


Dissolve the milk sugar in the water, 
add to the milk, rub the yeast and brown 
sugar down in a mortar with a little of 
the mixture, then strain into the other por- 
tion, 

In the manufacture of kumyss stron 
bottles should be used, chatavaatte bottles 
being the best. The corks should fit very 
tightly; in fact, it is almost necessary that 
a bottling machine should be employed for 
the purpose, and once the cork is properly 
fixed it should be wired down. Many fail- 
ures have been reported because the corks 
did not fit properly, the result being that 
the carbonic gas escaped as formed, leav- 
ing a worthless preparation. It is further 
necessary to keep the preparation at a 
moderate temperature, and to insure the 
article being properly finished. The bottles 
are to be gently shaken each day for about 
10 minutes to prevent the clotting of the 
casein. It is well to take the precau- 
tion of rolling a cloth around the bottle 
during the shaking process, as the amount 
of gas generated is great, and should the 
bottle be of thin glass or contain a flaw it 
may give way. Some few days elapse before 
the fermentation passes into the acid stage, 
and when this has taken place the prepara- 


to plain pepsin as a digestant. 


8 Like Granddad Used to Make 
tion is much thicker, Whi i 
Teached the kumyss ig ready ‘ote on : 
Kumyss 
Sweet milk it seas a ; 
Yeast (see below).. 1 fluid ounce 
ast GSiecrats terecee 4 fluid ounces 
ugar ¥Y% ounce 
Take 1 cake of yeast and dissolve in 1 
Pint of water. Take 1 ounce of the solu- 
tion, place in a bottle with the other in- 
sredients, cork tight and tie with string, 
sealing top of bottle with wax. Keep in 
temperature of 75 to 80 degrees until it 
separates, which takes 4 to 8 hours. Then 
shake bottle well and put in ice box for 
48 hours, when it is ready for use. It 
may be sold at 10 or 15 centa and can be 
called Rusalan of Turkish Kumyas. 


Anti-Bram Storm 
Wine of pepsin, N.F... 8 fluid ounces 
Comp, elixir celery, NF. 6 Quid ounces 
Syrup of orange, freah, .32 fluid ounces 
Syrup of raapberry....16 fluid ounces 
Syrup of pineapple.... 8 fluid aunces 
Ix, place 2 ounces in a glaas one-third 
full of shaved ice and fill with carbonated 
water, Charge 5 cents, 
Rovat Grape 
One ounce grape syrup, 2 ounces grape 
juice, sufficient carbonated water to fall 
glass, Price, 5 cents for 8-cunce glass. 


PrngaprLe Towic 


Pineapple syrup ...... 6 
Elixir of Lactated Pep- 

BIN yee eee seeeee 4 Ounces 
Syrup, to make....... 1 quart 


Good, healthful stomach drink. Dispense 
1% ounces in an 8-ounce glass, fill with 
soda, and charge 5 cents. 

PEP-PHO 

Make a syrup of 60 grains pure pepsin, 
1. dram of solution acid phosphates, 2 
ounces water, 1 pint vanilla syrup, and 
raspberry syrup enough to make 2 pints. 
Dissolve the pepsin in the acid solution 
mixed with the water and add the remain- 
ing ingredients. Serve 134 ounces in an 
8-ounce glass and charge 5S cents. 


Live Juice AND PEPsIN 

To half gallon of lime syrup add 8 
ounces of essence of pepsin and mix thor- 
oughly. This may also be served by add- 
ing a few dashes of lime juice to any pep- 
sin syrup. It is a fine after-dinner drink 
and thought by some to be much preferable 
Serve 1% 


(6) Mixed Fancy Drinks 


The formulas following cover a lot of miscellaneous drinks, the 
number of which is not large enough to warrant a division into sections 


A number of the formulas in this department are in the nature of 
a ‘‘glorified soda’’—that is, they are of the ice cream soda types in 


method of mixing and serving, bu 


t by the combination of various flavors, 


fruits, and unusual syrup combinations employed, they graduate out of 


the staple into the fancy class. 


Others in this section are specialty drinks pure and simple, and 
some of these are deserving of special attention. ; ie 
The extra fancy ice cream soda possesses certain advertising advan- 


——— ————————— 


FANCY MIXED DRINKS 


CxHocoLaTe Norm 

Chocolate syrup ..... 2 

Plain milk ...... 

Ice cream .... 

Mix in 12-ounce glass, fill with coarse 

stream and serve with spoon. Price—10 
cents, 


CxocoLaTs MINT _ . 

Chocolate syrup, 2 ounces, sprig of mint. 

Crush the mint against side of glass. Add 

ice cream and fill glass with coarse and 
fine stream. Price 10 cents. 


FrosteD CHOCOLATE 
Place 2 ounces of chocolate syrup and 
2 ounces of cream in a glass, and half fill 
With carbonated water. Add 1 ounce of 
Yanilla ice cream, then fill the glass with 
rbonated water. Top off with whipped 
“eam, Sells for 15 cents. 


FRrozEN CHOCOLATE : 
This is an easily made and a satisfac: 
‘ory chocolate beverage. Shake together 1% 
inces of chocolate syrup and 2 rag 
Le, Sweet cream, or rich milk, with 
inces of haved ice, then add carbonated 
— w Gill a 12-ounce glass. Charge 10 


y, Koxo CREME al 
bry each glass of soda water mix equ 
of chocolate and vanilla syrups and 


add one tablespoonful of cream. The syrups 
should be made as follows: 

Vanilla—Plain syrup, 1 gallon; extract 
of vanilla, 4 ounces. Mix. 


Chocolate—Powdered chocolate, 8 ounces; 
granulated sugar, & pounds; water, 5 pints. 
Heat the water to the boiling point, then 
add 7 pounds of sugar and dissolve. To 
this solution add the powdered chocolate, 
previously triturated with the remainder 
of the sugar. Boil for 10 minutes, stir- 
ring constantly with a wooden spoon bd 
paddle, then pass through a wire ” i 
strainer. Chocolate syrup prepared in pea 
manner meets all the requirements as a 
fountain use. The flavor is well develope 
The syrup is smooth and of proper dens- 
ity, and in warm weather will keep — 
week. It should be kept in ing bottles, 
tightly corked, and shaken when 
(Chas. R. Rhodes. ) 


and 12 ould contain 8 
ry cold and sh 
should be X ity of ice cream. 
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ounces in an 8-ounce glass. Charge 5 
cents. 


Cuerry Per 
Tame cherry syrup....21 ounces 
Concentrated syrup ...11 ounces 
Easence pepsin ...... 40 drops 
Simple syrup, to make.. 1 gallon 
Dispense 144 ounces in an 8-ounce glass, 
with soda and charge 5 cents, 
Mix AnD SELTZER ; 
In serving this drink, which is strict! 
“temperance,” half fill the glass with seltzer 
water, and the rest with milk. This order 
of procedure is neceasary to avoid the ex- 
cessive formation of foam, which would 
cause delay in serving. Use a medium- 
sized glass (10-ounce). Charge 5 cents. 
Minera, Mux 
Draw 6 ounces plain carbonated water 
into 8-ounce tumbler; fill with plain sweet 
cream; atir and serve. 


AatiFictaAL KissencEN 


Potassium chloride ... 160 grains 

Sodium chloride ....3390 grains 

Magnesium sulphate 
(anhydrous) ..... $60 grains 


Sodium bicarbonate ..1015 grains 
Mix intimately by trituration, and dis- 
solve in— 


Pure water, gradually 
added .....c.-c008 


10 gallons 
Filter and charge to 100 pounds pres- 


sure. 

The above is a standard formula, but 
the soda man may find it better to buy his 
salts already prepared by a reliable drug 
house; not so expensive and better results 
obtained. Carbonation at 150 pounds pres- 
sure may give a more satisfactory prod- 
uct than at 100 pounds. 


Bromo-Frorr 
Bromo seltzer ........- a dose 
Fruit (any flavor) syrup % ounce 
Use 2 glasses to mix. 


Castor Ou—To Sznve 

One small ounce concentrated sarsapa- 
rilla syrup, 1 ounce castor oil. Fill glase 
with carbonated water and serve. 

Use fine stream on inside of glass first, 
then add the sarsaparlla syrup and next 
the oil. . Fill glass two-thirds full with fine 
stream, directed to center of contents. Drink 
at once. 

Orangeade is another good flavor to 
disguise the taste of castor oil. 


tages that one must not overlook. Everyone knows what an ice cream 
soda is, and the combination of cream, flavor, and charged water is so 
widely popular that with this fact known the appeal is already made. 
A fancy soda, therefore, starts with a certain handicap over a drink or 
delicacy whose composition cannot be guessed by the name. 


__In this connection it is interesting to note that many expert special- 
ists print on their menus information showing the nature of the in- 
gredients of their offerings. This gives the patron the clue, and avoids 
the disappointment that may arise in attempting to select a drink or dish 
by name only and then to discover it contains a flavor or fruit that is 


distasteful. 


fine stream ......- = 

Add 2 tablespoonfuls of the mixed fruit, 
finely cut and thoroughly saturated with 
simple syrup. Serve with spoon and straws. 


Turri-FRortt & Kele 4 
Take small amount of ea ruit in 
season, cut very fine into a dish, adding 
enough syrup to cover, and let stand for 
several hours. In serving put 2 table- 
spoonfuls of the mixture into a 12-ounce 
glass, add ice cream and carbonated wa- 
ter as in other crushed fruit drinks. Price, 
10 cents. 


Frou-FRrov 
Fruit nectar syrup.. 1 ounce 
Peach ice cream.... 2 ounces 


‘jl glass two-thirds with carbonated 
tie tad a small amount of shredded 
pineapple, and top with whipped cream. 
Price, 10 or 15 cents. i 


berry oc 1 fluid ounce 
eee Ait 
Sranis a aes 1 fluid ounce 
Ice cream 1 spoonful 
the ice cream in a 12-ounce glass, 
gis emi and fill with carbonated 


water. 


New Yorn BEAUTY 


Strawberry syrup ... 1 ounce 
Plain syrup ....... 1 ounce 
Ice cream ...... «. 1% ounces 


Mix in 12-ounce glass and fill with car-. 
bonated water, fine stream. 


Rich cream ....... 
Powdered sugar ... 1 teaspoonful 
Place in a glass and mix with fine 
stream carbonated water, filling the glass 
with coarse stream. 


Sreawserry Sopa ve Luxe 

Mix 2 ounces of fresh strawberries with 
an equal weight of powdered sugar and 
allow to stand all night; in the morning 
crush the fruit, and use with a No. 12 
disherful of ice cream in a large soda 
glass. Now take an egg, and whip it 
in a machine to a foamy froth, which add 


“sodas.” Made ap in larger quantitics 
than called for in this formula a better 
flavor may be produced. 


ALMonD Srowor 
One large spoonful plain ice cream, 1 


ounce orgeat syrup. Draw into 12-ounce 
lass, fill with carbonated water, coarse 
stream, top with whipped cream and 
serve with a spoon. This may aleo be 
Prepared by drawing the same amount of 
the syrup into a mizing glace, adding a 
little strawberry syrup, balf filling the glasa 


Liquors and Soda Fountain Drinks Like Granddad Used to Make 


with ice, then filling with milk, shaking 
thoroughly, straining into a 12-ounce glass, 
holding the shaker bigh 90 as to have & 
nice foam on the drink, and sprinkling 
on powdered nutmeg. Price—10 cents. 


Marte Frosrerrs 


Maple syrup ...... 1 ounce 
Vanilla syrup ..... % ounce 
Shaved ice ......-. Y% geefal 


Rub the rim of a tall frappe gina with 
a piece of orange and dip the rim of 
the glans Into powdered engat, @hich will 
adhere to it. Shake the ayrnp and tea, 
using a heavy giana and a ahaker, pour 
carefully into the frappe glass eo aa not 


Roor Buse Cezam Froat 
FIM 12-cunce gies within an inch of 
the top with root beer, then float on top 
with spoon about 2 ounces plain, sweet, 
rich cream. The Cream Float serves well 
as a novelty and should be priced at 10 
conte. 
Sourwpate SAReaPART.LA 


Besence sareaperilia ... 4 drame 
Burnt oat once eee 2 drame 
Roda foam oo... ecieee 2 drame 


Syrup enough to make A mnces 


The essence is made as follows: 
Oil of wintergreen.... 1 ounce 
Oil of sassafras....... 1 ounce 
Alcohol enough to make 16 ounces 
To serve, dispense 1% ounces in a 10. 
ounce glass and fill with soda. 


Crram Purr 

One-half ounce of ice cream beat yp 
with 1 ounce of orange syrup; then 4) 
the glass with carbonated water, fine 
stream. An ounce of ice cream is then 
put in around the top of the glans 
using « silver tablespoon. This piles the 
thick creamy soda up in center. Price. 
10 cents. 


I 


(7) Het Driake 


Hot drinks, originally introduced to increase the financial retorna 
during the alecker trade of the winter montha, particularly before the 
egg drinks and the ahakea became eo popular, were undonbtedly the 
forerunner of the modern luncheonette department. In a way, they 
may be considered the atepping atone to thin more recent development, 
but because one serves hot drinks it dora not of necessity mean that he 
will turn his attention later to the more elaborate lunch aervice. It te 
ap axiom that any fountain which ia open the year round should serve 
hot drinks during the cold montha. Such drinks are trade winners and 


daily an that the public eye may not bernme weary and indifferent. 

14--Menne beenme aniled mora readily in winter than in summer. Never use 
@ aniled menu 

1$——Floe chorolate ahould be coanked thoroughly. Too often it |e insufficiently pre. 
pared and on hae a grainy appearence. 

16——All meat extracta and bouillone should be tented each morning by the head 
dispenser leat snme one of them in off flavor, Thie is fatal to the trade. 

17.—Onion and celery salts are inexpensive and add much to make drinks distinctive 
fn flavor. 


they are money makers. 


Tre Sova Fountam haa summed up the gist of hot soda auccess 
in the following rules that diapensers will find a thoroughly dependable 


guide: 
1.—Have all drinks piping hot. 


2.—Serve bot beverages in perfectly clean, unchipped cups or mugs. A woman 
prefers a cup and saucer any day. The saucer protects her gloves and clothes, affords 
@ rest for the apoon, and is generally more attractive. 

3—Keep apoons in a covered glass dish on the fountain. Have this dish bear the 
words, “These spoons have been sterilised since being used,” and see to it that they 
are. Keep on hand a cufficient apoon supply to permit this precaution. 

4—Do act allow any hot beverage to be served which is a watery, flavorless, insipid 
decoction. It will hill your trade. Hold each dispenser up to a certain standard in 


the serving of every bot drink. 


S—Insist on counters and tables being kept clean—that means so clean that a damp, 
apotiess linen doth will find no dirt to remove. 

6—Sce that salt, pepper, and spice shakers are filled and sift freely. 

7.—Use the decorated hot soda sets, which are the cup and china tray, where 
crackers or simple sandwiches are to be served. 

&—Maintain a varied menu so that all tastes may be pleased. 

9.—Sweeten hot beverages moderately. Too sweet ones cloy, while more sugar is 


easily added. 


10.—In using malted milk powder, bouillon cubes, beef extract, or other ingredients 
necessary to dissolve in hot water, see to it that every particle is dissolved. Gummy 
particles floating on the top or sticking to the china cup, are disgusting. Very hot 
water is necessary and sufficient manipulation. Neither should be stinted. 

11.—Serve napkins with hot soda. Attractive paper ones may be purchased in 


quantities at negligible cost. 


12—Milk and cream must be absolutely fresh or the heat will cause curdling. 


HOT SODA 


.  Angostura bitters ... 5 dashes 


Elixir calisaya ..... 2 dashes 
Curacoa cordial .... 4 dashes 
Compound _ tincture 

gentian ......e00e dashes 
Cherry malt ...... 1 ounce 


Phosphate syrup 
Shake well and add soda to fill mug. 
Salt to season. Serve with wafers and 
eelery, The Hot Bracer may be made 
up as a stock syrup, using 1}4 ounces per 
service. (Geo.- A. Zahn.) 


Hor Beer Tra 

First make an extract by taking 6 ources 
extract of beef, 16 ounces hot water, 5 
drams tincture of black pepper. Dissolve 
the beef extract in the hot water and add 
the tincture of black pepper. To make the 
tincture of black pepper, take 2 ounces of 
whole black pepper, crush it, add 10 ounces 
alcobol. Steep and filter. To dispense, 
take 1 ounce of the beef tea extract, dash 
of cream, dash of salt, and dash of celery 
salt, and place in mug. Fill up with hot 
water, stirring with a spoon while filling. 
Place the salt, pepper and celery salt con- 
yenient to the customer, should he wish 
more of the seasoning. 


a ey beef extract 
t half a teas o c 
Pris a cup, fill the cup with hot water, stir 
well, and add salt and pepper to suit. 
Hor BoviLwe 
One ounce extract of beef and 2 ounces 
cream. Add hot water and serve with 
pepper and salt. 


13.—Advertising strips, displays, or newspaper items should be changed almost 


18—Never serve scorched syrups. 


19.—Do not over-do the flavoring of any drink. 
20.—Be enact in the preparation of syrups, flavor blends, and finished drinks 


Only in this way can uniformity be gained. 


21.—Never serve s syrup which has begun to ferment. It io @ mistaken ides 


to think this is an economy. 


22.—A cold cup or mug will cool a hot drink. Have dishes clean and warm. 
23.—If a customer finds fault with a drink, rectify the trouble or give him another 


without dispute. 


24.—Keep wafers, sandwiches, etc., in covered glass jars. 
25.—Never permit soiled dishes to remain on a counter or table an instant sfter 


the customer has left. 


26.—Obtain the catalogues of the leading houses manufacturing hot soda supplies, 


and do not neglect the advertisements in your favorite trade journal. 
printed market-places which will travel willingly to your side. 


is worth finding out. 
left behind. 


These are the 
What they have to offer 


The other man is going to do it and you canot afford to be 


27.—There is no time when hot top dressings are more popular for sundaes @ 
for finishing a hot drink, than in the winter. 
28.—A fudge warmer with three compartments will keep the top dreasings at just 


the right temperature to serve. 


29.—Purchase only the best of materials, prepare them properly, and serve them 


Tight. 


30.—Introduce something new from time to time. Variety is the spice of business. 

31.—Chili-con-carne bowls, sanitary paper cups served upon request, a new broth, 
an electric toaster or grill, are inexpensive additions which will attract attention, 

32.—Plan early, keep your eye on all the details, balance outgo and income, serve 
the best, serve it in the most approved way, advertise your service persistently and 
honestly, and there is no reason why you should not make good money in the hot soda 


business. 


Jersty Crry Bovr.0on 
Take 10 hot soda serving cups and fill 
them to the brim with water. The ensu- 
ing shrinkage will make just 10 ordinary 
services of bouillon. Pour the water over 
one pound of chopped beef, the best you 


can get. Add two spoonfuls of salt, stir © 


and let stand over night. Do not heat 
during this period. In the morning place 
over a slow fire, but do not bring to a 
boil. Boiling keeps the meat juices in by 
coagulating the tissues. Slow heating per- 
mits the water to pass through. 
Cmickzn Bovri1on 
Two ounces concentrated chicken and 
half ounce sweet cream. Stir while add- 
ing hot water, after seasoning with a lit- 
tle spice. Price, 10 cents. 
Rice CHICKEN BOoUILLON 
First make a good chicken soup as fol- 
lows: Take one average sized chicken (not 
a young or spring chicken), cut into small 
pieces and add two gallons of cold water, 
put on a slow fire and cook until the 
chicken is tender. Strain the liquid and 
after seasoning to suit the taste, put into 
the urn and keep piping hot. Now take 
the chicken meat, cut it into cubes and 
set aside in a handy place on fountain. 
This will keep well if placed between damp 
cloths. Boil or steam a small quantity of 
rice, which also keep in a handy place 
on the fountain. In serving place a table- 
spoonful of rice in a bouillon cup, add a 
few dice of chicken meat, a very small 
plece of butter, and then draw on this the 
chicken bouillon which, if kept inside the 
urn, will be good and hot. With each cup 
serve a few nice crisp crackers. 
The author states that “it is no trouble 
to get 15 cents for this bouillon, which 
should not be served in anything but a 


good china cup. Throw out the old broken 
cups and saucers and buy some good china. 
(H. R. Rowe.) 

Hor Mock Turtie Bourton 
. Make an extract of mock turtle by tak- 
ing: 


Extract of beef....... 2 ounces 
Concentrated chicken.. 2 ounces 
Clam juice ......... 8 ounces 
Hot water ..........- 3 pints 

Tincture black pepper. 1 ounce 
Essence of celery..... 3 drams 


Essence of orange peel 1 dram 
Mix and dissolve thoroughly. To dis- 
pense, take 2 ounces of the mock turtle ex- 
tract and half ounce sweet cream. Stir 
while adding the hot water. Serve with 
spices, 
Mock Turtts BrorH 
Liebig’s beef extract. 1 


ounce 
Armour’s vigoral ... 1 ounce 
Barley, oatmeal or 

starch .......... % ounce 
Gelatin ............ 4% ounce 
Tincture bitter orange 

peel cay actos cee 3 drums 
Tincture of capsi- 

CUM ...e.200020--18 drops 
Lime juice ........ 3  drams 
Worcestershire sauce 3 drams 
Salt ...... seseceee ¥% Ounce 


Hot water to make..16 ounces 


Make a thin paste from the starch or 
other material; swell the gelatin in cold 
water; dissolve the beef extract in hot wa- 
ter with the salt; add to the hot mix- 
ture the starch paste and softened gela- 
tin and bring all to a boil, strain through 
a wire strainer; add the flavoring and hot 
water to finish. Use 1% ounces of the 
mixture to a mug. 


Cram Bovuron 

Be sure the clams are absolutely fresh; 
pick them over carefully and throw out 
all which are not plainly alive. Then wash 
thoroughly in cold water and scrub the 
shells with a clean brush until they ase 
absolutely clean. Put a peck of clams ia 
a kettle with two quarts of cold water, 
and steam until the shells open wide. Strain 
the liquor, allow it to cool and then clear 
as usual. The clam meats can be 
in any manner desired. 


Cram Bourton ‘ 

As many people are unable to obtail 
clams in the shell the following recipe § 
given for bulk clams: 

Take two quarts of solid clam meat. 
With a sharp knife cut off the tough black 
head, and separate the soft parts 
from the remainder of the tough pol 
tion, Chop both fine but keep separate. 
To the tough portions—not the black tps 
—add two quarts of water, a tables 
of salt, two stalks of celery cut fine and % 
dash of cayenne pepper. Simmer slow 
for one hour. Then add the soft parts of 
the clams, previously chopped, and simme 
another hour to extract all the juices 
Bring to the boiling point and boil brisk: 
ly for a few minutes. Then cover 4” 
Place on the back part of the stove 30! 
allow it to stand for a while. Str 
through clean cheesecloth doubled. Re 
turn the contents of the strainer to the 
kettle and add two quarts of white stock, 
two quarts of cold water, and the clam 
liquor strained previously from the clams 
Bring to the boiling point again and 
strain. It is now ready to serve. 


CuaMceL . 
Clam juice, 134 fluid ounces; add sb” 


1 of celery extract and a 

of mixed spices, season. 

J ohn mug with hot water and 
f 


ae 1% ounces 


ae weer : 
po, fine china cup and add a 
Pat valt and & little white pepper, 
P. 4 should be transferred to a glass 
go thin container immediately on open- 
ge or Cuase Sore 
jpice may be served in the propor- 

(8 0 ounces to an eight-ounce mug, 
pone latter eae water and sery- 
sg spoon; also giving the patron 
oe and pepper cellars and soda 
> "The clam juice is served m 
poy by adding an ounce of milk, 
Pet by using half water and half 
int nd still better by using all hot milk, 
pb amount of butter causes a marked 
AS ement. Clam juice, like beef tea, 
por ways be served hot. It spoils very 
nn and must be kept on ice. If a 
rat ction is desired between clam bouillon 
Bea broth, the latter may be served 
", a spoonful of butter and the former 
out it. A fine way to make a distinc- 
ig to apply the name “clam juice” 
an mixture of clam. juice with hot wa- 
¢, “cam bouillon” to a similar mixture 
id a dash of lemon juice added, and 
‘um broth” to clam juice mixed with 
gam oF milk. Pros juice with hot wa- 

and seasoned well may be known as 
tain night cap.” “Clam juice cocktail” is 
gsde with two ounces of clam juice, two 
jams of lemon juice and hot water. 


SELECT OysTER Bourton 

In an 8-ounce bouillon cup put 1 select 
ster of medium size and add 134 ounces 
d hot water. Then with an oyster fork 
gush the oyster into small bits until noth- 
ng but the skin and hard parts remain. 
Remove the largest pieces and add 1 ounce 
d concentrated clam juice, 1 small ladle- 
fl of unsweetened whipped cream. Fill 
te cup with hot water and season -with 
alt, pepper and celery salt. In this for- 
ula concentrated oyster juice is not used. 
Price, 10 cents. (H. Wendell.) 


Hor Oyster Juice 
Fresh juice or liquid 
taken from the top 
of a quantity of 
oysters .......... 1 ounce 
Sweet cream ... ... 1  tablespoonful 
Fill the mug with hot water and add a 
mall'‘piece of fresh butter and season with 
ult and pepper. (Geo. A. Zahn.) 


Oyster SPicep 
Six oysters F 
Clam juice ....... 1 ounce 
Fill mug with hot water and flavor with 
. alt, pepper or other spices. 


Creme ToMATO BoUILLON 
First obtain regular tomato bouillon of 
yur choice, there are a number of good 
tes on the market, or make one like the 
following : 
Tomatoes ......06+ 1 can 
Maggi beef ....... 1 teaspoonful 
Cayenne pepper .... . %4 ounce 
Cloves .....eseeeee ounce 
. Bay leaves ........ 1 ounce 
Extract of celery... a few drops — 
Worcestershire sauce. season to suit 


Strain the above through a fine sieve, 
fg toa boil, and strain through cheese- 
toh, Add to this 14 quarts of water, 
‘Md the mixture is ready to use. A little 
um bicarbonate will prevent curdling. 
Be 1 to 2 ounces to the regular bouil- 
cup; to this add a teaspoonful of 
"hipped cream, 1 teaspoonful powdered 
ieee dust, season to suit and serve with 
® thin crisp crackers. If you bave an 
wag th @ top, keep your crackers in st 
mae will be able to serve hot crisp 
Thee at all times. 
eu} author gays that “broken crackers 
d never be served at the fountain, 
hes they are too good to throw away 
beg VS them through the fine plate of the 
ty ‘hopper and you will have the very 
tougher dust to use for cream tomato 
i vey his rink sells, for 10 cents 
: quickly and easily made. 
wee how soon the trade will take 
* (H 
- R. Rowe.) 
he 


int tax Tomato BOUILLON | y 

woker put one can of an: 

ip of tumato soup, one bottle of 

et Se fowth nn 

© pace ee of cayenne pep- 
buttes the size of an 8B 


It and Pepper, Lastly, 


ery seed ne iene of fluid 


Olive, & small piece Wasi yand oan 
of saltine wafers. Pric 
Use 
tear 12 Hon (any good 
& 7-ounce cup of 


son with cel eam water, Bet 
& small am mat at can oe uy Adding 
rata ount of rich, eweet cream 
ve “tomato puree.” ai 
Tomato Bouny 
Tomatoes Pee eeeees i, eee 
Arrowroot) .....4.., 2 ounces 
Extract of beef..... 1 ounce 
Bay leaves ... Y ounce 
Eves Sivas % ounce 
ed pepper .... Y ounce 


Worcestershire sauce, to flavor 


Remove the seeds from the tomat 
" oes, 
rubbing through a strainer; add the whe 
ingredients and half gallon of hot water; 
bring to a boil and strain, ; 


Puree oF Tomato 
Pour 2 ounces of tomato soup into a 
cup, add half ounce of sweet cream, fill 
with boiling water, and season with salt, 
Pepper and celery salt. 
Hort Ceery Bourton 
Clam juice ........ 
Beef extract 
Cream 
Essence of celery... 4 
Stir while adding hot water. Serve with 
spices. 
Hot Cerery Wirn Cream 
To one teaspoonful of beef extract add 
one ounce of sweet cream and season with 
extract of celery. Celery salt may be used 
if desired. Serve in an eight-ounce mug, 
filling same with hot water. Serve with 
salted wafers. (George A. Zahn.) 


DetMonico Noce 


Extract of beef ..... 1 ounce or leas 
Cream ........---. 1 ounce 
dram 


Extract of celery... 1 
Egg -cccceeee ere | 
Beat egg up with the cream. Mix thor- 
oughly with mixing spoon and stir while 
adding the hot water. Top off with grat- 
ed cinnamon. Price—Eight or 10-ounce 
mug, 10 cents. 
Hor Lactarep Brzr 
Aromatic extract of 
beef ...... cerecece 
Fresh cream ......-- 
Extract of celery.... 
Hot water ......- wees 1 cupful 
Season with pepper and salt. 


Hor Srorr 

Beef extract ....... % teaspoonful 

Clam bouillon ..... 1 teaspoonful 

Sweet cream ....... 1 tablespoonful 

Port wine ......... 1 teaspoonful 

Place in mug which fill with boiling wa- 

ter. Serve with salt, pepper and celery 
salt. 


ROASTER 
Use 1 ounce beef bouillon in cup of 
hot water; season with ‘salt, pepper and 
celery salt; add 1 dash sherry wine; top 
with whipped cream. 


Warr Srreer’s Hot Favorsre 
Liquid beef extract.. ounce 
Egg gs a 
Essence of celery --- 
ee oc s — ; 

tir the egg well with e cream; 
4a tie catia! of beef and celery fag a 
the cup with hot es ee te te ne 
tmeg and ¢ 
erg 10 ie 15 cents. (H. T. Schultz.) 
Dovsis B BovrLiow 
Extract of beef...- Y_ ounce 
Extract tomato bouil- ; 
i fill with 


with grabam agg od 


ix: 
rss ep on ice, To di ee Leones 
él mug, =~ a pinch of curry, stir, and 

water, again stirring before 


Buizzanp B : 
Extract of Meld 


teaspoonful 
Tomato catsup .... % fluid ounce 
Ot Water oo sesecus ounces 
to taste, 
- oH 
Clam juice 
balan beef , 
ream 
Enarnce of celery..... 4 ‘dashen 
Extract of spices...... 1 dash 
Place all in cup and All with hot water. 
Hor Prizs 
Clam juice ........ 2 ounces 
Lemon Juice ....... 2 dashes 
Celery walt .....006 sufficient 
Hot water ........ 6 ounces 


Piceiep Clam Brora 


Ginger syrup ....... 1 ounce 
FOAM oo. sues +. 1 ounce 
Clam bouillon ....... 1 ounce 


Tomato Cram Bror 


Clam juice ........ 1 ounce 
Tomato catsup .... % ounce 
Butter . % ounce 
' Cream . dash 
Add hot wa stirring well, and serve 
with spices. 


Hor CHocoraTe 
Take one heaping teaspoonful of rich 
chocolate powder, dissolve it in a little 
hot water, then fill the cup with hot milk 
and top off with whipped cream, Serve 
with saltines or flake wafers. 


FINIsHED Hot CHOCOLATE 

To be served from a hot apparatus hav- 
ing large cans. Two quarts water, 2 
pounds sugar, 1 quart milk, 1 pound pow- 
dered chocolate, or 1 quart cream choco- 
late. Put the water into a can over a 
slow fire, let it come almost to a boil, add 
the chocolate, milk and sugar, and simmer 
for five minutes; pour into the um and 
keep it hot. To serve, draw this choco- 
late into cup, add more sugar if desired, 
and top with whipped cream. Charge 
10 cents. 

Hasty Hot Cxocorats 

This syrup is quickly and easily pre- 
pared. Take 16 ounces of powdered. cocoa 
(any good brand), five pints of water, six 
pounds of granulated sugar and one-half 
ounce of vanilla extract. 
cocoa to a smooth paste with a little warm 
water. Place the water over the fire in 
a suitable container and when it reaches 
the boiling point add the cocoa paste. Al- 
low to boil for five minutes, stirring care- 
fully meanwhile to prevent burning. Then 
strain and add the vanilla extract. This 
is a practical formula and has been used 
with success. , 


Milk ..ss.csssccssee 3 gallons 
This formula makes about 634 gallons 
_ of hot chocolate. 
Hor CHOCOLATE 
This formula makes “a good hot choco- 
late”: 
Cocoa ..se-seeeseees 3 pounds 


Sugar . wes . 10 pounds 
Water . seceeeees 8 quarts 
Vanilla ...-..-++-++- 1 ounce 


the above chocolate stock add 25 
wares of milk. The formula may be cut 
and the milk added in proportion—ap- 
proximately 10 quarts of milk to a gallon 
of stock. The formula as given makes 
close to two gallons of stock. Ten cents 

cup is the proper price. 
mh “cheaper” formula, based upon the 
Dove, is as follows: : : 
‘ Cut the quantity of milk used in eE 
and substitute in place thereof one-ha! 
condensed milk and one-half water. Cut 
the cocoa to 12 ounces. Add the remain- 


ing ingredients in the same proportion as 
above. 


Reduce the _ 
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Hor CHoco.aTs 
Cocoa (French) .......1 pound 
Sugar .............. 3 pounds 
1 quart 
Milk ............-.. 11 quarts 

This formula makes up nearly 3% gal- 
Jons and costs about 3 1/3 cents per cup. 
With the whipped cream, cakes, etc, the 
cost per cup is about 4% cents. This is, 
of course, a 10-cent product. (F. V. Ed- 
monds. 2 


Hor CHOcoLaTe 
COCO: wisiesevacnmme 2 
Water .........06 - il 
Condensed milk ... 4 quarts 
hea sugar .. 4 pounds 

IR: + -EaTecejeie eine tio Miers 
This hot chocolate should be 

“straight” and not diluted. It may prove 

advantageous in this formula to reduce 

the amount of cocoa to two pounds. 


Sugar ...........+.. 2 pounds 


Hor CHocotaTe 


Boiling water . . 5 gallons 
Cocoa ..seee . S pounds 
Salt .... Y ounce 
Mik = .. sees. 5 gallons 
Sugar ........ seeeeee 20 pounds 


This syrup may be served by adding hot 
milk or hot water, preferably the former— 
two ounces of the syrup to the cup. Charge ~ 
10 cents per service. 

Hor CHocoLaTe 

Take of 2 good soluble cocoa, 3% 
ounces; 2 pints water, 40 ounces granu- 
lated sugar, 4 drams vanilla extract. Heat 
the water to boiling, stir in the cocoa, 
gradually added; add the sugar, when lat- 
ter is dissolved, strain and add the extract. 

- Hor CHOCOLATE 

Eight ounces chocolate, 4 ounces granu- 
dated sugar, 28 ounces boiling water, choco- 
late syrup enough to make a gallon. Select 
a rich brand of chocolate. Grate or 
scrape fine and triturate with the sugar; 
then in a large warm mortar form a paste 
by trituration, gradually adding 18 ounces 
of boiling water; transfer to a porcelain 
vessel, heat slowly, stirring well, gradually 
add the remainder of the water, bring to 
a boil and boil for five or six minutes, 
stirring constantly; stir for some time after 
removing from the fire, then bring to a 
boil again and boil for one minute. By 
this means separation of cacao butter is 
prevented, and the mixture does not re- 
quire straining, but simply skimming. 
Add the syrup and flavor with vanilla 
extract or other flavoring. Care must be 
exercised to make a smooth paste in the 
beginning, and to avoid scorching at the 
last. A quantity of the chocolate may be 
kept on hand, in grated or scraped form, 
mixed with the proper amount of sugar. In 
serving use 134 ounces of the syrup, add 
an ounce of cream, fill the mug with hot 
water, top with whipped cream, and serve 
with crackers and a spoon. 


Hor CHocoraTe 

Four ounces powdered chocolate, 2% 
pints water, 24% pounds sugar, 2 drams 
vanilla extract. Mix the chocolate and 
starch by trituration with part of the 
water, pour on the remainder of the water 
in a boiling condition, stir well and heat 
to boiling until the starch is cooked, stir- 
ring constantly; add the sugar, stir until 
dissolved, add the vanilla extract. Serve 
like the preceding. 


- 3 pounds 
Stir cocoa into water until latter boils; 
boil five minutes; then add sugar and 
mei re dieger to boiling point, and 
p ready for service at temperature of 
about 140" F. 


Hot CHocorats 
Bitter choc. (ground) 12 ounces 


Warm water ...... --- 1 pint 
Granulated sugar .... 24 ounces 


Sale ...... pinch 
Add the chocolate to the warm water, 
and heat to boiling point, stirring to pro- 
duce a smooth paste. Dissolve the sugar- 
in the milk, then add to the paste. Then 
add vanilla flavoring and the salt. (Ray- 

mond Wells.) 

Hor CHocorare 
Cocoa ...seeseeeee 18 
Sugar 


ee ecereee 


ounces 
pounds 


ceeececeeees 4 
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Mitk Soest nceeens 2 Varts 
Vanilla extract .. 1% pistes 
Glycerin 1.0... 1% ounces 
Cocoa butter | 227"" ounce 


which fill 
whipped cream and serve with crackers. 


Extract of van +» YY ounce 
Pure cream ........ 3 pints 
Have the water bosling, and then with 
one quart of the water make a paste of 
the chocolate. Then smooth the paste with 
two or more quarts of water and let it 
Come to a boil. Then add the sugar, the 
vanilla and the ice cream and let it come to 
a boil .again. Strain it before putting in 
your dispensing urn. (Sam. Schusterman) 
Hor Cxocorare 
Three pounds powdered Dutch cocoa, % 
gallon water, 2 pints cream, 5 ounces tinc- 
ture of vanilla, 1 teaspoonful salt, and 
enough simple syrup to make 1 gallon. 
This syrup must be used in a day or it 
will sour. It may prove advantageous to 
reduce the quantity of cocoa. 
Hor Cxocorate 
Powdered cocoa, 1 pound; boiling water, 
1 pint; syrup (12 pounds of sugar to 
gallon of water), 7 pints. Put the cocoa 
in a double boiler, add 1 pint of syrup, 
rub into a smooth paste, add the pint of 
boiling water, place over fire and bring 
to a boil. Remove from fire, add the bal- 
ance of the syrup and strain. When cold 
add I ounce of vanilla extract, if desired. 
Hor Cxocorars 
Cocoa, 5 ounces; sugar, 7 ounces; water, 
1 quart; milk, 2 quarts; put into a suit- 
able vessel over the fire, bring to a boil, 
then place in the um. This formula may 
be improved by the addition of more cocoa. 


Hor CHocorate Paste 


COCORs nisiecieisterssacesiniace % pound 
Fine granulated sugar 1% pound 
Evaporated milk ... 1% cupful 
Water oiaicencatynats ox ¥Y cupful 


Mix the cocoa and the milk smoothly, 
rubbing out all lumps. Add the water and 
bring slowly to the boiling point, stirring 
all the time. Boil steadily for four or 
five minutes, Keep in covered container. 
In serving place small dipperful in cup of 
boiling water. Add cream to taste. 

Hor CwHocorate Paste 
OR aisha sceatarniess sIea2 34 pound 
Fine granulated sugar ¥Y pound 
Lukewarm water.... 1  cupful 
Mix as above, and proceed exactly as 
outlined in the preceding formula. Serve 
about an ounce to a cup and fill cup with 
hot milk and water. 
Hor Cocoa 
Cocoa, 8 ounces; com starch, 1 ounce; 
sugar, 5 pounds; water, 5 pints. Dis- 
solve the corn starch in water brought to 
a boil and add the cocoa Previously mixed 
with sugar. Place 1 ounce of the mixture 
in a cup, fill with hot water and top off 
with whipped cream, 
Hor Cocoa 
Place in a double boiler three pounds of 
powdered sugar, one pound of best cocoa 
and after mixing well add two quarts of 
water. Cook for one hour. When ready, 
take off fire and add three pints of un- 
sweetened condensed milk, stir and mix 
well and keep in cold place until used. 
To dispense, take one ounce of this syrup 
in a seven-ounce mug and fill with hot 
water, top off with whipped cream and 
serve. Price 10 cents, (Theodore Louvis) 
Inprovep Hor CHocorate 
Powdered cocoa, best, 8 ounces; water, 
4 pints; sugar, 24% pounds; place the 
cocoa in double boiler, adding the water 
slowly. Strain the syrup through a cheese- 
cloth to remove all lumps. 


Inwricn?s CHocorate (Hor) 


Milk ........... -- 3¥Y gallons 
Water ......... «e+. 3 gallons 
Powdered chocolate 1 pound 
Sugar xcecwsies can sufficient 


Flavor with vanilla. 
Lovvis Hor C#ocoratTe 


Best cocoa .......... 1 pound 
Powdered sugar ..... 3 pounds 
Water: an 2 vise ssences 2 quarts 


Unsweetened cond. milk 3 pints 
Mix the cocoa and sugar, add the water, 


cook for one hour in a double boiler. Take 
08 the fire and add condensed milk, stir 


well and set aside for use. Dispense one 


Liquors and Soda Fountain Drinks Like 


ounce of this syrup in a seven-ounce mug, 
fill with boiling water, top with whip, 
cream and serve. 

Moore’s CHocoraTe MILK 


Chocolate -......+. ee. 1 pound 
Water .. . 6 quarts 
Milk i +. 4 quarts 
Vanilla . -. 1 dram 
Sugar .. a q. 8. 


“ReaL" Caocorats (Hor) 
Cocoa (any good brand)! pound 
SUMED sisceseceerws 2% pounds 
Milk .............. 10 quarts 
Boil the milk in a double boiler; add the 
cocoa and the sugar which have been 
mixed together. Let the mixture come to 
a good boil. Serve with saltines, 20 cups 
to the gallon. Charge 10 cents per cup. 


Hor Cocoa Rovars 

Chocolate paste ..... 1 ounce 

Grated cocoanut .... Ys ounce 

White of egg ......+ 1 

Mix thoroughly with a spoon, then add 

boiling water, stir well, and top off with 
whipped cream and a dash of grated cin- 
namon jf desired. 


Benepicr’s Hor Perstan CHocoLaTe 
Two spoonfuls of cocoa, a shake of cin- 
namon, hot milk; top off with whipped 
cream; serve with wafers. 
Aviation Hor CHOCOLATE 
Chocolate ayrup .... it ounces 
Egg .....- ee beceee 
Sweet cream ....... 44 ounce 
Mix the syrup, cream and egg together 
in an egg shaker as in dispensing cold 
egg drinks, add hot water, and mix by 
pouring back and forth several times from 
shaker to mug, or break the egg into the 
shaker, beat with a spoon, add the syrup, 
cream and sufficient hot water, stirring 
constantly all the while. Strain into a mug 
and serve with whipped cream. 


. Hor Swiss CHOcoLaTE 


Malted milk ....... 1 spoonful 
Sweet cream ...... 1 ounce 
Chocolate paste (see 

formula below)... %4 ounce 


Add hot water to fill the cup and top 
off with whipped cream. 


e Paste For Hor CHOocoLaTe 
Pure chocolate .... % pound 
Plain syrup, enough 

to make a paste 
Evaporated milk ... 
Vanilla extract ..... 

(Smoot Drug Co.) 


Hor Swiss CHocoraTe 


¥Y, pint 
¥Y% ounce 


Malted milk ....... 1 spoonful 
Sweet cream ...... 1 ounce 
Chocolate paste .... %% ounce 


Add hot water to fill the cup and top 
off with whipped cream. Chocolate paste 
is made as follows: 

Pure chocolate .... 
Water, enough to 
make a paste 
Evaporated milk ... %4 ounce 
Extract of vanilla... % ounce 


Hor Ick Cream Cuocorate 
Hot chocolate, very hot, with a spoonful 
of ice cream to top it off. Charge 10 
cents, 


¥Y% pound 


Cerery Cocoa 


Chocolate paste .... 1 ounce 
Cream ........ sees 1 ounce 
Essence of celery ... 4 dashes 


Stir while filling up with hot water. 


Top off with whipped cream and serve 
with celery salt, 


Hor Corrzz Punce 
1 


Lime juice ....... 


Dispense in an 8-ounce glass. - Prepare 
Tike hot egg checkerberry. ; 


Corrzz Bouquet 


Strawberry syrup .. 34 ounce 
Vanilla syrup ...... ¥% ounce 
Egg ...... 

Sweet cream 1 ounce 


Shake well and fill mug with hot cof- 
fee; top off with whipped cream. 
Hor Vanna Creme 
Vanilla syrup ..... 1 ounce 
White of 1 egg 
Cream 
Shake well; add whipped cream and fill 
cup with bot water. Cream in hot drinks 


is often replaced by ice cream where ice 
cream soda is served all winter. 


Syrup ........0.. 1 ounce 
Egg cream syrup... 1 ounce 
Cream ........0.., ounce 


ith hot water, 
Mix in soda mug and at "cinnamon. 


Cream 
Chocolate paste ---- 
Vanilla syrup 
Hot coffee .----- oe 
Egg .--eeere errr’ as 
edt os egg in cream, add Ls eag 
and coffee, filling with eal 
Sie secur, stirring meanwhile. a sibel 
grated nutmeg OF cinnamon. 
ounce glass, 15 cents. 
Hot sane 


ounces 


Sugar teaspoonfuls 
Fill mug with hot water, top with 
whipped cream and serve with nutmeg. 
Bren Tea (HOT) 
Birch beer ayrup.... 1 
Hot water to fill mug = 
Rirch beer syrup for the above may 
made as follows: 


ounce 


vee 6 ounces . 
Lai “ . one . | sufficient 
Soda foam a ise 1 ounce 
Syrup, enou t) 
make .......++0+- 1 gallon 


Hort Marreo Mn 
Add to several teaspoonfuls cream in . 
mug two tablespoonfuls malted milk an 
make a paste. Then add hot water or 
milk to fill, gradually stirring while Soins 
this. Season with salt and pepper, or wi 
celery salt and serve with soda crackers. 


Hor MALtep SPECIAL : 
Malted milk may be added to a mixture 
of hot coffee and chocolate and makes 3 


very fine beverage. 


Mateo Mix CoFFee 
Coffee syrup ...... 1 ounce 
Malted milk powd.. % ean Pt 
Mix the powder thoroughly wit e 
syrup to reduce the lumps, fill up with hot 
water and stir again. Top off with whipped 
cream. Serve with salt and celery salt. 


Hor MAtrep COFFEE 


Malted milk ...... 1 ounce 
Coffee extract ..... 1 dram 
Créam. b.ncscssaaes 1 ounce 


Reduce the lumps with a spoon. Stir 
briskly while adding hot water. 


Hor MArteD MrkK CoFFEE 
Malted milk ...... 1 teaspoonful 
Coffee, ground .... 1 teaspoonful 
Hot water to fill cup 
Sugar, to sweeten as desired. 

Mix the malted milk, coffee and water 
with vigorous stirring, and boil for three 
minutes. Add the sugar and serve hot, 
using a fine strainer. Or, 1 to 4 teaspoon- 
fuls of malted milk are placed in a cup 
and ordinary hot coffee poured directly 
upon it with constant stirring. 


MALTED OysTERettTE 
Mix a teaspoonful of malted milk with 
a little milk, add 1% ounces oyster juice 
and season with a little salt. Fill with 
hot milk, being careful to mash all lumps 
of the malted milk. Charge 10 cents. 


MALTEeD ToMATo-BrEP 
Into a well-heated hot-soda mug put a 
teaspoonful of malted milk. Mix to a 
smooth paste with a little milk. Add one 
ounce of beef bouillon and one ounce of 
Plain tomato bouillon. Fill mug with hot 
water. Stir and serve. Charge 10 cents. 


Hor Marrep Mrx Bracer 
Place in an electric mixer: 


Orange syrup ...... Y ounce 
Sweet cream ....... 1 ounce 
Malted milk wie plietei + 2 soda spoonfuls 
Hot milk ........, - 8 ounces 


Mix for about five seconds and pour into 
a 12-ounce glass; then top with whipped 
cream and nutmeg. Can be sold for 10 


Hor Matrep GIncER 
One level tablespoonful malted milk mixed 
to a paste with cream. One ounce gin- 
Ser syrup. Hot water to fill cup. 


_The hot 
nicely prepared, but it certa 


’ 


water slowly, stirring constanty 
ill not separate and bad 
the egg Ww’ Junap ig, Se 


Egg ... 
Beef tea extract.... 1 
Dairy butter ....., 4% Doon 
Beat up the egg, add severa] Pte 
water and stir until the butter ig ac hog 
Fill up with hot water. Serye inne, 
or 10-ounce mug. ag 


Hot Ecc Bovunioy 
Shake the egg and extract in * 
add the water, and mix by Pourin uate, 
and forth several times from : g bag 
mug. ty 
PARIsIAN CoNsoMoce 
Extract of beef..... 1 Ounce 
Egg .---2-+-s-eeee, 1 
Butter, a small quantity 
Mix in mug with several oy 
water, stirring until the butter = hace bet 
solved. Then fill up with hot Water dig, 
serve with celery salt. 


IMPERATRICE Bourton 


Tomato bouillon .... y% 
Liquid extract of “ ""e 

beef wsccccsccsccs Y ounce 
ER@ «2 sccccsescoses 1 


Extract of celery... 1 dash 
Mixed spices, to season 
Stir the extracts, egg and Seasoni, 
gether, add the hot water, strain and to. 
Or, shake together in a mixer and gt. 
Charge 10 cents. Strain, 


Hor Brzr Eco 

Break fresh egg into mixin ; 
a little water and shake well Sa wit 
water to fill, then take a bouillon = 
and add half ounce of beef tea extract up 
cube of the same. Serve with maka, 
wafers and salt. Price—Eight or 10-oun 
10 cents. (Geo. A. Zahn.) ces, 


Ertcuazaw Lunce 
Sweet cream ........ 1 ounce 
Beef extract .........1 ounce 
Extract of celery...... 3 dashes 
Egg 
Break the egg by shaking and imix th. 
oughly while pouring in hot water enough 
to fill an 8-ounce mug. Float a teaspoon. 
ful of whipped cream on top, and sprinkl, 
with nutmeg. 
Sxy Scrape 
Break 1 fresh egg into a mixing gay 
without ice, but containing a very litte 
hot water, and shake well. Pour into a 
hot soda mug, add half ounce beef tea Ca 
tract, and fill cup with hot water; sm 
with two graham wafers, pepper and salt. 


Hor Marten Mux wire Eco 

One ounce of malted milk. Put intoa 
mug and add a little hot water to dissolve 
the powder. Then break an egg and bat 
it with a spoon, stir into malted mil, 
add hot milk or hot water, and flavor with 
either chocolate or vanilla. Charge 15 ceats 
(Geo, A. Zahn.) 


Hor Eoo CHoeorars 


aneensavacncicse | 


BaG se siereccscca:siacereare, oh 
Chocolate syrup ... 1% ounces 
Sweet cream ...... 1 teasporaful 


Shake well, strain and add one cupful 
hot water and one tablespoon whipped 
cream. Serve in a 10-ounce glass. 


Hor Eco Cmocorate 


Chocolate syrup .... 1 ounee 
EBB: warsisestawievienees id 
CORI ohK4 Keke cannes Y ounce 


Hot water enough to fill a 10-ounce mug 


Hor Eco Corvzz 


Extract of Mocha 

coffee .......... 1 dessertspoonful 
Sweet cream ...... 2  teaspoonfuls 
Sugar ........... sufficient 


Beat egg, cream and sugar together; odd 
coffee extract and then the hot water. Shale 
well, strain and add one eupful hot wit 
and one teaspoonful whipped cream. Pritt 
—10 ounces, 10 cents. 


Eco Correz 

Beat the yolk of one egg, add ae 

sweeten, two ounces of hot cream. N fd 
fill cup with hot coffee and fold i 

beaten white. Serve at once. 


Hor Eco Noce J 


into S-ounce bouillon ra 
5 A before 
Sprinkle a little cinnamon onset 


MiE 
Hot Om os, 1 ounce cream, 
esr of vanilla syrup to im. 
1, oet milk to fill an 8-ounce 
like hot egg checkerberry, 
and sprinkle with 


Borg and stir while adding 


an Serve with grated nutmeg 


ne ‘Hor Eco CLARET 
like the hot egg checkerberry, 
PrePigret SYTUP- . 
or Eoo CHERRY BLAzE 


like hot egg checkerberry, only . 


\ ye syrup and lemon juice in pro- 
# gs of 1 ounce and 1 dram respective- 
prstead of the wintergreen or orange 
i Sprinkling on the beverage a few 
Pf alcohol and igniting the latter 
si make it a real blaze, 

: Hot Eco CHECKERBERRY 

quke 1 ounce wintergreen syrup or the 
pt quantity of wintergreen and orange 

ps, half and half; 1 egg, half ounce 
a and hot water enough to fill an 8- 
woe glass. Mix the syrup, egg and 
vam together in an egg shaker, add the 
yx water, and mix all by pouring back 

forth several times from shaker to 
ag. OF, prepare by beating the egg with 
; spoon, add the syrup and cream, mix 
J quickly with the spoon and add hot 
ale, stirring constantly, and strain. 

CHECKERBERRY Eco 

Syrup checkerberry.. i ounce 

Sol. acid phosphates % dram 
Mix thoroughly and fill mug with hot 
nt. Top off with nutmeg and cinna- 


Hot Eoc Prveaprre 
Prepare like hot egg checkerberry, using 
jneapple syrup. 

Hor Ecco LEMonaDE 
Prepare like hot egg checkerberry, sub- 
tituting lemon syrup for the other syrup, 
dding a small amount of lemon or lime 
ice and omitting the cream and whipped 
mam. Charge 15 cents. 


Hor Lemon anp Ecc 


Egg 
Juice of half lemon 


Sugar ............. 2 teaspoonfuls 
Hot water, enough to 3 
make ......e00- .. 8 ounces 


Charge 15 cents. 


DG: sje siete eters aeins hy 
Lime juice ...... «. 1 ounce 
Powdered sugar ».. 1 spoonful 


| Mix the egg thoroughly, strain if neces- 
ry, Add hot water, stirring while fill- 
ing. Serve nutmeg and cinnamon. 


Hor Eeo Lire Fizz 


hime: juice ........ 1 ounce 
White of 1 egg 
Powdered sugar ... 2  teaspoonfuls 


Add hot water and top off with a small 
Woonful of whipped cream. 


Hor Ecc ORANGE 


Orange syrup ....... 1% ounces 
ERE ecuvinwic se ree 1 
Cream .......eee0e 1 .ounce 
Hot water, enough to 

Make .........-.. 8 ounces 


Mix the syrup, egg and cream together in 
© tag sake isking as in making cold 

drinks, Add a little hot water before 
peng, This drink may be prepared by 
taking the egg with a spoon, adding the 
P and cream and mixing quickly with 
tin, spoon. Then add the hot water, stir- 
(ce, comstantly meanwhile, and strain. 

Zahn.) 


Hor Eoo ORANGE 
pase syrup ...... 1 to 134 ounces 
Pit ilaidsts ane ¥4 ounce 
Water enough to 
eed seeeeeeeees LO ounces 
& ,* the syrup, egg and cream together in 
ua * shaker as in making cold egg drinl 
hot water, and mix all by pouring 
ae! forth several times from sbaker 
ge 1S cents. 


Sugar .... 2 teaspoonfuls 
j * Mert strain into mug and fill with 


Ur and saerve with nutmeg 


gg HT Ese Onan 


Juice of fate ote 
I 
meas pris @ hats 
ae t 
and add fe (use electric mixer), st Ps 
Serve with nutpvr Of hot water. Suen 


tmeg. Pri 
mug, 10 cents, George A gars ee 
ve Riss Eoo Gnrorp 


: me ag 
Using ginger syrup, hot cag checkerberry, 


Hor G 
Ko-kola eup Fee 
Yolk of cag... 1 ounce 
Bitters “ew 


: Henne eeeeees 2 
Mix the egg thor 
ough: 
8poon. Add hot Witer, Ao 


ing. Serve wi 
Secs, with grated nut 


dashes 


h a whirling 
Ne while All. 
neg and cin. 


Hor Eoo Pune 
Serve in a long, thick wile tn 
: ounces of cream, 2 ounces Le Tet tb 
ae of plain ayrup—or vanilla one 
. ole egg. Shake the cag with the above 
Neredients and then add a teaspoonful of 
Jamaica tum (or enough for the flavor 
required). Pour from shaker to glass four 
ite After putting glaas in holder 
an i : ‘ 
cream and Come oe ee see 
, This makes a fine drink when 
is feeble or has 
(Geo. A. Zahn.) 


Hor Eeo ProspHate 

Break fresh egg into shaker and add 
half ounce Pineapple syrup, half ounce 
orange syrup, 1 dash solution of acid phos- 
phate. Shake, without ice, and pour into 
bouillon cup. Draw cup full of hot water, 
sprinkle a touch of cinnamon and serve 
with Long Branch wafers. Serve in a 
10-ounce glass. 


. Hot Ecc PuospHars 


@ person 
been exposed to cold. 


Lemon syrup ..... 1 to 1% ounces 
Sol. acid phosphate 1 dash 

COP essan seein 1 

Hot water to make 8 ounces 
Lemon syrup ....... 2 ounces 


Hot egg phosphate may also be made 
as follows: 
Egg ........ sieieit Siete 
Sol. acid phosphate. 1% ounce 
Mix in a glass and shake together thor- 
oughly; pour into another glass, heated pre- 
vieusly, and slowly draw full of hot water; 
season with nutmeg. Serve in a 10- or 12- 
ounce glass (heavy) and charge 10 cents. 
Hor Ecc PHOosPHATE 
Break a fresh egg into a shaker; add a 
small piece of ice to break the yolk of the 
egg in shaking; then add one ounce of 
strong lemon syrup and one ounce of strong 
orange syrup. Shake thoroughly, then pour 
into hot-soda mug and add hot water. Top 
with grated nutmeg and a dash of phos- 
phate. Serve in a 10-ounce mug or glass 
and charge 10 cents. (Geo. A. Zabn.) 
Hot Ecco PHosPHATE 
Lemon juice, sugar to sweeten, 1 fresh egg, 
1 dram solution of acid phosphate, 1 ounce 
cold water; put into a combination shaker 
and sbake thoroughly; strain into a cup, 
then fill with hot water; top with nutmeg. 
Price—10- or 12-ounce glass, 15 cents. 
Hor Eco ey aaa 
Denon juice ......-- 3 teaspoonfuls 
Soluble extract lemon 10 drops 
Confectioners’ sugar 3 large teaspoonfuls 
Sol. acid phosphate.. 1 dash . 
Prepared spice ...--- sie a 
11 in a combination shaker an 
anon shake; then strain through julep 
i i da cup; to this add two 
strainer into hot so: Pp; to 
large tablespoonfuls of whipped yo 
Draw hot water into side of cup, and § 
bottom only. Charge 15 cents. 
Hor LEMON 


Lemon essence ow : sang 
i itric acid.. 
Solution ¢ 32 ounces 


Syrup to make...-- a 

ounces to a mug an sel . 

ae a The formula may it 
proved by using lemon juice instea 


the essence. Hot LEMONADE 


ons «> . 
Sten citric acid.. 4 drams 
Granulated sugar --- 
ie vere ..32 ounces 


Coceeeeeertt 


ith half its weight of granulated sugar; 


i me d pee! elain vo- 
mixed juice an or porce’ 
hours in 5 ae She acid solution 


m the lemons and triturate _ 


lemon peel 
Over the cup so as to i 
shed of the lemon, then fill 5, with hot 
T and stir, 
Hor Lemonape 
Squeeze half a lemon into cup and add 


on 
hot water These sue: ll wih 
i ane is is the proper way to make 


Hot Rovar Lemowane wir Eco 


White of one ¢ 

. jul 
three apoonsfuls awdennd's i ge 
Spoons and 


Serve with nutme 


1S centa, (Geo. A. Zahn.) 
Hort Sova Tonoy 
Eetnon Juice w...... 2 drame 
mon ayrup ....6.. 1 
Aromatic bitters ,.. 1 piel 
Hot water enough to 
make ..,., se) & ounces 


Sprinkle with nutmeg or cinnamon. 


Hot water to fill 


Instead of lemon juice 1 dram of lime 
Juice and a dash of solution of acid phos 
phate may be used. 


Hot Cream Lemow 


Lemon ..........4. 1 
Alcohol ............ 1 ounce 
Solution citric acid.. 2 drams 
Sugar ..........,..20 ounces 
Water ..,.. --20 ounces 
White of egg....... 1 


Grate the peel of the lemon and macerate 
with alcohol for a day, express; also ex- 
press the lemon, mix the juice and ex- 
tract, add the sugar and water, dissolve by 
agitation and add the solution of citric 
acid and the egg white, the latter being 
first beaten to a froth. 


Frostep Hot LEMONADE 
For this use two ounces of lemon syrup 
made from fresh fruit. Fill the mug with 
hot water. Mix and finish with a spoonful 
of marshmallow dressing. Serve with cheese 
wafers, 


Hor Crrric PHOSPHATE 


Lemon syrup ....... 1% ounces . 
One fresh egg 
Citric phosphate .... 1 .-dram 


Mix well in a shaker, transfer to a mug 
and fill with hot water. Have the water 
a few degrees below the boiling point to 
prevent the egg from becoming stringy. 


Hot Smver Fr2z 
White of 1 egg, juice of 1 lemon, 3 
spoonfuls powdered sugar. Mix with spoon 
and stir while adding hot water. Serve 
with nutmeg and cinnamon. Charge 10 
cents, 


Hor Lemon PuncH 
This can be made from cold lemon syrup 
prepared from the fruit, but a special syrup 
may be made with the gratings of 6 and 
juice of 18 lemons to the gallon. The lat- 
ter is the better method. 


Hor LEMopDINE 
Lemon essence ..... 1 ounce 
Orange essence or 
compound spirit of 


OFange ...eeeeees drams 
Nutmeg essence ....15 drops 
Lime juice ........ 4 drams 
Solution citric acid.. 4 drams 
Syrup enough to 

make ......+e+++-32 ounces 


STATESMAN’S BRACER 
Lemon juice ....... 2 drams 
Lemon syrup .....-- 1 ounce 
Aromatic bitters .... 1 dram 

Mix and add enough hot water to fill 
an 8-ounce glass. Top off with mixed 
spices. Price, 10 cents. 


Orange syTup ..--- «1 
Sol. acid phosphate.. 1 dram 


Hot water to fill an 
8-ounce mug 


Sugar ..seseceeooee 1 1 
Fill up with hot water, stirring well. 


Hor reine” 
Lime juice ..-+-+++ ounce 
Orange Syrup «-+-+- "4 me 


Ginger sytu! 

Hot water. 
Hor Lo Juice 

Lime juice aeccecee ¥ ounce 
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Lemon or _ ginger 
SYTUP oe. eseseee D 
Hot water to fill 
Lime juice with lemon or plain syrup 
or with sugar and hot water may be dis- 
Pensed as “hot limeade.” 


Hor GRAPRADE 
Grape juice .......... 1 ounce 
syrup ......... 1 ounce 
Hot water to fill mug. 


Hor RASPBERRY 


Raspberry vinegar syrup 4 ounce 
Raspberry juice ....... Y ounce 
Lime juice ........ «e. % ounce 


Place in mug and fill with hot water. 


Lameragis Hot Luncx 
Into a mixing glass put: 


Coca-cola .......... %% ounce 
Chocolate syrup .... ™% ounce 

Plain cream .,...... 2 ounces 
Malted milk ....... 3 teaspoonfuls 


Shake well, transfer into a 12-ounce bell 
glase and fill with hot water. This drink 
can be made with an egg or it may be 
served cold. Price—10 cents; with egg, 
1S cents, 


Hor CHEckErBErry 
Draw half ounce of wintergreen syrup 
and 1 ounce of red orange syrup into @ 
mug and fill with hot water. Top with 


whipped cream. It may also be served 
by using 1 ounce wintergreen syrup and 
omitting the orange. 
“Hor Aprte FLoat 
Place in a shell glass one ounce each of 
pineapple juice or syrup and one ounce of ' 
crabapple syrup. Fill with hot water and 
stir well, then float a spoonful of whipped 
cream on the liquid. 
Hor Cras APPLE 
Pour 1 ounce of crab apple syrup into a 
mug and fill with hot water, stir well and 


Egg tte reteereeeeee 1 
Cherry juice or syr- 

UD! wtersieisiers wivieinrsvere ounces 
Powdered sugar .... 1 spoonful 


Mix thoroughly, continuing the stirring 
while adding the hot water. Then add 
two cherries and a slice of orange, and 
top off with nutmeg. 


Currey KICKER 
Cherry juice ...... - 1 pound 
Sugar ....... seeeeee 1% pounds 
Water ........- wees MH pint 


Make a syrup. To dispense, pour 1% 
ounces in an 8-ounce soda mug, add 1 dram 
of solution of acid phosphates and fill with 
hot water. The juice of a quarter lemon 
is often preferable to acid phosphate in a 


hot drink. 
Hor Purr 
One ounce of vanilla syrup, white of 1 
egg, 1 ounce of cream. Shake well; add 
whipped cream and fill cup with hot water. 
Can Can 
Loaf sugar ......... cubes 
Extract of mint julep 10 drops 
Warm milk ounces 
sufficient 
Top off with whipped cream and pow- 
dered nutmeg. 
Curisrmas Hor Pounce 
Place the juice of 1 lemon and % ounce 
sherbet syrup in an 8-ounce mug; draw 
6 ounces of hot water into another mug, 
and mix with the liquid in the other mug 
by pouring back and forth from one mug 
to the other a few times. Price, 10 cents, 
Hot Don’t Care 
Don’t care syrup.... % ounce 


1 
Mix thoroughly and stir while adding 
hot water. Top off with grated nutmeg 
or cinnamon. 


Hor Faurascens 
Strawberry juice ... 34 ounce 
Raspberry juice .... 
Vanilla syrup ...... 1 ounce 
Hot water ........ 1 cupful 

Top off with whipped cream. 
Hor Parisian Biaze 
Champagne syrup ... 1 ounce 


Sweet mint syrup ... 34 ounce 
Sol. acid phosphate.. 3 dashes 


Liquors and Soda Fountain Drinks Like Granddad Used to Make 
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oie res Piss vi Rup .. 1 ounce 
wialsss ounce banana ae 10 drops 
yanen syrup .......1 ounce bf sonic estat drops 
Sar sol. bicar- enon juice ...... 1 dram 
Nk ceee Oe ¥ ounce Hot water to fill mug % salt. 
and a dash of phosphate. Season with salt and pepper or celery salt. 


Joss’ Specuat Hor Punca 
Take the yolk of one egg, one ounce 
of grape juice, one-half ounce Jemon juice, 
two spoonfuls powdered sugar and mix 


thoroughly. Continue to mix while filling ee fuid drams 
UP mug with hot soda. Top off with Precipitated calcium ; 

whipped cream and sprin kle a little nut- ear hate paeeayee mines 

mp Sorina" und aAiede fed eee eke Ware SD Sees 


& “winner” and affords a good profit when ‘4 ‘ 
eold at 15 cents. (George A. Zahn.) Triturate the fluid extract with the pre- 
Tant Mirox cipitated calcium phosphate, expose in a 

Strawberry juice .... 34 ounce warm place until the alcohol has evaporated, 
Pineapple juice : ounce triturate with the water, macerate for sev- 
Vanilla syrup .... 1 ounce eral hours, stirring occasionally, filter, and 
Place in cup, fill with hot water, and in the filtrate dissolve the sugar by agita- 


ii i cream. ion. To dispense, pour 144 ounces in an 
clita ain ; Ione ‘soda Bag tnd fill with bot wa- 
ter. Cream (about 1 ounce) may be added 
if desired, The “soluble essence of ginger’ 
of the National Formulary may be used 
in place of the solution of ginger here 
directed. 


Gruvcmr Swap (HoT) 

Break an egg into a suitable glass, add 
1 ounce each of ginger syrup and grape 
juice and 3 or 4 dashes of lemon juice. 
Shake thoroughly, add about 4 ounces of 
hot water to the mixture in the shaker, 
- strain carefully into a mug, top off with 
whipped cream and a sprinkle of nutmeg 
or cinnamon, and serve. 


- 


Hor Scotcs 
One ounce hot Scotch syrup; add hot 
water, stirring constantly. Top off with 


cream. 
To make the hot Bore syrup, take: 


cubes Soluble easence 
ginger ........... 4 ounces 
10 drope Soluble extract of 
capsicum ........ %4 ounce 
seececees- 10 drops Solution extract 
10 drops gentian .......... 1 dram 
cupful Essence of orange 
Peel. cicswersisisisiers oe 3. =«drams 
ounce Lemon syrup .......20 ounces 
Sweet cream ........ ounces Caramel coloring ... " ounce 
Fill with hot water and top with whipped Ps thoroughly and keep in a syrup bot- 


Hor CarawBa PUNCH 
Catawbe syrup F z eal 
Sweet pager . 

'  Angostura bitters .-. 

Stir While filling with hot water. Serve 
cinnamon. 


with grated ci 
Quire Rmorro 
‘This drink possesses a vinous flavor; take 


* Pemon juice ....... 3 dreams! 


Sugar .....ssse0eee- 3 Grams 
Bore ROR 5 25) 19-2) ¥% dram 
resh essence - 
si Ha vieletemte-egeehO drops 
Whipped cream ...» sufficient 
Place the first four ingredients in the 


mug, then draw half full of hot water, stir, 
add the whipped cream, and finally fill the 
cup with hot water. Stir from the bot- 


m2. 

7 Hort Pepsin PHOSPHATE 
Liquid pepsin ..... . 1 teaspoonful 

Sol. acid phosphate . 2 dashes 

Lemon syrup ...... 1 ounce 

Hot water ........ 1  cupful 
Hot Pzrro-BEEF 

Crystal pepsin ..... 5 grains 

Warm water ....... %4 ounce 


Dissolve, then add 1 teaspoonful beef 


bouillon, 1 cupful hot water. Serve with 


Prrso-Lzmo 
+ Lime juice ....-.+4. % oune 
Lemon juice ....... 
Essence of pepsin... 1 dram 
Add two teaspoonfuls sugar, 4 bit 
peel, spice, and serve in a hot mug of 


PREPARED Mix 
The prepared milk prescribed for : 
pensing of many of the hot drinks aoe 
by taking 1 pint of pure milk, 4 oun, 
evaporated milk or 16% cream, % aie 
extract vanilla, 5 grains of bicarbonate a 
soda and mixing all together. 


Curzry SALT 
Powdered celery seed 3 ounces 
SEN. canis viens tesld en tea nice 12 ounces 


Pulverized mace, pulverized align; 
each 180 grains. lspice, of 


Hor Tra 
Loaf ye sicieiateteteys 4 - cubes 
Extract Oolong tea.. 
Prepared milk ..... 1 dlessertspoonf 
Hot water sufficient 

to fill cup 
Whipped cream ... 1 tablespoonfy 
ORIENTAL TEA 

Tea syrup ..... esee 1 ounce 
Red orange syrup -.. ¥4 ounce 
Aromatic bitters .... % dram 


Place in hot soda mug and fill with ho 
water. Sprinkle with cinnamon. 
TEA A LA Russe 
Peel a juicy lemon, slice thin, taking out 
the seeds; put one slice in each teacup, 
sprinkle the lemon with sugar and pour 


pepper and salt. hot tea over it. Should be served with hot 
Hor Psgrto-Lowze cream on the side. 
Lime juice ........ VY ounce TurkisH TEA 
Lemon syrup .....- Y% ounce Tea syrup ......... 1 ounce 
Essence of pepsin.. 1 dram Blood orange syrup. % ounce 


CREAM 5 oie, ccsrsvs eraiasees 


Stir while adding hot water. Price— : 
Fill up with hot water, stirring well, 


Eight-ounce mug or glass, 5 cents. 


(8) Sundaes and College Ices 


Probably the average dispenser will consult the pages in this sec- 
tion more than any other. Syrup and ice cream formulas constitute an 
important part of his stock in trade and business equipment, but in 
the profitable pushing of specialties he will avail himself of the experi- 
ence and genius of his fellow workers in the field of good soda. Since 
most dispensers prefer to push specials of the sundae class, the following 
pages are sure to be of peculiar value. : 

The two hundred and seventy-five formulas presented in this section 
are the most complete collection of sundaes published and, with the fol- 
lowing divisions on desserts (which are highly elaborated sundaes) and 
special sundae toppings, total five hundred and sixty-two different 
formulas. ' 7 

In serving sundaes it is important that an appeal should be made to 
the eye as well as to the palate. It is poor policy to slap together a 
measy concoction. Never let the syrups run over the edge of the sundae 
glass. See that the handle of the spoon is not sticky with syrup. Place 
nuts, cherries, or knobs of whipped cream carefully on the sundae so 
that the effect may be pleasing. 

It is customary to serve a glass of iced water with all sundaes. This 
should not be omitted, and do not wait for the customer to ask for it. 
Many dispensers serve a cracker with the sundae. This is desirable, 


flavors a salty cracker is very acceptable, but with the fruity flavors 
and with fresh or crushed fruits a sweet cracker is correct. 

Words of warning can advantageously be sounded in the matter . 
of naming sundaes. The names in the following pages are standard in 
many cases. A great number of the following formulas are prize win- 
ners in the Sopa Founrain’s monthly contests and as such, have 4 
wide reputation. There is always a danger in carrying the fancy name 
idea too far—for a fine name does not of necessity mean a fine sundae, 
while the too fancy names are apt to be fantastic and even funny to one 
who possesses a sense of humor. Stick to original names of the sundaes 
and help to make them more and more standard and uniform. The 
Formulary contains typical formulas for sundaes for every special occa- 
sion. A decidedly local event or an intimate personal touch is the only 
reasonable excuse that can be advanced for the use of a specially coined 
name. 


_ Sundaes offer the widest possible range in advertising. Window 
strips and slips in or on the menu are the favorite means of bringing a 
special to the attention of the public. A little skill in lettering and 
little ingenuity in cutting out magazine covers and pasting them on 


especially in many neighborhoods, but such service is not absolutely 


necessary. A reasonable amount of 
the kind of cracker served. With ¢ 


SUNDAES AND COLLEGE ICES 


CHOCOLATE (PLAIN) ” 

Make a thick, smooth paste with pow- 
dered cocoa and hot water and add aisnple 
syrup until the correct consistency is ob- 
tained. Pour over vanilla ice cream. 

Vanilla syrup may be added in this for- 
mula for flavor 

CHOocoLATE NUT FREEZE 

Into a sundae glass place 14 ounce of 
chocolate syrup, % ounce of sweet cream, 
one teaspoonful of vanilla ice cream, and 
two teaspoonfuls of nut meats mixed well. 
Add one 20-to-the-quart scoopful of vanilla 
ice cream, oover with whipped cream, and 
place a whole Maraschino cherry on tcp. 
Sells for 15 cents. The author says the 
name is “very catchy.” (Theo. Louvis.) 

CHocotats Nut 

Chocolate syrup, 2 quarts; cover thickly 
over chopped English walnuts. Serve a 
ladle of this dressing over a ladleful of ice 
cream and top off with whipped cream and 
1 whole cherry. Price, 10 cents. 

Matteo CHOCOLATE 
Chocolate syrup, I ounce; malted milk, 
J whlespuonful, Mix thoroughly and pour 
over une measure of ice cream. 
Guare Nour 
On & auitable fuvted sundae dish put 


judgment must be exercised as to 


hocolate, coffee, maple, and similar 


white cardboard is often all that is necessary to make a most attractive 
advertising sign. Unless well done, however, it is better not fo attempt 


such signs. A poorly made amateu 


—_—_—_———__, 


one 12-to-the-quart disherful of any special 
ice cream; over this pour a small Portion 
of chocolate syrup, top with about four 
spoonfuls of grape nuts and two red cher- 
ries. The “grape nuts” are the kind used 
as a breakfast food. Sells for 10 cents. 
(Warren Thomas.) 


ARABIAN 

Take a dish full of chocolate ice cream 
(or a dish of vanilla ice cream with a layer 
of chocolate syrup over it). Over this 
place a spoonful of crushed figs and a 
large spoonful of whipped cream, putting 
on each side a Nabisco wafer. Serve in a 
sherbet glass with a spoon, topping off 
with a maraschino cherry. 

Lapy Devonsmme 

Chocolate ice cream, orange ice, whipped 

cream, nuts, fruits. (Geo. Dauernheim ) 
BILTMORE 

In a high-ball glass place a scoopful of 
vanilla ice cream and cover with straw- 
berry syrup. Add two spoonfuls of chopped 
nuts and fill glass with chocolate frappe. 
Cap it off with whipped cream and a 
Maraschino cherry, selling for 15 cents. 
(Wade T. Surratt.) 

Evcure Spectar 

On a china ice cream plate place half of 
a banana, which cover with chocolate whip- 
ped cream. On this lay a slice of a pint 


brick of vanilla ice cream one-half inch 
thick. In two diagonal corners and in the 
center of the slice of ice cream put red 
A hino pineapple aces, to represent the 
different aces of the cards. On the side of 
the dish beside the frappe lay two nabiscos 
and serve. Sells for 15 or 20 cents, 
_The author explains that the so-called 
pint bricks of ice cream are used because, 
when sliced, the slices are near to size of 
the playing card they are supposed to rep- 
resent. To make the chocolate whipped 


pour the mixture into a quart of heay 
cream when it is almost whipped. (Sterling 


Miller.) 
bax eundee y ASEENCTON 
ec place a No. 10 di = 
a. of chocolate ice cream, Loner ger 
at ipped Cream, add three Maraschino 
erries and sprinkle over all @ spoonful of 


walnut meats. 
P Pree’s Prax 
Dish chocolate ice cream 
whi topped off with 
ee (ream and a blanched almond on 


; { e rish sign does not create a favorable 
impression on the prospective patron. 


top, and pour in the chocolate symp. 
Charge 15 cents. 


Prog ov THE ROCKIES 
Into a glass sundae dish, place a larse 
ball of chocolate ice cream, Then with # 
knife cut it into four quarters. Separat’ 
the parts so that they will nearly touc 
the sides of the dish. Into the openin 
thus formed, put a ladle of crushed chef 
ries, being careful to drain off the sy™P 
first. Then fill in the openings on the sides 
with a teaspoonful of whipped cream beat- 
en very stiff. Lastly sprinkle over all some 
shredded cocoanut. Price 15 cents. (He 
tor Johnson, ) 

Brack Hus 10 

_In a banana-split dish place a No. | 
disherful each of vanilla and chocolate i 
Cream side by side. Over these pour choc” 
te syrup and nut meats, and top cb 

cone with a cherry. At the side of @ 
cone place a nabisco wafer. The two cone 
Covered with chocolate are supposed to FP 
resent the Black Hills in which the cit” 6 
S. D, is located. (C. H. Bigalow 


Burt Moose A 
Place a No. 10 scoopful of ice cream 
& sundae glass; pour over the cream 
Baetel of chocolate marshmailow eee ars 
&@ spoonful of ped nuts 
with a chocolate ad two froul® 


on each side of the cream, to 


om porns of & Moose. Prepare 
a y ost cream as follows: Make 
Mera te with chocolate and hot 
H etd wid to the marshmallow cream. 
and ounce of chocolate to the quart 
tat one “ill give the desired flavor. This 
N09. readily for 15 cents. 
bye ol ‘or enclosed with his formula a 
k to show how he advertises this 
ne means of a picture of a moose 
oly. ted on a mirror inside and also 
peindow outside. He wrote that a 
tbe of this kind will attract the atten- 
pa the public much quicker than the 
> iettered sign, and it is not at all 
it to make. Unfortunately, this pic- 
sors not adapted for reproduction. An 
wet newspaper cartoon is enlarged 
si piece of wrapping paper, the en- 
os nt being outlined with a tracing 
tis serves a8 @ pattern, which ig 
wepeld against the glass and patted with 
DO jer bag, the powder dusting through 
o Pg 0 clear outline of the moose head 
"he glum, the figure being then filled 
pith 3 brush, (Harry P. Ayers.) 


Consy Istanp 
ded helping of chocolate ice cream, 
whats with a thickened orange dressing 
wi topped with a marshmallow. Serve 
with a macaroon OF & nabisco, 


Hrom Scroor 

Take three portions of chocolate ice cream 
(No. 16 disher) and place them in tri- 

form on a flat ice cream saucer; 
then place some whipped cream in the 
enter and dust over with finely chopped 
miouts, or, if preferred, a Maraachino 
chery may be used. Price 15 cents. 


Sororiry 

Into’ a tall goblet put one No. 12 dip- 
perful of chocolate ice cream, then add a 
amall quantity of chopped nuts and a small 
- gdleful of maple syrup. Put a No. 16 
ipperful of vanilla ice cream on top of 
this and over it put a spoonful of thick 
bitter-sweet chocolate. Top off with whip- 
ped cream and a chocolate-dipped maras- 
chind cherry. Charge 15 cents. (A. E. 
Perkins.) 


x 


TANGO 

In an 8-ounce phosphate glass put a No. 
20-to-the-quart disherful of chocolate ice 
cream, Over this pour % ounce butter- 
wotch dressing and a soda spoonful of 
finely ground nuts. On this put a No. 20- 
to-the-quart. disherful of vanilla ice cream, 
¥Y, ounce marshmallow dressing, and a dash 
of ground nuts. Over this pour a very 
little heavy chocolate dressing, and top with 
a cherry or slice of fresh peach, and one 
cloverleaf wafer. Charge 20 cents. (Philip 
W. Traker.) 


Tue Montour Sun 

Into a fancy sundae dish place a ladle- 
ful of vanilla ice cream and over it pour 
a suitable quartity of “sauce princessia.” 
Over the latter pour a spoonful of choco- 
late syrup and surround all with a ring of 
whipped cream; on this place bits of cher- 
ries, “Sauce princessia” is made as fol- 
lows: Stir well together 6 yolks of eggs and 
4 pounds of sugar; add % gallon of pure 
Cream, stirring all the while and then boil 
the mixture for five minutes. Add a suffi- 
Clent quantity of orange coloring to pro- 
duce the desired tint, This makes a very 
delicious sauce. (Shirley B. Ware.) 


Parmer Hovse 

Place a dipperful of vanilla ice cream 
(cight-to-the-quart) on a large sundae dish. 
Place four clover leaf wafers on each side 

the cream, and over the whole place the 
Peeled half of a peach. On the peach place 
€ Maraschino cherry. In one end of the 

h put a few ground nuts over a small 
pre of mint, Over all pour some choco- 
te syrup, Sells for 15 or 20 cents. 
(Chases T, Dakes.) 


Parisian Bon Bon 

pore in an 8-ounce glass as follows: 
lace in the glass a small scoopful of 
With ©, ioe cream, then cover the cream 

& few crushed macaroons, a litde 
ane syrup, and a pinch of shredded 
vith ut. Fill the glaas even to the brim 
Sen ee ice cream and top with a 
whe: Sells for 10 or 15 centa. The 
tj, Sates that it has proved “a great 

~ (Car 


patie fldcgnee chocolate Viger ~ 
rin crushed fruit, ounce ; 
“hipped cream, 


ag, 3 ounces; 2 brandied cher- 
Mj qué? the ice cream in a glase and 
Seam angle syrup, some of the whipped 


dashes of essence of rose. Ad 
fruit and then balance of whip- 


“vray ach of the separate portions will 

“dee Ot parae layer in glass. This 
ould es 

be served in @ tall, narrow, 


; penser ii 
tens — insert long Spoon to the bot. 
fowls a: Just once and draw slowl: 
Atel ee as to slightly mix the Hd 
ee 18 Is done for appearance onl a 
nie oo mga sl secured foe. the 
in : materials should be of the 


Orange ice. 
1 of choco- 
Pped cream 


Serve wi 
ers. Sells for 15 conta m 


Country Cy 
Cone of ice cream in hr 
aunda 
>: top 1 ladleful of chocolate, eae 
cpopped nuts, and put 1 green and 2 red 
Cherries on ench aside, Sprinkle over all 1 
ful of malted milk. Price, 15 cents, 
Be Sasi FRANCAIS 
~Ce Cream in sundae glass, chocolate flay= 
or; alice one freah banana sroand pa 
hase with chopped nute, top with 
ip) cream and reach 
a coe ma ino cherry, 
Goro Dust Twris 
Take a suitable dish or plate and place 
on it two No, 20 disherfuls of chocolate ice 
Cream and cover each with chocolate syrup, 
Over each sprinkle powdered nabisco waf- 
ers and top with a red cherry, one on each 
cone of cream, Sells for 10 cents, 


Cmocorats PEcan Purr 

Put into a suitable glass one No. 10-to- 
the-quart ladleful of vanilla ice cream, and 
cover it with a mixture of 1% ounce choco- 
late syrup, 1 spoonful of whipped cream, 
and ¥% ounce of pecans. The dressing 
should be prepared fresh as called for. 
Yields a good profit at 15 cents. The 
author writes that this is a favorite with 
the “sorority girls” of his city. (Wallis H. 
Brown.) 

Yama YAMA 

’ Place one (No. 12) scoopful of chocolate 
ice cream into a sundae dish and over jt 
pour one ladleful of crushed pineapple. Top 
off with whipped cream, a few pecans and 
a cherry. Charge 15 cents. (Joseph Cas- 
iragh.) 


BACHELOR’s SPECIAL 

Into a stem frappe glass place one dish- 
erful of chocolate ice cream and over the 
cream sprinkle a few chopped nuts. Pour 
over the ice cream and nuts a small quan- 
tity of vanilla syrup, then well cover with 
“bitter sweet” chocolate syrup. Cut three 
marshmallows into cubes, making four 
cubes to each marshmallow. Place these 
around the edge of the sundae, an equal 
distance apart. Top off with whipped 
cream and decorate with one red cherry 
and one cube of marshmallow. Price 15 
cents, (Walter J. Taber.) 

Buster Brown 

Fill a punch glass with half chocolate 
ice cream and half pincapple sherbet, and 
pour over the mixture a ladleful of caramel 
nut sauce or catawba syrup. 

WALNUT CHOCOLATE 

Take the usual quantity of ice cream and 
pour over it a heavy chocolate syrup. Gar- 
nish with walnut halves, or a ladle of wal- 
nut russe. Price, 10 cents. 

STARTLER 

Into a 6-ounce glass put a No. 16-to-the- 
quart dipperful of chocolate cream; 
take a spoon and push it down into the 
cream on one side of the glass so as to 
leave a hollow in the middle of the cream; 
in the hollow or cavity thus made, pour a 
ladleful of crushed Hawaiian pineapple 
and a Maraschino cherry; then put a No. 
16-to-the-quart dipperful of vanilla ice 
cream on top and. over it a ladleful of 
marshmallow dressing; cover it with some 
dry chopped nuts and top off with a red or 
green cherry. Sells at 15 cents. (W. Sid- 
ney Stevens.) 

RuBAIyAT . 

Place a ladleful of ice cream in @ sundae 
dish and over it pour 1% ounces of choco- 
late syrup. Top off with whipped ons 
and two thin slices of pineapple. Price, 
cents. (Epworth Reilly.) 


Pro O’ My Hzart ‘ 
Into a footed sundae cup put & aes 
dipperful of vanilla ice cream; cover wi 
marshmallow whip and then aera! ai 
chocolate syrup: | TO oglaan, and. top 
around the inside of the gl 


‘YDROX 
Ine rs dish place a 20-to- 


; ‘ul of “chocolate 
and over it pone tS oe mixture put 2 


{Chocolate nut fudge” mix and boil to 120°, 
ae of milk, 1 teaspoonful of butter, 
4 3 ounces of cocoa; when cold, add 
Chopped walnuts. This recipe makes a 
Most delicious fudge and one which can be 
served at any fountain. 
window sign to advertise the sundae 
can be made of heavy paper, the lettering 
being done with a dark brown ink to sim- 
ulate the color of chocolate, as follows: 
Special To-day. : 
HYDROX SUNDAE ‘ 
At the Fountain H 
10 Cents. : 


ae is worth 15 cents. (Sterling 


Lone Star 
Over a ladleful of ice cream in a sundae 
Gaga pour some chocolate syrup and cover 
with Texan pecans, almonds and dates 
chopped together. Price, 15 cents. 


ImperiaL CHocoLaTE 

Stand two bars of sweet chocolate in a 
sundae cup In such a manner that a cone 
of vanilla ice cream can be dropped be- 
tween them; put chocolate syrup and 
whipped cream over the cone; in an inden- 
tation made in the top of cream with a 
spoon, place a scoopful of ground nuts; on 
one side of the dish place a green cherry 
and on the opposite side put a red cherry. 
Price, 15 cents. 


CHocoLaTe SHor TEMPTATION 

In a sundae glass place a scoopful of 
chocolate ice cream and pour on some rich 
chocolate syrup; over the latter dash a 
spoonful of whipped cream and sprinkle 
on some ground roasted almonds. Top off 
with a blanched almond. Price, 10 cents. 
(Miss Ida Eleanore Johnson.) 


CHOCOLATE NOUGATINE 

Over a ladleful of vanilla ice cream put 
a large spoonful of chopped nuts and over 
the nuts pour marshmallow whip syrup; 
over this pour a mixture of 14 ounce of 
chocolate syrup with 2 ounces of 
whipped cream and top off with % of a 
walnut. Price, 15 cents. (Emil J. Bastion.) 


CHOCOLATE MARSHMALLOW 
In a sundae glass put a disherful of 
chocolate ice cream (French) and over it 
pour a marshmallow sauce made by dilut- 
ing marshmallow whip with simple syrup 
and adding a few dashes of vanilla to flav- 
or. Top off with nuts and a red cherry. 


CorreE (PLAIN) 
Make a rich syrup of coffee and pour 
over vanilla ice cream. Top with whipped 
cream and charge 10 cents. 


AUSTRALIAN 
Vanilla cream and New York cream in 
a regular sundae cup; pour over the ice 
cream port wine syrup, then add grated 
nuts and top off with whipped cream and 
maraschino cherries. 


Cuarst TRICKLE 

In a six-ounce flare phosphate glass place 
a small dipperful of vanilla ice cream; over 
the cream pour a small ladleful of chopped 
pecan nuts in maple syrup, then a small 
dipperful of pineapple sherbet; on top 
place three large Maraschino cherries in a 
little of the Maraschino liquor and then 
pour over them one-half ounce of rich 
claret syrup mixed with one dash of phos- 
phate; top with whipped cream, Place the 
glass in a soda holder and serve with spoon 
by the side and a glass of clear ice water. 
Price, 15 cents. (Alonzo Draine.) 


AULD IRELAND 

Take a ball-shaped portion of pistachio 
ice cream filled with ground pistachio nuts. 
Color the cream a light green. Over the 
cream pour about 2 ounces of orange flow- 
er flavored syrup, which should be very 
heavy and also colored 4een. Now drop 
in 6 or 8 roasted filberts (to represent the 
stones). Then take a tooth pick and with 
it place around the ice cream round strips 
of crystallized ginger, previously colored 
green (to represent the snakes); on top of 
the cream drop some well whipped cream, 
colored light pink, and sweetened and flav- 
ored with rose (for the rose of Old Ire- 
land), dropping = green cherry with a 
roasted filbert inside of it in the center of 
the cream. Place the above in a stem sun- 
dae glass on a S-inch plate on which has 
been laid a St. Patrick napkin and a dainty 
spoon. Serve with a glass of Vichy, well 
charged, giving with each order a white 
carnation having green colored edges. Price 
15 to 25 cents. (C. L. Hadley.) 


Maris Nor 
Vanilla ice cream, 1 dipperful; maple 
syrup (the real thing), 2 ounces; place in 
a sundae glass, sprinkle with chopped Eng- 
lish walnuts, and top with whipped cream. 
Price—10 or 15 cents. 
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Marie CARAMEL 16 

In an ordinary sundae cup place one ¢ 
to the quart) dipperful of vanilla ice aii 
Over the ice cream pour 1 ounce of aay 
caramel syrup and 1 large spoonful fd 
ground English walnuts. Top. off wi 
whipped cream and one Maraschino cherry. 
Price, 15 cents. - 

“Maple Caramel” for the above gtianeg 
as follows: Beat up 9 eggs very light iH 
add 1 quart xx sweet cream, 1 quart a 
pure maple syrup and 4 ounces solution 0! 
caramel; strain and cook in » double boiler 
until the mixture comes to a boil; allow to 
cool and place on ice; the maple caramel is 
then ready for use. (Low W. Garnett.) 


Marte Honey ume 

P re a syrup of 16 ounces 
Pelee euiees of strained honey and 4 
ounces vanilla syrup. Into a mineral water 
glass (7-ounce is best size) put 4 or § 
ounces of vanilla ice cream, add 1 ounce of 
of the above syrup, mix well with spoon. 
Care should be used in mixing, as the bev- 
erage must not be made mushy. Then 
sprinkle over this a heaping spoon of 
ground English walnuts, add some whipped 
cream over the nuts and over it sprinkle a 
very little powdered sugar, dress with a 
slice of orange and a cherry, set the glass 
into a small plate and serve. Charge 15 
cents. 

Marie Lear 

Take a saucer, such as are commonly 
used for sundaes and around its edge place 
five macaroons. Place a cone of vanilla ice 
cream (measured out witb a 12 to the quart 
ice cream disher) in the cener of the sau- 
cer. Over the ice cream pour one-half 
ladleful of pineapple fruit and one ounce of 
maple syrup. Top off with 2 small mea- 
sure of maple sugar. This formula is e- 
pecially recommended. 

The author writes: “We used fifty gal 
syrup last season, supplying 
customers with ‘maple leaf sundae.’ 
that’s going some for Canada, ‘the land of 
the maple leaf.” (Harry G. Frame.) 


Weuirrep MaPLe CREAM 
Place a cone of vanilla ice cream on a 
dish. Put three whipped cream chocolates 
around evenly on the bottom; pour maple 
syrup over the ice cream. Sprinkle over a 
few nuts and top off with whipped cream 
and a cherry. Price, 15 cents. , 


Peanut SUNDAE 

Place 2 ounces of Spanish peanuts, 
freshly roasted, shelled and blanched, in a 
mortar, and mash with a pestle. Add 4 
ounces of peanut butter and rub together. 
Then add a little salt, 2 drams of pow- 
dered acacia, and rub again, gradually add- 
ing an ounce of water. Reduce to a smooth 
paste, and gradually add % gallon of sim- 
ple syrup. To serve, pour over a portion 
of ice cream. 


PEANUT 
On a suitable sundae dish place one 
scoopful of ice cream and over it pour pea- 
nut butter syrup; top off wit. whipped 
cream and a cherry. Sells for 10 cents. 
(Logan Taylor.) 


Vmorm1a SUNDAE 

Fill a No. 12-to-the-quart dipper with 
plain vanilla ice cream, and before releas- 
ing the cream from the dipper, make a 
hollow or cavity in the center of the cream 
with a sundae spoon. In the cavity place a 
spoonful of good peanut butter. Now turn 
the ice cream into a sundae dish, and cover 
over the top with a ladleful of marshmal- 
low dreasing and some ground nutmeg. Sells 
for 15 cents and is easily and quickly dis- 
esneie ig os the author’s recommenda- 
tion: “It’s a humdin, for taste.” (Max 
H. Karlsruher.) = ‘ 

CrraMep PEANUT 

On a small flat dish place a dipperful of 
vanilla ice cream, over which pour a ladle- 
cg pean: “ig butter, which has been mixed 
with simple syrup, and kept in a crush 
fruit bowl. Add a ladleful of Prisca 
symp, which should be made rather heavy. 


Top with whipped cream and § 
lish walnut. ond half on Eng 


Fr, Cocoanut S: 
our ounces and a half of vanilla i 
cream, 1 ounce orgeat ce 
ec a ae Da’ wees ah : : 
and ices use a 
Place ice cream in nee short glass. 


The author says this sundae hes roved 
very popular with his trade and ae be 
served for 25 cents at a good profit if the 
dispenser is careful and uses a amall dish- 
er; it can also be as easily made and as 
quickly turned out in a rush as a banana 
split and a hundred other similar dishes. 
(Chas. Greenberg.) 


Frozen Cocoanut Batt 

Vanilla ice cream, 1 amall ladleful; clover 
leaf wafer, 1; marshmallow sundae, 1 ladle- 
ful; freshly @rated cocoanut, a sufficient 
quantity. Place the small ladleful of van- 
ice cream on a square of oiled paper 
and with another square of oiled paper 
form the ice cream into a round ball. (It is 
advisable to have these balls made up 
abcad. Keep them in cold cabinets.) Roll 
this ball into a plate of freshly grated co- 
coanut until it is well coated, then place 
the ball on a square clover leaf wafer on a 
fancy plate and over all pour a ladleful or 
1% ladiefuls of marshmallow sundae. Use 
a No. 10 disher for the ice cream, which 
must be firm. The cocoanut may be ground 
with a food chopper, using a very fine 
knife. Sells readily for 15 cents and is a 

winner. (C. E. Denton.) 


Tasty Toasty 

Into a suitable dish put a dipperful of 
vanilla ice cream; cover it with maple 
syrup and then sprinkle over the syrup a 
spoonful of toasted corn flakes. 

The author states that he realizes the fact 
that but few S-cent dishes are offered at 
the soda fountain counter for the public, 
and he therefore submits the above formula 
for a S-cent specialty which has proved a 
big winner with him. (D. J. Fitz-Gerald.‘ 


Corwe pe MeEnrae 
Serve a ladleful of creme de menthe 
syrup over strawberry ice cream, adding a 
sprig of mint. 
Drw Drop 
Fill a stem glass two-thirds full of van- 
illa ice cream; then nearly fill the glass with 
mint and cherry syrup, drop a cherry in 
the syrup and finish with a lump of 
whipped cream on top. 
SpRiIncToae 
Serve ice cream in the shape of an egg 
on a dish. Pour over the cream creme de 
menthe syrup. Around the ice cream ly 
¥% dozen creme de menthe cherries and a 
spray of menthe. 
SUNDAE A LA VENICE 
Cocktail glass two-thirds full New York 
ice cream; fill glass with mint and sherry 
syrup and top off with whipped cream and 
creme de menthe cherry. Price—10 cents. 
Dz MENTHE PINEAPPLE 
Pour creme de menthe pineapple over ice 
cream in a sundae dish. 
STRAWBERRY 
Strawberry ice cream, 434 ounces; straw- 
berry crushed fruit syrup, 2 ounces; add a 
couple of fresh ripe berries on top if in 
season. 
STRAWBERRY peel iiad a Cream ‘ 
In a seven-ounce g) put one ounce o! 
vanilla syrup and two spoonfuls of crushed 
strawberries; add a sufficient quantity, of 
shaved ice and enough whipped cream to 
fill the glass. Mix well. Price, 10 cents. 
Strawberries for the above may be pre- 
pared by adding one pound of sugar to 
each pint of crushed berries. (E. J. Sivley.) 
CANTERBERRY is 
dipper strawberry ice cream, 
cet rruked strawberries, one dipper 
vanilla cream; top with crushed pineapple 
and sliced bananas, and decorate with two 
English walnut meats. (E. D. Howe.) 
BROKEN onan - a 
lice of brick vanilla ice cream ¢ 
a ae ai Cover the ice cream with 
fresh, sweetened, and_ slightly mashed 
strawberries, and over these put auectene! 
whipped cream; top off with two isi 
strawberries and serve with two na = 
wafers. Sells for 20 cents. (C. F. Wagner. 
MasTANT s 
itable dish place a cone 
i a as Gan cover with a ladle- 


‘ Gran of 
Liquors and Soda Fountain Drinks Like ' sc ate a ladle Se 
ful of fresh strawberries, and place a large and ped cream. Decorate TY, “yyaraschino 
red cherry on top. The “militant” feature  WDIPPEE St’ a top off with ® “ould be 
ia represented by a amall hatchet stuck in The whipped cream eed sugar 

one side, Sells for 20 (F. Varney.) cherry. with pu werized 

; for 20 cents. . properly swe with a little art 
Put into icing els glass one 20- ane is cents, (P. A. Mc 

to-the-quart disherful of vanilla ice Prach bec 12. size) of 
pour over ft one ladleful of freah crush Place one disherful (No. a comport 


strawberries, and sprinkle on a few chopped 
nuts; fill the glaes nearly full with whipped 
cream, making the latter stand high in the 
glass. Top off by sprinkling with chopped 
nuts and a whole cherry or @ apenas 
Any other crushed fruit can be used In 
place of strawberries, if desired, Can be 
served at 10 or 15 cents with a good profit. 
(E. C. Edwarda, Jr.) 


Naw Yors 
Champagne ayrup, crushed strawberry. 
Pour over New York ice cream, aerve in 
fancy sundae cup, top off with whipped 
cream, 
om 
Put into a tall Baring atem glass a No. 
16 dipperful of vanilla ice cream and over 
it pour a amall Jadleful of strawberry fruit 
Add a No. 8 dipperful of orange ice and 
top off with a ladleful of whipped cream 
a\d a Maraschino cherry, Sells for 15 
cents. (H. M. Norris.) 


Srrawperry CarmMe 
Place a disherful of fresh strawberry ice 
cream in a sundae dish, pour over it marsh- 
mallow sauce, put on a spoonful of nuts, 
and top off with whipped cream and a nice 
ripe strawberry. Price, 15 cents. 
The whipped cream may be left out. 


STRAWBERRY DELIOHT 

Into a neat saucer place a No. 12 to-the- 
quart disherful of strawberry ice cream; 
over the cream put a small ladleful of 
strawberry crushed fruit, pour on a small 
quantity of mallo-creme, then sprinkle on 
a few nuts and top off with a cherry. 
Around the edges of the cream place a few 
slices of banana fruit. Sells readily for 15 
cents, or it can be served with wafers and 
sold for 20 cents. (Paul Hurwitz.) 


Tue Hovun’ Doc 
Into a bell-shaped phosphate glass place 
one 12-to-the-quart dipperful of vanilla ice 
cream. Pour over it crushed raspberries, 


add % ounce of chopped and fresh roasted’ 


Spanish (blanched) peanuts, finally plac- 
ing on top a small piece of cinnamon (the 
bark!). Sells for 10 cents. (Roy V. Prof- 


fitt.) 
TRIO 

Use a 5-ounce tall stem glass and in it 
put a small scoopful of vanilla ice cream, a 
spoonful of ground walnuts and a small 
scoopful of orange ice. Then pour some 
raspberry crushed fruit over the mixture. 
Smooth down, top off with whipped cream 
and place a cherry on top. Sells for 20 
cents, (G. R. Siegwald.) 


MALTED GRAPE 

In a sundae dish place a No. 8-to-the- 
quart disherful of vanilla ice cream; over 
this sprinkle a light quantity of malted 
milk, cover with 1% ounces of grape juice; 
top off with whipped cream, and decorate 
with ripe, purple Concord grapes. The 
author remarks that “there is just enough 
absence of sweetness to make this dish a 
popular favorite with those who do not 
wish for anything too sweet.” Charge 15 
cents. (G. W. Lehmann.) 

SuNsET 

A ladleful of vanilla ice cream in sundae 
cup. Pour over it a thin grape syrup; top 
with whipped cream and a fresh strawberry. 

CHAUCEREAN 

Fill a sundae cup two-thirds full of ice 
cream; fill the cup with iced grape juice, 
top off with whipped cream and red Mar- 
aschino cherries. Charge 15 cents. 


DAMON AND PyTHiAs 
Serve on an ice cream dish or in a sun- 
dae glass by placing on one side vanilla ice 
cream, and on the other side pineapple 
sherbet, filling the center along the “median 
line” with grape juice. Charge 15 cents. 
METROPOLITAN 
In any deep sundae glass place vanilla 
ice cream molded out in a 12-size ice cream 
disher; pour over the cream 2 ounces of 
grape juice; then put one large Maraschino 
cherry on top of the cream and a spoonful 
of crushed walnuts on the side of the dish. 
Price, 10 cents. 
IMPERIAL GRAPE 
Dish of half vanilla ice cream and half 
grape water ice topped off with whipped 
cream. (G. L. Loeffler.) 
Pzaco RoyAL 
In a sherbet glass place a large spoonful 
of whipped cream and over it place a 
ladleful of sliced peaches. Then add a 
scoopful of vanilla ice cream (16 to the 
quart); on one side of the ice cream place 
a ladleful of crushed pecan nuts, and on 
the other put a Nabisco wafer. On top 


on 
vanilla ice cream ; over 
peach pe 4 with crushed peaches ladle- 


of whi 2 bs 
RS cherries, Sella for sag 
The author of thie fore Lae 
“tla named after the “peac — . 
fe a great novelty and takes every: 
body.” (Emme Hertebe: id 
Laoy MA 
tall giass put @ email portion 
of ‘alled pose ear ry email ledleful of 
red, 
pari p BO ead ores ig nike center 


7? ' 
over it place whipped Se a cherry and 


ver the sides of the 
te a nice pinkish 


mixture. Hee 
tint to the sundae. Put the glasa 
Gung plate with two wafers. Price 15 
cents, (C. H. Wilkinson.) 


ALBERTA ‘ 
Peel and slice one large aes 
dropping the slices into a deep Fae 
sundae cup; cover the slices with a layer : 
ground nuts, and on them place a cone 0’ 
strawberry ice cream; decorate the pi 
with a sliced banana, pineapple cubes a 
maraschino cherries, artistically arranged. 
Top off with a ladleful of whipped cream. 
As an advertising medium the paced eae 
hoto; h of an attractive youn 
se tas Sane “Alberta” printed below the 
picture. Price high enough to at least 
cover costs, (Fay W. Fraker.) 


DATE-wiTH-A-PEACH 

Take a “pin special” sundae dish and 
place in the bottom one-half ladleful of 
vanilla ice cream, then add half a scoopful 
of vanilla marshmallow cream, one 16-to- 
the-quart scoopful ice cream, one ladleful of 
crushed fresh peaches, and top with a seed- 
ed date on a toothpick. “Is a winner and 
can be profitably sold for 10 cents.” This 
special was advertised by means of a win- 
dow display and by “liners” in a local 
newspaper, which read as follows: “Get a 
‘Date-with-a-Peach’ at ’s soda foun- 
tain for 10 (or 15) cents.” (Henry P. 
Ayers.) 


‘ SWEETHEART 

Split one lady finger, place the pieces in 
the bottom of a sundae dish and over them 
put one small scoop of ice cream, placing 
on it another lady finger and covering the 
whole with one fruit ladle of crushed 
Peaches; top off with whipped cream. 
Price, 15 cents. 

PEACHERINE 

_ Two ounces raspberry syrup; one No. 10 

disherful peach ice cream. Serve. 
Lapy Mary Somerset 

Use fancy custard or dessert cup. Put in 
one small ladle of strawberry ice cream, add 
4 slices of sliced peaches, fill glass with 
whipped cream, and top off with cherry 
and nutmeg. Price, 15 cents, 

i Pe chicasegerse's SUNDAE 

_ nto a banana special dish lay two good 
sized slices of a peach. In the center ries 
a@ medium-sized scoopful of vanilla ice 
cream. Put @ spoonful of whipped cream 
at cach side of the ice cream and cover 
with walnuts and a cherry. Over the van- 
illa ice cream put a spoonful of crushed 
Pineapple and top with a red and green 
cherry. Serve with two nabisco f 
“A simple dish pebotiete 

Pp to prepare and sells readily 


for 15 de i 
an ; cents.” (Miss Florence E, Cavan- 


to-the- 
measure each of vanilla and preview ik 


u x of the di 
¥ measure of pineapple sherbet: wee 


with whipped cream and on 


white, and green P 
for 15 or 20 cents ahi 


The author States that this 


lelight the ladies wh 
f choice delicacies, “(Thee 


~~ Cream pour a 
of mixed nuts cho; owing: One pound 
Pint of rich maple sya? xed with 1 


MARASCHING Cuppy 

Into an ordinary sundae Blass 
No. 16 disherful of Marasching ch Dlace ‘ 
top off with whipped cream ang TY ite, 
To make the Maraschino cherry j 
following formula: juice of one | Ue thy 
ounces sugar, 2% pints Water, me § 
Maraschino cherries (chopped fin © Ding 
the beaten whites of three eggs y*) ang 
and put the sapeeri which shoulg .~ Yell 

4, gallon, into a freezer and fr, re 
1 Ty cont. Coha, EL. Gasman)’ Sela 

CHERRY Roya, 

Take a S-inch saucer, such ag are 
for serving ice cream. In the center “%d 
a No. 12-to-the-quart scoopful of” Place 
ice cream. Around the base of the wil 
arrange a ring of large, fresh black en 72% 
with the stems removed; pour over any 
cream a ladleful of cherry royal sauce © ice 
off with a spoonful of whipped Gea top 
a red and green cherry. ™ and 

The author writes that black chery; 
be bought at any fruit store for 2, 
per pound. Open them on the botton 
with a sharp knife, and remove the 
Prepare “cherry royal sauce” as folie 
Put one pound of fresh fruit req aed 
in one quart of water on the stove and ahi, 
until the cherries are thoroughly ok 
strain through cheesecloth, squeezing the 
pulp up well. Return the juice to the cong, 
ing vessel, add 3 pounds of granulated Pa 
gar, and boil until the mixture reaches 
consistency of molasses; when cool 
with 2 ounces of port wine; keep the m: 
ture cool. “This sundae will make aye 
with your male patrons, as it is NOt ty 
rich, and most men like cherries, Adverting 
the sundae by signs in the window o 
the fountain, and charge 20 or 25 pvr 
(Harry G. Frame.) 


Dpae.ann 
Take a cone of ice cream in sundae cp 
dash a little red cherry syrup oye it 
(Keep cherry syrup in phosphate bottle 
dilute the concentrated cherry syrup with 
water, so it will come out of bottle.) Tw 
off with a little whipped cream, another 
dash cherry syrup or orange syrup over the 
whipped cream and top off with a mans 
chino cherry. If you haven't whipped 
cream, serve without. 4 
Creme de menthe cherries may be served 
same way with mint syrup. 


Biossom 
Maraschino cherry ice cream, shaped into 
flower, whipped cream. (Geo. Daum 
heim.) 


, aver 


CHERRY TEMPTATION 
On a banana-split dish place two scoop- 
fuls (No. 10) vanilla ice cream, cover with 
crushed cherries, top with marshmallow 
cream and decorate with one red and one 
green cherry. Charge 15 cents, 


Frozen CHerry Bon Bon 
Spoonful ice cream in 8-ounce stem glass. 
Almost fill with shaved ice. Add 2 ounces 
cherry syrup, top with layer of ice cream, 
and add a maraschino cherry. Price, 10 


cents. 
Hot Cxerry SUNDAE 


In a sundae glass containing pineapple 
cream pour a ladleful of hot cherry syrup. 


CHERRY SANDWICH 
Layer of whipped cream in a cocktail 
glass followed by vanilla ice cream and an 
ounce of cherry syrup. Top off with pine 
apple sherbet and whipped cream and 
for 15 cents, (G. A. Kinney.) 


Nasisco sats Ye 
One 16-to-the-quart dipper vanilla ice 
cream; four nabisco wafers; half a doz 
whole cherries. Sells for 15 cents. (Jo 
C. Muse, Jr.) 
CHERRY Newport " 
Cherries, whipped cream, grated ia 
nut. Price, 10 cents. (Geo. Dauerbeim 


Sprivc Sonc - ell 
On a banana split dish place two aie 
scoopfuls of vanilla ice cream, and over 
cream and on the dish between the 
Portions of cream put two teaspoon 
whipped cream, topping off with tHe het 
raschino cherries and cherry syTuP- 4 
Put on one of the scoopfuls of crea™ a : 
Cocoanut, and on the other some STM te 
ries and nuts. Finally, place a chore i 
marshmallow at each end of the dish- 
for 15 to 25 cents. (Harry Slantchet-) 


CHERRY CREAM AND EGC uy 
Place in the bottom of an 8-ounce % 
or good flint glass tumbler with ste 4 
tom, one small ladleful of crushed chef’, 
and over the cherries place a ladleful ° 
cream (16 to the quart). Into 4 © 
Blass (about 14-ounce capacity) Mable: 
whole egg, 1 ounce cherry syUPr } “od 
Spoonful of sweet cream (ice cream) 
Cracked ice, Shake well and strom me” 
the contents of the tumbler. Place at we 
lum sized spoon across the tP io, @ 
tumbler after the ice cream 


of the mixture. By using strawhe 

and crushed strawberries or different 
8 any customer may be served to 
one Charge 15 or 20 cents, (R. K, 


sow) BuNKER Hire 
Into & fancy sundae glass put a scoopfut 
vanilla ice cream and over it pour a 
yutle cherry Syrup; sprinkle over the syrup 
me ground nuts and cover with a little 
hipped cream. Then with @ spoon make 
. notch through the whipped cream into 
ibe ice cream and in the notch insert a 
cherry pierced by the pole of a small sou- 
venir flag. The flag measures 1!4x2 in, 
gnd can be procured at any kindergarten 
supply house for about 50 cents per gross, 
The author explains: “As we employed 
them the flags were desirable souvenirs and 
pinned on the coats and hats of our cus- 
tomers, they proved a moving advertisement 
for us the rest of the day.” He writes that 
he served this special on Feb, 22 with most 
satisfactory results, although it can be serv- 
ed on any national holiday. On St. Pat- 
rick’s Day he served the sundae as “Pat's 
Shamrock,” substituting creme de menthe 
for the cherry syrup directed in the above 
formula, and a shamrock pin piercing a 
creme de menthe cherry instead of the US. 
flag and the red cherry, Charge 15 cents, 
(Henry Mertens.) 


CHERRY Drp 

On a measure of ice cream arrange in ® 
circle 6 red Maraschino cherries, with one 
green cherry in the center, using a Pair of 
tongs, and pouring over the “dip” a ladle 
of the Maraschino liquid. Charge 15 
cents. 

CHERRY Biossom 

Take ordinary whipping cream, flavor 
with cherry syrup, adding enough syrup to 
make the cream a dark pinkish, almost red 
color, and whip thoroughly. Keep on ice. 
To serve, put a small dipperful over a cone 
of ice cream (any flavor except strawberry 
or other cream of a reddish color), and 
top with a red cherry. Place two nabisco 
wafers at the side and serve.’ Sells for 10 
cents, and according to the author, “it is 
a hummer with transient trade, which is 
our specialty, being close to the Union Sta- 
tion and the different street-car lines of our 
city.” May also be dispensed under the 
name of “Cherry Puff.” (V. C. Studney.) 

FLEUR D’'ORANGE 

Sundae proportion ice cream, orange 
syrup, whipped cream and orange cut in 
cubes, Strawberry Flower is prepared in 
the same manner, only strawberries are 
wed instead of orange. 

BOsTONIAN 

Place a measure of ice cream in a sundae 
@ass, and over it artistically arrange sliced 
orange cut in diamond shaped pieces, sliced 
Pineapple, maraschino cherries and English 
Walnut halves, Charge 15 cents. 


CUBANOLA 
Peel and slice an orange. Cut a slice in 
half and place a half one each side of the 
Plate, Set a cone of ice cream in the cen- 
‘er, filbert nuts on one side, walnuts on 
other, a green cherry on one-half of the 
srange, a red cherry on the other half. Sells 
for 15 cents, 
1 Dove or PEACE 
nto a stem sundae glass place a No. 10- 
¢-quart dipperful of vanilla ice cream, 
Cover the cream with orgeat syrup. 
cm the cream stand three half slices of 
phew” round side up; between each slice 
mae 2@all spoonful of whipped cream; 
: each slice of orange with the half 
vache? and the ice cream with ground 
Mice nuts. On top of the sundae put 
(lege “,09Ve," about 134 inches in length 
ts g Oves” can be procured at any 
tay UPPly house). Sells for 20 or 25 
(H. T. Pierson.) 
> E. B. 
bay Ne. 8 dipper of orange ice on a 
4 fea <2e dish, and pour over it a ladle 
Ctushed orange. 


Into a gu: Gotpen Sunset 
Wo the citable sundae dish place a No. 
e dipperful of vanilla ice 
ring}, Ud a ladleful of crushed orange, 
PF win”, Snely chopped cherries, and 
(tay | 8 Whole cherry. Charge 10 or 


Take Kansas Crry SunFLowzR 
wi 2nd hee Sweet, smooth-skinned or- 
tate Hind ins at the top of the fruit, 
iM the In about eight or ten places, 
hee divisions of the juicy 
Nod thug Peel the several sections of 
You half the outward and downward 
wOlate the height of the fruit, so as 
and . *ucture of a sunflower. 
Pulp pra out the divisions of 
Dlace the orange in the same 
con dainty 6-inch sundae 
tao dige the orange put ice 
‘Mt colors (or if pre- 
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1 et Ped 
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. and nuts. 


Liquors and 
ferred, vanilla j 
sent the heart = the aa alone) to repre- 


; Mexican Tp T, 
On a sundae dish Ni 

place a No. 1 = 
a Boric disherful of pt te 

am. tagonally up and down 
vie ice + ap place the Sections of apes 
— mit a cherry and Sprinkle with Mexi_ 
ae oa Serve with Mexican pecan 
and a small spoon, Price, 15 cents. 
Pru, Meu. 
Take a navel _ 
cut the orange 


ee ‘i F 
bes with white sugar and 


i let the mixture 


it P 
for use, In the center of gece 
place a dipperful of vanilla ice cream anit 
orange ice, half-and-half, Placing at either 
end of the dish a amall dipperful of aweet 
whipped cream and cover with the orange 
and cocoanut mixture Top off the center 
cone with a Maraschino cherry and each of 
the whipped cream cones: with the half of 
an English walnut. Selle readily for 20 
cents, (Ralph Hilligass.) 

TANGO Ice 
Into a fancy saucer place a slice of or- 
ange. Over this place one five-cent disher- 
ful of orange ice. Top with a maraschino 
cherry. Place nuts around the outer edye 


of the glass, The color-scheme of this dish 
is about as near as one can come, while 
working with soda-fountain products, to 
the now popular “tango” shade, and for 
this reason it makes a special appeal to cus- 
tomers of the fair sex. The price is 15 
cents, (Harry Crum.) 
Daisy 

From the center to the edge of a dainty 
wafer dish, about six inches in diameter, 
Place thin slices of banana so as to repre- 
sent the petals of a flower; over the center 
of this place a large dipperful of vanilla 
ice cream and over the cream pour a dip- 
Perful of strawberry syrup and sprinkle on 
a few crushed nuts, and the sundae will 
closely resemble a daisy. “Price, 15 cents. 
(J. Harold Searls.) 
Bryn Mawr (COLORS GOLD AND WHITE) 

Split a banana lengthwise, place in a 
suitable dish and cover it with vanilla ice 
cream. Around the edges of the dish place 
slices of orange and top off with grated co- 
coanut. Price, 20 cents. 

Omar SUNDAE 

Fill an 8-to-the-quart cone rounded full 
of ice cream, place it in a champagne glass 
and pour over it a small ladle of the 
crushed fruit. Take half a banana and 
peel it, cut into thin slices and place arouad 
the sides of the cone. 

: RuNaABoUT 

Put large measure of ice cream in a tall 
sundae glass, cover with fresh crushed ba- 
nana fruit and fill the glass with whipped 
cream. Place on one side maraschino cher- 
ries. Other fruit may be used if desired. 


TALLYHO 

Put a large dipperful of vanilla ice cream 
into a tall sundae dish, cover with freshly 
crushed banana fruit and fill the glass with 
whipped cream. Cover the top of the mix- 
ture on one side with chopped pecans, and 
on the other side sprinkle powdered mace. 
Top with maraschino cherries or other 
fruit, as may be desired. Charge 15 cents. 


PINEAPPLE FREEZE , : 

Fill sundae cup two-thirds full panels 

ice, then fi up with pineapple cpiaiot 

fruit, Top off with sliced pineapple an’ 
orange and chopped brandied cherries. 


MARASCHINO PINEAPPLE : 
Over ice cream in sundae dish pour ma- 
raschino pineapple. 

WALNUT PINEAPPLE a 

Make a regular sundae <— ou atm 

ineapple and top with a spoonful of = 

ae chopped walnut meats. Price, 4 
HAVANA . 

Over half a slice of pineapple in . Sian 
cone of ice cream. 

ee three cherries, whipped cream 

i Charge 15 cents. 


‘ 


Ligagheest of vanilla ice cream and 

over them put some fresh aga 
i or two 

ey ae ve a cf ladleful of marshmal- 


i es) 
- ee ee off with several Ma 


i 15 cents. |, . 
cherries. eee of the opinion eye 
eee ists and confectioners bho ian 
nee ihe sale of fancy as cent ed 
eater pro i 
oie ty seldom called for. ( ilbert 
Crawford.) 


. PINEAPPLE SNow 

Pineapple Snow is a mixture of shaved or 
cracked Ice, cream and pineapple syrup 
with or without carbonated water, the whole 
being topped off with shaved ice and dis- 
Pensed in a glass with a spoon, 

: Pre Lapy 

Place in a fancy sundae dish ¥% ounce of 
Pineapple syrup, then add a No. 16-to-the- 
Quart dipperful of vanilla ice cream. Over 
this pour a small ladleful of whipped cream 
Previously colored a pink tint by the incor- 


Peration of a amall quantity of strawberry 


ayrup. Top with a maraschino cherry or 
some Chocolate-dipped peanuts, Sella for 
10 cents, (P. HH Kutz.) 

SUNSHINE 


Put inte a sundae lana or dish one ladle- 
ful of pineapple aherbet Vlace on top and 
down four sides of the sherbet whipped 
Cream, putting grated bineapple over the 
Whipped cream and topping off with a Ma- 
faschino cherry 


Pineapple sherbet is made as follows 


Water, ) quarts, sugar, eeee, 6 pounds, 
6 Hineapples cut vary fine; selution of citric 
acid, Pounce. Dissolve the augar in the 
water, add the other ingredients and the 


white of one egg, pass through a fine hair 
Sieve, strain into a freezer and freeze Can- 
ned pinrapple may be used in place of the 
fresh fruit, one can of pineapple being 
taken in place of two pineapples, (Walter 
Luick.) 
HAWAnAN Beauty 
Into a glass sundae dish place one 12-to- 
the-quart disherful of pineapple sherbet and 
cover with a ladleful of fresh strawberries. 
Top off with a spoonful of whipped cream 
and a cherry. 
PINEAPPLE PRINCE 
Put pineapple fruit in ice cream dish, 
place cone of ice cream on the fruit, poar 
a sma‘l quantity of Roman punch syrup 
over it, and top off with violettas or rose 
petals. Charge 15 cents. 


“Co-zp" 

Serve in a fancy sherbet glass. Place one 
measure of lemon nut sherbet in the glass; 
pour over it one ladleful of crushed pine- 
apple, and top off with a whole red cherry. 


AUTOMOBILE 

On a 6-inch plate put a nabisco wafer 
over which place a No. 20 disherful each 
of orange ice and vanilla ice cream; then 
pour over them an ounce of crushed pine- 
apple. Decorate with four candy cream 
wafers used as wheels, two maraschino 
cherries to represent lights, using a tooth- 
pick to hold them in place, and top off 
with whipped cream and a few ground or 
powdered nuts. Place a candy figure on 
the finished sundae to represent the driver. 
Should sell for 25 cents. (Ed. Mockler.) 


PINEAPPLE PIE 
Place a large slice of pineapple on a 
small china plate and upon this put an 8- 
to-the-quart dipper of vanilla ice cream. 
Imbed three pineapple red aces or hearts in 
the cream and top with vanilla marshmal- 
low upon the crest of which is placed an- 
other pineapple ace or heart. 
This makes a handsome, appetizing sun-, 
dae and is a winner. Charge 15 cents. 
(E. J. Howard.) 


BLUEBERRY DREAM 

Buy one quart of blueberries, wash them 
thoroughly, then pour over them 114 pounds 
of sugar. Let the mixture stand for three 
hours, then add to it six bananas sliced, 
and two quarts of simple syrup. Mix well 
in a glass bowl and proceed as follows: In 
a sundae cup put one disherful (20-to-the- 
quart) of strawberry ice cream and one of 
pineapple water ice; over these put a ladle- 
ful of the blueberry mixture and a few 
chopped nuts. Then cover with some 
marshmallow cream, surmounting all with 
a lady finger placed between a green and 
red cherry. 

The author states that he has no trouble 
in selling this mixture for 15 cents, and it 
is a new use for blueberries, (Clinton W. 
Waldorf.) 
s Not Apricor 

Into a sundae glass turn a cone of ice 
cream. Over the top of the cream stick a 
few hickory or walnut meats broken into 
small pieces. Over all pour an ounce of 
strong apricot syrup and serve with a 


. Merry CounrTEss 

One No. 20 ladle each of vanilla and 
strawberry ice cream in a sundae dish. A 
ladle each of crushed pineapple and straw- 
berry. A small quantity of sliced bananas. 
Top with whipped cream and a red and 
green cherry. Sells for 15 cents. (Don C, 
vee) Noucat FRAPPE SUNDAE 

Into a 7-ounce high-ball glass put a No. 
16 disherful of strawberry ice cream; over 
the strawberry cream put one ladleful of 
nougat frappe dressing; then add a No. 16 
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-disherful of orange frappe, and then top off 
with a liberal supply of nougat frappe 
dressing, a few pecan halves and a mara- 
schino cherry. Sells for 15 cents. (C. 
Lawson Hughes.) 


Roor GarpEen FAvoriTs 
In a stemmed sundae glass put a spoon- 
ful of crushed peaches, then a small ladle- 
ful of ice cream, and over all sprinkle some 
ground nuts. Nearly fill the glass with 
whipped cream and finish with hot claret 
syrup. 
SrpreMBER Morn 
Tnto an 8-ounce goblet place 3 ounces of 
white grape juice, flort on the juice a ladle- 
ful of whipped cream and on top of the 
whipped cream put a No. 12 disherful of 
Strawherry ice cream. Now insert two 
vercnique wafers opposite each other in the 
ice cream next to the glass Decorate with 
mariachinn pineapple and cherries, and pe- 
can halves arranged artistically. Price—15 
or 20 cents. (Fay W. Fraker.) 


Sta Foam 

Shake up separately the yolk of an egg 
with 1 cance of orgeat syrup, and beat the 
white with some powdered sugar. Put @ 
cone of peach ice cream in a sundae cup, 
pour around it the beaten egg white, put- 
ting in the center the syrup and yolk, and 
serve. Charge 15 cents. 


SALAMANDER 
Ginger cordial syruy, mix with ginger 
fruit, pour over vanilla ice cream and 
sprinkle cinnamon on top. Serve in sundae 


' cup and top off with maraschino cherries. 


Vanilla syrup may be used in this formula 
and crystallized ginger cut up in it. 
Frotts AND FLOWERS 

A glass basket is filled with peach ice 
cream covered with slivers of fresh fruits. 
A wreath of crystallized violets is placed 
around the edge of the peach cream. On 
top, place a rosette of vanilla whipped 
cream in the center of which put a pre- 
served or candied strawberry. At this sea- 
son of the year, the author states, pre- 
served fruits may be used. The glass bas- 
ket is served on an ice-cream plate, regular . 
size, on which a fancy paper doily mat has 
been placed. The glass baskets can be 
bought for 10 cents apiece. The combina- 
tion, the author says, can be sold for 20 
cents, (Edward Pennock.) 


“ROOSEVELT” SPECIAL 

At one end of a split banana dish place 
a No. 12 ladleful of strawberry ice cream, 
and at the other, a No. 12 ladleful of van- 
illa ice cream, which is to represent an ice- 
berg, the strawberry cream representing a 
ship. Decorate the vanilla cream with 
crushed pineapple fruit, and the strawberry 
with red raspberries and chopped nut 
meats. Place two nabisco wafers on edge, 
one on:either side of the strawberry ice 
cream, and pointing toward the vanilla 
cream. Also put two nabiscos in a vertical 
Position on the strawberry cream to repre- 
sent sails. Serve with a spoon and glass of 
water. 

To advertise this delicacy the author 
used short window strips which read: 

: Try Delicious : 

5 “ROOSEVELT” SPECIAL, 15c. : 

The “Roosevelt” was the ship used by 
Admiral Peary on his voyage toward the 
North Pole. (Kenneth E. Paul.) 


PERFECTO 

Into a fancy ice cream dish place a dish- 
erful of vanilla-strawberry-chocolate ice 
cream, and over it pour a small ladleful 5€ 
strawberry, pineapple, and peach fruits; 
then add a small quantity of claret and 
champagne syrups, a Jadleful of chopped 
walnuts, a teaspoonful of whipped cream, 
and put a red cherry on top. Serve with a 
napkin and a glass of ice water. Sells for 
10 cents and “costs only five if made right.” 
It might well be priced at 15 cents, 

The author states that “this is a big 
seller and every patron likes to tell his 
friends about it.” (Edwin H. Shortiss. ) 


ae peter ther Frorr SUNDAE 

nto a sundae dish put a amall spoonful 
of lychu nuts and cover them with a No 
10 to-the-quart disherful of vanilla ice 
cream; add %4 ounce of vanilla syrup; 
Place half way round the base of the ice 
Cream a sprinkling of ground figs, complet- 
ing the circle with a sprinkling of ground 
dates. Top with a sprinkling of ground 
nuts and a cherry. Sells for 15 or 20 cents. 


Fiurry Rurries . 

Take two cones of ice cream, 20 to the 
quart, and put one ladleful of marshmallow 
sauce, chopped walnuts and a red cherry on 
one cone, and one ladleful of raspberry 
fruit, chopped Pistachio nuts and a green 
cherry on the other cone. Serve on a pick'e 
dish! The walnuts and pistachio aus 


s Procured, use 
cherry cherries or one red and one white 


The author states that “‘F 
7 , luffy Ruffles’ 
isa Pretty dish, Its appearance will cause 
gues to try it who never saw or heard of 
't before. It is a big favorite at our foun- 


tain.” It i 
O'Conner.) “tS cents. (D. Charles 


Place in a 
(No. $ disher) of caramel ice cream; around 


‘Own over the top of the cone. This will 
On the pineapple 
Put a ladleful of whipped cream, vanilla 
flavored, and top off with a green cherry 

The song “Put on your old grey bonnet" 
was very popular in Lincoln, Nebr, the 
author’s city, when he originated this sun- 
dae, and he advertised it by taking the pic- 
ture off the music and Pasting the word 
“sundae” after “grey bonnet" in the title, 
It sells for 20 cents, (Fay W. Fraker.) 


Hopare 

Into a fancy sundac glaas put a scoopfil 
of caramel ice cream and over it aprinkle 
some ground nuts; cover with a little 
whipped cream, putting on the latter « 
little sink marshmallow. Now around the 
cream and in such a position that the ends 
will come to a point stand four lady fingers, 
topping off with whipped cream and sur. 
mounting the whole with a cherry, the lat- 
ter being flanked on each side with two 
Pieces of pecan meats. 

The author states that “this sundae mace 
according to the above formula is not only 
artistic but very delicious when correctly 
made.” Sells for 20 cents. (Justin Lou- 


bere.) 
Goo Goo 

Ice cream, 1 large ladleful; nut frappe, 2 
ounces; stir together thoroughly, cover with 
whipped cream and trim with Maraschino 
cherry and cut pineapple. 

CREAMED Fic 

Take a dish full of chocolate ice cream 
(or a dish of vanilla ice cream with a layer 
of chocolate syrup over it). Over this 
Place a spoonful of crushed figs and a large 
spoonful of whipped cream, putting on each 
side a Nabisco wafer. Serve in a sherbet 
glass with a spoon, topping off with 2 
Maraschino cherry. 

Regarding this formula, the author says: 
“On account of the popularity of figs and 
the great number of people who eat figs 
for so many different purposes, this formula 
is a trade winner.” Charge 15 cents, (Pat- 
rick McCole.) 

BALTIMORE BELLE 

Make a syrup of 1 orange, 1 peach, 1 
banana, % pineapple, 1 ounce strawberries, 
and enough simple syrup to make one-half 
gallon, Leave the peel on the oranges and 
cut into cubes, peel the banana and neach 
and cut into cubes, grate the pineapple and 
crush the strawberries. Add the syrup and 
color the mixture pink. To serve put ice 
cream in the bottom of the glass. Add one 
ounce of the above topping. 


* 


CABARET 

Place in a suitable dish one ball of pis- 

“tachio nut ice cream (green), and one ball 
"of frozen pudding (pink). Pour over the 
ice cream cabaret dressing, and then stick a 
toothpick in each ball of the cream, placing 
on one of the toothpicks oe olive and he 

ther a red cherry. Trop six roaste 
a panohed almonds around the base of 
the cream, and shake over all one table- 
spoonful toasted cocoanut. — 
‘The “cabaret dressing” is made as fol- 
lows: Take 1 quart pure maple syrup, 14 
pound cut seeded raisins, % pound cut figs, 
mix, and bring to a boil; cool, add % 
pound cut Malaga grapes, mix well, and 
use as a dressing. Charge 15 cents. (C. 1. 
Hadley.) ‘ 
ORIENTAL peer : ee 
ke a fancy stem glass, holding a’ 
eaae and ad it place a No. 20 ippertal 
of vanilla ice cream, add a_ladleful : 
chopped figs which have been previo 
soaked in maple syrup, then a sprinkling “ 
ground nut meats, and a dipperful of equa 
parts of pistachio ice cream and orange ice. 
On top place a spoonful of whipped cream, 
then a chocolate Maraschino cherry; on 
each side put a red cherry, and serve with 
the glass on a fancy plate. The fact that 
chopped figs are used in the preparation 
of this beverage makes the name ‘Orientel 
Delight” particularly appropriate. ae 
not less than 15 cents. (Geo. W. Eldon. 
Figo SPECIAL 


small preserved figs, cut them 
whe bette the halves on a small plate; 


Liquors and Soda Fountain Drinks Like Granddad Use 


add one No. 12 dipperful of vanilla ice 
Cream, a spoonful of fig syrup and sprinkle 
with chopped nuts; top with waipped 
Cream and cherry. Sells for 20 cents. The 
author, a dispenser in the Hawaiian Is- 
lands, states that the figs can be bought in 
2-pound packages or in l-gallon cans. 
(Hazel P. Wilson.) 
OLD Vrom1a 

Into a tall flaring stem glass place a No 
16 dipperful of strawberry ice cream and 
add in the order named, a amall ladieful 
of red raspberry fruit, a No. & dipperful of 
Pineapple ice, and top off with whipped 
cream and a chocolate-covered Maraachino 
cherry. Sella for 15 or 20 cents, (Robt 
Jandia.) 

RuLoARtANn 

Into a high mundane glaaa of cylindrteal 
shape place a tearpoonful of vanilla ice 
Cream, over this pour creme de menthe 
ayrup (which in green); then add a tea- 
apoonful of chocolate ire cream, on top of 
which place a little crushed atrawherry: 
fruit; now add a teaspoonful of maple nut 
ive cream, and top the whole with two 
alives of peaches and one cherry, thus re- 
producing the colors — white, areen, brown, 
red-tan orange, and red. The author writes 
that this sundae is named after the popular 
Bulgarian colors, and “would seem to be a 
big sundae to sell for 10 cents, But the 
capacity of this kind of sundae dish isn't 
much, and by using a spoon instead of a 
ladle for measuring out the various ingredi- 
ents the sundae may be sold at a good 
profit.” (Miss Louise Heinze.) 

Fruivep SuNDAR 

Mix together 44 pound ground roasted 
almonds; % pound candied cherries cut in 
halves, and 1 pint fresh crushed strawber- 
ries, Mix with 1 gallon of vanilla ice 
cream, pack in ice and salt, and allow to 
stand $ hours. To serve, place one No 
10-to-the-quart scoopful of the fruited ice 
Cream in a sundae cup and pour over it a 
ladleful of cherry juice. Sells for 15 cents, 
CT. Louvis.) 

Turrss DE.icat 

Into a sundae cup place one-half scoop- 
ful each of pistachio ice cream and orange 
water ice. Over these pour a ladleful of 
Turkish Delight mixture and a few ground 
walnuts; top off with whipped cream and 
a whole green fig, sprinkling a little ground 
nutmeg on top of the cream. Place tke 
sundae cup on a saucer and serve. 

The Turkish Delight mixture is made by 
taking candied citron, 1 pound; preserved 
ginger, 134 pounds; water, 3 pints; simple 
syrup, 3 pints; and strawberry erushed 
fruit, %4 gallon. Run the citron and ginger 
through a food chopper equipped with the 
fine knife cutter, place the mixture ina 
suitable vessel and add the water and 
syrup. Cook the mixture slowly over a fire 
for about half an hour, Stirring occasional- 
ly to keep from burning; then add the 
strawberries; a few drops of red vegetable 
color may also be added if the mixture is 
not dark enough. Whole figs can be bought 
from any grocery store. 

The author states that when he first 
thought of asking 25 cents for this sundae 
-he was afraid the price would scare every- 
body, but he took a chance and on the 
Saturday previous to submitting the for- 
mula he sold forty-one of the sundaes, 
which made quite an addition to his re- 
ceipts for that day. (Clinton W. Waldorf.) 


Frou Frou 

In the bottom of a four-inch glass saucer 
having a handle, lay three “frou frou” waf-. 
ers, their ends touching so as to form the 
outline of a triangle. In the center of the 
triangle put a No. 8 cone of vanilla ice 
cream, which will hold the wafers in place. 
Pour over all one ladleful of crushed rasp- 
berry, filling in the three corners left by 
the wafers with chopped Brazil nuts. Then 
add a ladleful of whipped cream, three wal- 
nut halves and a Maraschino cherry on a 
toothpick. Now lay a fern leaf on a six- 
inch fancy plate and on it place the saucer 
containing the sundae. Serve with a glass 
‘of water and a paper napkin. 

“A good seller at 15 cents the year 
round.” (Raymond J. Williams.) 


BROOKLYN BRIDCE 
On an oblong dish place two (No. 16) 
scoopfuls of chocolate ice cream, one at 
each end of the dish. Over each cone of 
ice cream scatter a few chopped pecans 
and top with a little whipped cream, being 
careful to leave the space between the ice 
cream cones vacant. Then fill this space 
with mint syrup; connect the two cones of 
ice cream with a half slice of orange. The 
chocolate ice cream cones represent the 
banks of the river, the mint syrup the 
water, and the orange, the bridge. Charge 

15 cents. (Pendel Poledor.) 


VERMONT 
Take a saucer, such as are commonly 


to Make 


d its edge place 
used for sundaes, pate pon of vanilla ice 


eda sugar. 
a Rixer-HeceMan’s agar aii 

Made oe raeimith a layer of sliced ba- 
ag dash of chonpes seme and a 
iyenes ee gt Sel Pad nourishing 


he it 
ough you boug 
emul be served even thi repeat reataurant 


aa fancy ice cream ina a , 
aid paid) of 40 cents eS hey 7 
Parisian Sundae thia week. rice, 


cents, U_WaNa 


Inch diah place a acoop of van- 
ince an one of atrawberry and - of 
thocolate (20 to quart), round-bowl shape. 
In the center place half a Bartlett Lewd 
Top off with a teaspoonful of whiepe 
cream, aprinkle a few crushed pecans. — haa 
each mold with a cherry pierced with a 

nick, Price 20 cents 
ore advertise the “U-Wana Sundae” 
place a card to read: 


eed ee cererrsreres beedecesee 


! SPECIAL TODAY 
’ “U-WANA SUNDAE" 
20 Cents. 


This feature might well be priced at 25 

cents. (Theo, Louvis.) 
Bisque BLus# 

At the bottom of a cocktail glass place a 
scoop of bisque ice cream. Cover with a 
spoonful of crushed pineapple and chopped 
nuts, followed by a layer of orange sherbet 
Top off with a spoonful of claret syrup, so 
placed that it will trickle down the glass 
and produce a pretty effect, whipped cream 
and Maraschino cherries, selling for 15 
cents, (Clarence Bess.) 


BrmaL PATH 

Take six bananas, crush and mix them 
with 1 quart jar of cherries, and 1 pound 
of walnut meats. To serve, take a banana 
split dish and into it put a No. 16-to-the- 
quart dipperful of vanilla, peach and ba- 
nana ice cream. On top of the cream and 
close together lay lengthwise two Cameo 
wafers. Cover with the mixture of bananas, 
cherries and walnut meats, and Place at 
each end a cherry, With each sundae 
when served give a spray of lily of the val- 
ley (artificial). Sells for 20 or 25 cents. 
(Peter Eichelman.) 


MILITARY 
One dipper of ice cream, sliced orange 
cut in diamond shaped Pieces, sliced pine- 
apple cut in triangular shape, whole Eny- 
lish walnuts, maraschino cherries, the nuts 
and fruits to be arranged artistically. No 
Syrups are used. Charge 15 cents, 


Dunce Cap 

In a regular sundae glass place a ladleful 
of fresh raspberries, cover with raspberry 
whipped cream, over the whipped cream lay 
a few walnut halves and a sphere of vanilla 
ice cream. Then fill a small ice cream cone 
with raspberry whipped cream and place on 
the sphere of cream so as to form a cap. 

To make raspberry whipped cream, take 


-one quart of heavy cream and whip until 


almost stiff, pour in one-half teacupful of 
crushed patberrics and whip until the 
mixture comes . stiff. Price, 20 cents, 
(Sterling Miller.) 


DuncE Cap SunpDAz 

On a sundae saucer or dish put one 
spoonful of whipped cream, pressing it into 
a circular shape. Upon it place one large- 
sized cone-shaped disher of vanilla cream. 
Press the ice cream down so as to form a 
roll or ridge of whipped cream all around 
the base of the cone. Stud the ice cream 
with choice Currants, top with a fresh 
cherry, and sprinkle over with a spoonful 
of chopped roasted almonds. Sells for 15 
cents. (C. Bassman.) 


_ Take a tall-footed sundae 
ita 16-to-the-quart dipperful 


walnuts and pecans. 
To advertise 


ere e rete weeee Serr 


: On Saturday we will se-/°*"* 
: Special MATINEE Sundae’ that 
: will be a pleasure to take in. 
Something smooth and so deli. 
cious that you will enjoy it from 
beginning to end 
(Three Acts) 
Be Sure to Attend, 
Tell Your Friends, 
(C. E. Wilber.) 
Sovventrr 
Serve in a tall stem frappe’ glass a 
16-to-the-quart dipperful of vanilla 
cream, putting over the ice cream a ladlsfuy 
of a mixture consisting of chopped fi 
fresh sliced peaches, crushed Pineapp| 
whole strawberries and fresh orange fruit’ 
top with whipped cream and a wafer, Se 
with the sundae a small silver Spoon, whiek 
may be bought in gross lots for four cents 
apiece. The customer may keep the poo, 
asa souvenir. Price of this feature would 
necessarily vary considerably. It Might be 
20 or 25 cents. (Sterling Miller.) 


Rico.etto 
Over a ladle of peach ise cream Pour q 
sauce made of the following: One Pound of 
mixed nuts chopped fine, mixed with | Pint 
of rich maple syrup. 


EPicuriAn 

Place a tall conc of strawberry ice cram 
in a flat dish, pour a little grape syrup and 
a little “champagne syrup” around the bot. 
tom, add two slices of peach, and on top 
of the cone balance a thin slice of Pineapple 
topped off with an arabesque dab of 
whipped cream and a red cherry, Charge 
15 cents. 


eee ® 


+ ee eee 


: 


Fuirtix¢ Princess 
In a highball glass place a scoopful of 
vanilla ice cream, covered by half an ounce 
of grape juice. Add several teaspoonfuls of 
chopped bananas and syrup and cover with 
a layer of strawberry ice cream, Top off 
with whipped cream and cherries and serve 

for 15 cents. (R. J. Reynolds.) 


Crus House 

Peel six bananas and one Pineapple, 
slice and cut the Pineapple into strall 
cubes; cut the bananas in thin slices and 
put both fruits into a fruit bowl. Sprinkle 
with as much sugar as the fruit will take 
up and place on the ice until the sugar is 
dissolved. Then add about three dozen 
Maraschino cherries and mixture is reach 
for use. This should be Prepared, smali 
quantity at a time, so as to keep fresh. 

Take one-half cone each of strawberry 
and vanilla ice cream, place in a six-ounce 
sundae cup, and pour on a ladleful of the - 
above mixture. Be sure to get about 
three cherries neatly placed on the top and 
finish with whipped cream. Can be served 
without the whipped cream. If served 
with whipped cream it should bring 20 
cents. (James L. Humble.) 


Mystery Mrx 

Put one ladleful of vanilla, chocolate and 
Strawberry ice cream, mixed, into a sundat 
glass, over which pour rainbow sauce, top- 
Ping off with whipped cream. Rainbow 
Sauce is made as follows: Chop fine one 
Pound of candied cherries, one pound of 
Pineapple, one-half pound each of candied 
citron, apricots and Pears, and a few pis- 
tachio nuts; mix all well together and boi! 
in enough simple syrup to make a nice 
dish. Pour one Jadleful of this mixture 
over the mixed ice cream. Price, 15 cents 
(W. Luick.) 


FLormpaA MIxToRE 

The Florida Mixture consists of one ball 
of orange ice, one-half dipperful of crushed 
strawberries and one-half dipperful of 
crushed pineapple. Top off with a chery 
on a toothpick, Charge 10 cents, 

Free Luncx F 

Take a deep sundae dish, one that will 
hold two disherfuls of cream, and put in 
one disherful of vanilla ice cream, Ovtt 
this put some chocolate syrup, a few picces 
of sliced bananas and a half teaspoonful 
malted milk. Now put in another disher- 
ful of vanilla cream and cover with choco- 
late syrup. Place sliced bananas all aroune 
the top with a spoonful of chopped pecals 
over all. At the top, in the center, place 
Maraschino cherry with a toothpick throug’ 
it. 

“This delicacy sells readily for 15 cents 
and is a trade winner. Of course, you must 
use your judgment in the making and not 

too liberal, because if you are caref 
you can make a good per cent of profit 00 
each sundae. This one has been especially 
Popular with the students in our neighbol* 
hood.” (W. Arthur Golding.) 


SKYSCRAPER 

Place two small scoopfuls of vanilla ict 
Cream on a china platter; over the ice crea” 
Pour cherry syrup with cherries and py 
@ Nabisco wafer over the cream; then @ 


idle of the Nabisco wafer; 
ue Nabisco wafer on top of the 
ae note eroom so that it will bal- 
f and (top off with) whipped 
re um whole cherry. Charge a2. 
em a ydney Trau.) 
e ( Com MODORE PrRry 
< sundae dish place a large 
rt cach of strawberry, vanilla and 
je vanilla ice cream, putting crushed 
vie over the strawherry ire cream, 
awit Me apple over the vanilla ice crean:, 
| : ce aver the French vanilla ice 
yl rop off with whipped cream ane 
Sclls for 15 to 20 cents, 


} ‘2 of strawberry ice cream, placit.g 
w 

a 

o 


QUEEN 


i pour oy hark walnuts and top off with 
4. malt strawberries Or, “pour aver 
ayn the same mixtire as in the pre. 
BP “lin a Title powdered: cinnamon 
en of raspberry vinegar 

” Re aundac may also be topped) with 
psbmallow 

“ oypmitant Horr Suxpar 

oe 8 small neat china or cut gliae plate, 


iy 


” 


4 
Bis it in triangular shape arrange three 
ws of, ice cream atrawberry, chocolate 
wr yantilla flavors respectively, Upon the 
i 


herry ice cream place a white cherry; 
the chocolate ice Cream put a pine- 
Pe cube. and upon the vanilla ice cream 
a4 whole English walnut. Pill the cen- 
Feith shredded cocoanut and on it place 
in stice of oranee. Decorate the edge 
the plate with whipped cream and halt 
Sans Charge 1S cents. (Clinton B. 


rhs) 


wi 


Curist 

Cat into cubes equal parts of oranges. 
i sccapples and bananas; mux with fresh 
cawberry syrup, and add one pint of 
appad nuts to each two quarts of the 
‘ pxture. To serve. use a No. 1% cube- 
guped sundae mould. Fill the mould with 
gremate layers of chocolate and vanilla 
ie cream, then empty out on a small hexa- 
geal plate. Pour over the cream a ladle- 
fl of the “cubist art” mixture, and top 
with whipped cream and a cube-shaped 
piece of orange or pineapple. This is a 
god seller at 20 cents. 

The authot writes that he uses “cubist 
ut” drawings to advertise this specialty. 
(Philip W. Fraker ) 

SILVER SUNDAE 

Make a thin paste of marshmallow whip, 
stich pour over a cone of ice cream (No 
@-to-the-quart dipper); sprinkle over with 
scoanut, and top off with marshmallow. 
Sis for 15 cents. 

The author of this formula asserted that 
‘his sundae made a great hit with our 
mide and we gave a silver spoon with 
ach dish.” 

MEXICANA 

Put a dipperful of vanilla ice cream on 
asundae dish and cover with a dressing 
made by mixing equal parts of pecans, 
pignolia nuts and pistachio nuts, chopped 
together, and a sufficient quantity of heavy 
caramel syrup. 

j Dinc-A-LING 

Take a 6-inch fancy flat glass dish and 
Place on it a large (10-to-the-quart) cone- 
shaped dipperful of vanilla ice cream. 
Then pour a small ladleful of crushed 
orange around the edge of the ice cream 
ind over it put a small ladleful of crushed 
Strawberries. -Cover with whipped cream, 

» ishing a little of it extra heavy on one 
Side to imitate a feather. 

The author says the name was suggested 
'o him from the fact that in his city the 
dies were all wearing the style of covering 
for the head known as ‘“ding-a-ling” hats. 

¢ 10 cents. (Ed. C. Swain.) 


DutcH TREAT 

To dispense a “Dutch Treat” sundae 

¢ a frozen fruit cream consisting of 

¢ bananas freshly cut, 114 pounds of 
15 7 ounces of chopped walnut meats, 
Ounce of vanilla extract and 7 ounces cut 
Ties for each gallon of cream desired. 

: how 2 base in dispensing, use four frou 
| yl wafers, over which sprinkle chopped 
Bee Nuts, add one ladleful (size No. 8) 
 hayit cream, circle the top with pecan 
Yes, add a dash of caramel whipped 
ae and one creme de menthe and one 

' wed ettino cherry, The frou frou wafers 
( Holland this sundae are imported from 
Chant hence the name “Dutch Treat. 
8 15 cents. (Raymond J. Williams.) 


Int TRIPLE-FRUIT . 
fy) of 2 Sundae glass put a No. 16 disher- 
Nishe Ice cream, pour over it a ladleful of 
Scone Pineapples, then hollow out a No. 
te je of ice cream and place it on top of 
thy vine first put on the dish. Cover 
th Me ‘rushed strawberry and decorate 
Tie 'hino cherries, 
““uthor says this makes a desirable 


jes biRbiteaido 


ountain, |, Tge Mma ’ rs 
ch.) “IBe or sm, i o¢¢ heste Schla- 
. ATEXRICAN King 
‘ Mr PRCTAL 


TRO Sune 

eee Undae dish plies . 
to-the-quart Oisherfal P Slpshin tine 
he eae of Meek open 
ew ot ben he grace and 

“ Cheam ’ 

j Ay ‘NS 10 Tepresent Mr viv eg i lie 

} ”« V 
SON Peein ne Cleam in or 
‘ 


cover with 
Whipped 


cre es 
- ice which pecan Nat nye y va 
ie oe Derated Pinache eas i 
lowe M 5 
Bier ce 'S logether 4 rine enon 
2 Matte Of aweet oy tt 

pong whicase and Voil fag thr: nal ee ‘ ra, 
ro ig ie Not to econ h the ny Stave Nes 
bo be: Shen coll ater in ote Peed pec 
Vis Sella fon 0 cennte \ 

fo the author thie Spe tial haw bee wince: 
Winner in Law Norelre OW G Fares 

‘ 


’ Trarien Abunen Nev 

ais sh A tall Wuftahy flaws putoone TA ta 
Wart ladle oul at dee cream, over th 
Sr puta haeMetal af ennehed he 3 
And Caramel nut fudge Then pl ‘ ilies 
{Woof jee cream on te pPoand A eee hee 
ringe 6 freq 

Uno almonds around the cream Pop with 
Whipped cream anda redoon green cherry, 
Sells for 18 to 20 cents (CW oOTE Marah) 

: Fevir Cocwrana 

Chopped and iced frnite, tommantly 
known ag “frit cocktaile,” alwaye find fa- 
vor with children. and may be aubatituted 
for the richer frozen creams Shredded 
Pineapple and ripe bananas, sliced and 
mired together with pulverized sugar may 
have poured over them a little lemon or 
orange puice and then be set in a refrigera- 
tor to ripen, time being given for the vari- 
ous fruit flavors to combine. When ready 
to serve fill sherbet glasses with chopped ice 
and add a couple of spoonfuls of the shred- 


ded fruit with the juice foruied around it. 
Charge 10 cents, 


UNCLE JAKE 

Place a cone of ice cream on a dish 
around the edge of which lay three vanilla 
wafers flat, the wafers marking the points 
of a triangle ; now put a slice of banana at 
each point where the cakes join together, 
placing crushed peaches on one side of the 
dish and crushed strawberries on the other. 
Sprinkle a little chopped nuts over the ice 
cream, and top off with whipped cream and 
a cherry. Price, 15 cents. 


MAHOMET 

Take of fresh figs, 1 pound; dates, 1 
pound; English walnuts, 114 pounds; pis- 
tachio nuts, 1% pounds; raisins, 1 pound. 
Put all through a meat grinder and when 
well ground and mixed add 4 gallon maple 
syrup. Boil in a porcelain kettle until the 
mixture is reduced in volume to a heavy, 
thick liquid. When it has become cool add 
¥Y ounce vanilla extract and color a dark 
brown with sugar coloring. 

To serve, place a No. 10 dipperful of ice 
cream in an oblong dish, over the cream put 
some of the Oriental mixture and top with 
burnt almonds, whipped cream, colored a 
light green and flavored with pistachio, and 
a Maraschino cherry. The burnt almonds 
can be run through a grinder and put on a 
tin lid held over a gas range until roasted a 
light brown, the almonds being kept from 
burning by a movement similar to that em- 
ployed in making popcorn; 15 cents. (Ellis 
N. Rowe.) 

Fruit PupDING 

One-half ounce crushed strawberries, 4 
ounce crushed peaches, ice cream to fill 
small glass. Serve with spoon. 
cents. 

HipPpoDROME 

In a sundae dish place a scoopful of 
chocolate ice cream, one of orange sherbet 
and one of cherry nougat. Cover this 
foundation with a layer of chopped bananas 
and top off with whipped cream and cher- 
ries, selling for 15 cents. This combina- 
tion may be advertised by the phrase, * See 
all the colors of the Hippodrome in our 
Hippodrome Sundae.” (R. J. Reynolds.) 


Honoruru Fruit 
Take one scoop of vanilla ice cream, one 
scoop strawberry cream, one dipper of 
strawberry fruit, one round slice of pines 
apple and top off with whipped cream an 


a cherry. 


: Honorutv Froir FRAPPE : 
: 15 Cents : 
ONE CALLS FOR TWO : 
o Jace a cone of 
Into a silver sundae, cup place 4 
wands ice cream and raspberry ice, a 
ful of joy fruit, and er with sa pps : 
ne cherry. 'o -prep 
Joy eri ae two bananas, two ea 
x ful of fresh strawberries, and a ee 
of epberrics and cut and chop up Pie 
fine Put into a suitable dish, are on 
with a half pint of whipped cream 


Charge 15 - 


all well together. Sells for 10 cents. 
Rovat Satan op Fecrts 


Take 1 ga} 
gallon of rovk-candy syrup and 
rit with a tittle NE. ram, ties side 
Ms ak! Ingretients Strawberrica 1 


tee ene Pineapple area 1 pint, 
Free Yy pound pecan halves, “% 
a ervogea 2. Spitzenhera apples 2. 
: ane fieeh pineapple each of the fruite 
wine Ave lincuhea Adda pint of mara- 
ye pas Chevriea vet min all of the angredli- 
nia named om the aypup amd fet in atunet 
for two howe erve ONO parfaet ghia, 
Waing A Na TA te the aqnuet Aippertiul at 
fee ceeam, cowering it with the avlad and 
topping off with whipped cream. Price, 1S 
tents , 
Gracie Nore 

Tn an ordinary aunncee cop pluee ane 12 
ta the quart cahertit of 


4 ’ viniiia lee cream 
Bone over thia f 


ones af dette chorulate 
and t fee spoonful of ground glaced nuts 
Top with a Marvuehing cherry 

Douhte chocolate 


for the ahnve ia made 
Aa follies 


Fo half a gallon of hoiling 
water add WP pound af any gond fountain 
chocolate Stie and heil for twa minutes 
then add 6 pouncs of granulvted eigac san 
Pecan af condensed milk Rol the mistare 
& minute longer, remove from the fire and 
strain, when cotd add f ounce of vanilla 
extract, The chocolate is then ready for 
use. 

“Glaced nuts” are made by placing in a 
kettle 4 pounds of grinulated sugar, 
quart of water and f pound of glucose (or 
1 level spoonful of cream of tartar) Brin 
to a good stiff boil and add 2 pounds i} 
shelled almonds. Stir constantly until the 
nuts are brown, Remove from the fire and 
pour into a sieve or colander. When the 
syrup has drained off pour on a grrased 
slab of marble or into a pan; when cold, 
pass through a food chopper and put into a 
glass jar for future use. 

The author says: “This formula may 
seem a bit complicated, but after making 
the first batch it will be found to be very 
simple. Glaced nut sundae is original with 
me and is the biggest hit I bave had in my 
ten years’ experience back of the fountain 
counter. I would suggest that glucose be 
used, if convenient; if not, cream of tartar 
works nearly as well, but care should be 
taken to wash down the sides of the kettle 
with a wet cloth, as if this is not done the 
batch may ‘grain’ I use small shelled 
almonds which can be bought of any sup- 
ply house. . The syrup drained from the 
batch should be saved, as it can be re- 
melted and to it added more stock for the 
next batch.” (Lew. S. Snyder.) 

TOWER OP BABEL 

A mold about 4 x 3 x 1% inches is pre- 
ferred, but any other size will answer. Put 
2 red and 2 green whole Maraschino cher- 
ries in opposite corners of the mould and 
a thin round slice of an orange in the cen- 
ter; now fill the mold with two different 
kinds of cream. Place 2 Nabisco wafers on 
a china platter and empty the contents of 
the mold on the wafers. To take the cream 
out of mold, cut around the sides with a 
knife. 

“This sundae is very appetizing and neat 
looking if made right and is a sure winner.” 
(Sydney Trau.) 

Town TALE 

Place in a footed ice cream sundae cup 1 
cone (No. 12 disher) of strawberry ice 
cream, 4nd around the base pour 1 ladleful 
of ‘fruit mix;” in the top of the cone place 
1 Maraschino’ cherry and finish with a 
small ladleful of claret syrup, extra heavy. 
Charge 10 cents. 

To make “fruit mix” for the above: 
Take a small cupful of chopped oranges, a 
similar quantity of seeded raisins and 2 
ounces each of coarsely ground walnuts 
and pecans, and a sufficient quantity of 
extra heavy maple syrup to make | quart. 
Put the fruits and nuts in the maple syrup 
and boil to a heavy syrup. (G. W. Irwin.) - 


Sweet HEART 

Into a sherbet glass place a cone of va- 
nilla ice cream; over this pour a spoonful 
of caramel syrup (made from best pure 
caramels and rich cream or heavy cream) ; 
on one side of the glass place a spoonful 
of crushed walnuts. Serve with a spoon 
and on the top in the center place 2 Mara- 

ino cherry. 
we athe says: “‘To appeal to _the 
taste it must be attractive to the eye’ is 2 
very true saying. There is no sundae that 
Ys more attractive to the eye than ‘sweet 
heart sundae’ when properly served. It is 
a very popular dish with the ladies and a 
sundae that brings the people to your 
store.” (P. W. McCole.) 

SUNDAE A LA ESCOFFIER sunlad 
e of lemon ice in & f 

Big tg fresh strawberries over it; 

ur over all some grape juice and sprin- 
kle with vanilla sugar. 


‘(Paul E. Anderson.) 
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Curn's Dmwrt 

Place on a S-inch plate one slice of be 
Pineapple, cut heart-shaped, one cone ie 
cherry bisque ice cream well filled Be 
broken red cherries( to represent the broken 
hearts); add a ladleful of crushed red or 
ries, one ladleful of marshoallow (pink 
color), sprinkling over the latter 6 eun 
apoonful of chocolate nibs. Top with 
red pineapple heart cut out of the picces 
left (rom the slice of pineapple used in pre- 
paring the foundation Serve with a Valen- 
tine napkin Sells for 15 cents. 

The ‘atoek” for making “Cupid's De- 
fight” ia prepared as follows: Procure 2- 
pound cana of sheed pineapples; then make 
a therry wine avrup, using 1 quart of sher- 
ty wine and $ quarte of very heavy rock 
candy ayrup Color a deep red, and in 
thin ayrup plice the sliced pineapples, and 
stand in the ice hoe over or@bt, so that the 
piveapple will take up the flavor and color 
Phen cur each aliew of the fruit with @ 
heart ahaped cookie entter, and the remain- 
ing pieces or what ia left of the slices with 
a yegrtable cuter, Mole the cherry fruit 
by mising | pint erished maraschino cher- 
ries, a pint concentrated “herry syrup and 
1 pine ample syrup, colored eed The cho- 
enlate nite are tiny rolls of eweet chocolate 
and make 2 good “finish” when sprinkled 
on the marshrallrw They can be pur- 
chased from dealers in fountain supplies, 

The author writes that this is his “Val- 
entine Day Special” To advertise it he 
uses a 14 @ 28 white card on which at the 
top and center is the reproduction of the 
head and shoulders of a beautiful young 
lady (ent out), while around the sides and 
bottom of the card are pasted red figures of 
cupids with arrows aimed at “Cupel's De- 
light.” In the center of the card are the 
words “A Dainty Morsel. A Cupwi’s De- 
light Sundae, 15 Cents.” (C. L. Hadley.) 


Sumer Beauty 

Take a rather large flat sherbet dish, 
preferably one with a large stem. Put on 
it one ladleful of red strawberry ice cream. 
Put in the center of the cream shredded co- 
coanut, and top this with a Maraschino 
cherry Make a ring around the cream 
with sliced bananas. When made in this 
manner the sundae will resemble the form 
and coloring of a flower. Price, 15 cents. 
(Forest M. Walters.) 


Sumer Trek 

Cut up one banana in slices and place 
them around the edge of an ice cream plate. 
Add one measure of ice cream in center of 
the plate; then put a row of fresh straw- 
berry fruit (or cherries) around the cream, 
pour on % ounce vanilla syrup and 
YZ ounce strawberry syrup and sprinkle a 
few nuts on top. Price, 20 cents (L. W. 
Marshall.) 

SaALADE pe Lux 

Into a champagne or tal! fluted glass of 
some fancy kind, put on one side 2 small 
portion of lemon sherbet and on the other 
side put a small portion of vanilla ice 
cream; then place a ladleful of the salad 
between the two and top off with shredded 
whipped cream (whipped cream with 
shredded cocoanut beaten into it) and a 
red cherry. Serve with a glass of ice 
water and two “frou frou” wafers. Can 
be sold for 10 or 15 cents. 

The salad is made as follows: Take 3 
fresh eggs and beat thoroughly; then add 2 
ounces of concentrated lemon and orange 
syrups, 1 dram extract of vanilla and 4 
ounces sherry wine. Mix all thoroughly 
together, add %4 pound shredded cocoanut 
(unsweetened), % pound pecan nuts 
(ground, but not too fine), and enough 
simple syrup to make 4 gallon. If the in- 
gredients are carefully put together the mix- 
ture will possess a fine flavor. Price, 15 or 
20 cents. (Guy E. Cla Vell.) 

PANAMA SURPRISE 

Into a banana-split dish place two No. 
16-to-the-quart dipperfuls of vanilla ice 
cream, and add six pieces of cut orange and 
four dashes of grape juice. Over the whole 
slice the half of a banana and top off with 
whipped cream and a cherry. Serve with a 
glassful of ice water, crackers and a nap- 
kin. Sells for 15 cents. (John Lentz.) 


Freso Fruit DELicHt 

In a sundae cup place a ladleful of fresh 
pineapple fruit, add half a ladleful of or- 
anges cut into small slices, then nearly fill 
the cup with sliced bananas, placing two 
maraschino cherries, one directly Opposite 
the other and across the top of the con- 
tents of the cup. Put a quarter of a dip- 
perful of whipped cream in the center. 
Sells for 15 cents. To call attention to his 
delicacy, the author uses the following sign: 


Special Today 
Fresh Fruit Delight—15c, 
Very fine. 


Vanilla ice 
Special crea, “ream, one small cone; j 
one ladleful,” * Small mea, 


Cone; Astor salad, 


Price, 18 cay , as together and serve, 


Put in 
with chopped a ple glans one mixed ice 
and red ch 


t made up every morn- 


af serving one lar; 
Spoonful is Poured over the mixed ice, Top 


Price in U. S. 

(ened. = Tenge S., at least 15 cents. 
CATHEDRAL CLUB 

Take a frappe cup, place in it 1 scoopful 
of vanilla ice Cream, flatten the cream and 
On it put about six slices of banana, then a 
scoopful of chocolate Cream. Surround the 
last named with a small quantity of claret 


The author states that although he 
named the above sundae “Cathedral Club” 
it can be given a name suggestive of any 
club with quarters near one's Place of busi- 
mess, (E. Dean Mattison.) 


Frorr SALAD A LA MopE 

On a small plate place a lettuce leaf, 
over it put a small portion of fruit salad, 
on the salad put a No. 16 disherful of 
vanilla ice cream and over the ice cream 
pour a small ladleful of sliced strawberries 
in syrup. 

In making the fruit salad use the follow- 
ing formula: Four bananas, sliced thin c2 
oranges, cubed; 44 pound walnuts, halved; 
6 Maraschino cherries, chopped fine; 14 
strawberries, sliced. Mix all and drain off 
the juice. This mixture will keep well in a 
cool place. After the “fruit salad a la 
mode” is ready to serve, top off with a 
spoonful of whipped cream and a fresh 
strawberry. Sells for 20 cents. (H. R. 
Rowe.) 

Frisco Favorite 

Place enough vanilla ice cream in a glass 
to reach a depth of one inch and cover it 
with crushed strawberries; add 1 ounce of 
raspberry syrup and 1 ounce of orange fruit 
and fill the glass with whipped cream. 
Serve in 14-ounce straight mineral glasses, 
and dress with whole cherries. Insert a 
long spoon on side of glass to bottom. 

FANDANGO SANDWICH 

Place a layer of whipped cream in the 
bottom of a cocktail glass. Surmount with 
succeeding layers of chocolate and vanilla 
cream, covered with an ounce of raspberry 
syrup. Top off with a layer of orange 
sherbet, whipped cream and cherries for 15 
cents. (G. A. Kenney.) 


Bon Bow 

A bon bon as served in Norfolk, Va., 
and other Southern cities is a seven-ounce 
glass (bell) filled to the brim with shaved 
ice, the flavor poured on top so it may 
trickle down through the ice. Place a 
spoonful of ice cream on side of glass. 
Both five and ten-cent bon bons are served. 
ALL TOGETHER . 

Take a banana split dish and place on it 
side by side three 16-to-the-quart scoopfuls 
of ice cream—chocolate, strawberry and 
vanilla, the strawberry ice cream in the 
middle, On top of the chocolate ice cream 
place a ladleful of crushed pineapple, on 
the strawberry ice cream a ladleful of 
crushed strawberries, and on the vanilla 
jce cream a couple of red cherries with a 
little of the juice. On the chocolate ice 
cream place a spoonful of whole walnuts, 
on the vanilla ice cream a spoonful of 

* whole walnuts, on the vanilla ice ana 
spoonful of ground walnuts, and in the 
center on the strawberry ice cream age: 
dipperful of whipped cream. Sells for 
or 20 cents. (John Collins.) 

Rosg Bup : 

In an ordinary college ice dish place % 
ounce of claret sauce and on it put a No. 
10 scoopful of pistachio ice cream. Flatten 
down the mixture with the scoop, then cut 
into four pieces to represent four eat 2 
the center of the mass place a ladleful o! 
crushed Maraschino cherries to represent a 
rosebud, and around the border put mace 
syrup os dry walnut meats, Selle for 1 


Liquors and Soda Fountain Drinks Like Granddad Used to Make 


cents. (D. G. Bromley.) 


7, Curistmas Detour 
Pegs an eight inch Plate and place holly 
¢s around the edges; in the center put 
a No. 10 di 
h ipperful of chocolate and vanilla 
ce cream. Cover the ice cream with a 
sauce made as follows: To a quart of cran- 
berries add a Quart of sugar and the juice 
of three lemons and boil all to a nice 
thick pulp. Top with whipped cream col- 
ored pink and flavored with cranberry 
juice; decorate with a Maraschino cherry 
and a amall sprig of mistletoe, A few 
holly berries scattered around the margin 
of the Plate add to the Attractivencan, 
while the decorative effect ia still further 
enhanced by using a aprig of miatletoe 
bearing a berry, Sella for 15 ar 20 centa. 

The author wrote that thin delicacy ma 

Also sold under the name of “Sleigh Tel 
Sundac" and “advertined with Christmas 
pictures and branches of holly with a 
hanging sign or a square align fitted in a 
wreath. ‘This sundae made a decided hit 
in St. Louie.” (Ellis N Rowe.) 

Comatnation 

Tn a sundne dish (China preferred) place 
One 12-to-the-quart dipperful of vanilla ice 
Cream; over this put a Indieful of butter- 
scotch dressing; cover this with ground 
black walnut meats, and top off with a 
spoonful of chocolate ice cream oF choco- 
late whipped cream and cherries, 

To prepare the butterscotch dressing: 
Take 1 pound of brown Sugar, % pound of 
glucose or karo corn syrup, and 4% pound 
Of best butter, Add a little cream (water 
can be used) and cook to a thick syrup. In 
boiling, care must be taken to keep the 
mixture from burning. 

The author states that the use of black 
walnuts and butter-scotch dressing has 
won great favor for this combination with 
his patrons, It can Profitably be ‘sold at 
15 cents, and the name really suggests a 
happy combination to would-be customers. 
(R. W. Irwin.) 

Rosin Hoop 

In a banana split dish put one disherful 
of Pineapple ice; then place a banana, pre- 
viously sliced in four pieces, down the sides 
of the glass. On top of the Pineapple ice 
Place a small disherful of Strawberry ice 
cream and over it pour marshmallow paste; 
add ground nuts and a Maraschino cherry. 
Should be served with a few cakes. Sells 
for 15 or 20 cents. (O. L. Bunyan.) 


X’mas SuNDAE DINNER 

On a banana split dish at one end place 
a No. 12 to-the-quart dipperful of cherry 
ice; at the other end, place a similar quan- 
tity of vanilla or walnut ice cream. On the 
cherry ice, place a ladleful of cranberry 
Sauce, sweetened; on the ice cream, put a 
ladleful of pudding dressing. Put half a 
slice of sliced pineapple on each of the 
ends of the dish, covering each slice with a 
spoonful of whipped cream. Sprinkle with 
crushed pecans and top with a red and 
green cherry. Price, 15 cents. (Charles 
Held.) 


NoucaTINE SUNDAE 

Fill one cake cup (using a No. 12 to-the- 
quart dipper) with walnut or vanilla ice 
cream (walnut ice cream is preferable). 
Cover the ice cream with a ladleful of nou- 
gatine dressing and top off with a cherry. 
Serve a small piece of nougatine candy 
with each sundae. 

Nougatine dressing is made as follows: 
To one gallon of marshmallow whip add 
three ounces of walnut extract, one-fourth 
pound each of walnut and pecan meats. 
Mix thoroughly together. If the marsh- 
mallow whip is too thick, as is often the 
case, thin with a little simple syrup. (W. 
S. Bachman.) 


NIAGARA 

Dissolve 4 pounds of sugar in 1 gallon of 
water add 154 cupfuls of straight lemon 
juice, color the mixture with a suitable leaf 
green and freeze. To serve, put one ladle- 
ful of the mixture intoa champagne glass, 
covering the surface of the frozen mixture 
with finely chopped nut meats. Also dot 
or fleck the surface of the mixture here and 
there with whipped cream to represent the 
white caps on Niagara river. Place the 
glass om a fancy plate with a paper doily 
to fit the plate and serve with a glass of ice 
water. (Walter Luick.) 

New YEAR SPECIAL 

In a fancy china plate put a large No. 12 
cone of chocolate ice cream. Take a cone 
of yanilla ice cream of similar size, invert 
and place it on top of the chocolate ice 
cream. Around the cones place four Na- 
bisco wafers upright. Cover with whipped 
cream and put the numerals of the new 
year on top with pistachio flavor. Gamish 
with parsley, The bags is that of an 

uur glass, the chocolate ice cream repre- 
pn the full side and the vanilla ice 
cream the empty side. (B. B. Farr.) 


Dovusre Doss 

On a sundae dish put one No. 12 to-the- 
quart disherful of vanilla ice cream and one 
disherful of strawberry ice cream. Over 
one disherful of the ice cream sprinkle 
powdered almonds, and over the other 
sprinkle powdered pistachio nuts. Top 
each with a little whipped cream and a 
maraschino cherry. Charge 15 cents. 

Trura 

Put a ladleful of ice cream in a 12-ounce 
glass; then add one ladle of cherries over 
the ice cream. Mix. In another glass mix 
1 ounce of atrawberry syrup, 1 ounce of 
aweet cream, | egg, and % glaas of cracked 
ice, Shake, atrain, toas and pour over the 
ice cream and cherries, 

Next Year's 

To make, have handy a amall tin of good 
cocoa, aome granulated sugar, a teaspoon 
and a cup. Biren {n the cup mix together 
one teaspoonful each of cocoa and augar, 
and an ounce of rich aweet cream, stirring 
vigorously until a amooth mixture ls made. 
Pour this over a No. 16 seoopful of vanilla 
Ice cream, placing over all chopped pecan 
nuts, Serve in a reguler sundae dish. 
Price 15 cents, (Leonard L. Whetmore.) 

Neapoutaw Nut 

First purchase from an ice cream dealer 
several bricks of Neapolitan ice cream 
(which is strawberry, chocolate and vanilla 
ice cream in layers); fay the brick on the 
table and cut it into five equal slices; place 
one of these slices on a saucer-shaped dish 
and on it put a No. 20 disherful of vanilla 
fice cream; over the latter pour a ladleful 
of pineapple fruit and a ladleful of chopped 
nut meats, Top off with whipped cream 
and fruit. 

The author states that he has made a 
“special” of this sundae during the month 
of June and part of July, and he has good 
success with it. From the fact that it con- 
tains three flavors of ice cream and is sold 
at a reasonable price (15 or 20 cents) he 
says it has been a winner. (John H. Gase- 
man.) 


JAPANESE 
The Japanese sundae is served in tall, 
thin sundae glasses and consists of any 
flavor of ice cream topped with a marsh- 
mallow-whipped cream dressing full of 
English walnuts. This brings ten cents 
and is so popular at Lord’s, Portland, Me., 
that the fame of “Lord’s Japanese” has 
been carried the country over by summer 
people who have been won by the delicious 
dish. (“Lord’s”.) 
ITALIAN 
Serve in a regular sundae cup, part 
strawberry and part chocolate ice cream. 
Pour over the ice cream a chop suey mix- 
ture. Top off with whipped cream and a 
few fresh strawberries. Charge 15 cents. 


DaRDANDO 

Figs and dates, of each (cut very fine), 
2 ounces; English walnut meats, 3 ounces; 
heavy chocolate syrup to make 2 quarts; 
pour a sufficient quantity of this mixture 
over the ice cream in a sundae glass and 
top off with whipped cream and a cherry. 
Price, 10 cents. (Elmer E, Pierce.) 


Cor Suzy Mix 

Take an average-sized spoonful of hard 
vanilla ice cream and lay it in an ordi 
sundae glass, cover with “Arabian Eats,” 
Prepared as given below, and top off with 
a spoonful of whipped cream, in the center 
of which place a big red maraschino cherry. 
To make the “Arabian Eats,” take an equal 
amount of dates and figs, grind and mix 
them together with a little maple syrup, and 
finally add a few chopped pecans, or whole 
ones may be used if preferred. “A good 
seller at 10 cents.” (Carl Buchanan.) 


DECORATION 
Place in a regular sundae glass equal 
quantities of strawberry and chocolate ite 
cream; over this put a ladleful of crushed 
walnuts and top off with whipped cream 
and a few fresh strawberries. Charge 15 
cents when dispensed with fresh fruit. 
(Patrick McCole.) 
BISMARCK 
Sundae cup two-thirds full vanilla ice 
cream, fill up with chopped dates and figs 
and pour over some maple syrup. Top 
off with whipped cream. 


BACHELOR 
Take one fadleful of vanilla ice cream, 
put in sundae glass, and pour on the ice 
cream one ladleful of sauce No. 1. Take 
one ladleful of chocolate ice cream and pour 
on it sauce No. 2. Place both of the mir- 


tures in a dish and top off with whipped 


cream and a stuffed raisin. 

No. 1 Sauce—Take one pound of hickory 
nut meats and grind very fine; add one pint 
of sweet cream and one-half pound of sugar 
and boil the mixture until thick enough to 
serve. Put into a cool place until ready to 
serve, 


No. 2 Sauce—Take one poung ef m: 


with which prepare @ sauce simi, “titty : 


1, using the raisins instead of hic,” No, 
at Raisins—R ” 
tu: aisi: emove the Seeds 
the raisins, which fill with finely oy, 2% 
hickory nut prs i “hopped 

Price—15 or 25 cents. Prep 
small lots and keep cold. (Walter 1 fy 
Hor Mariz ) 
Pour a ladleful of hot maple 
vanilla ice cream, and over tee? over 
sprinkle ground hickory nuts, Serve toe 
Nabisco wafers. With 
Hor Cxocorate 
Hot, rich chocolate syrup 


ladle of plain or nut ice cream. Ay a 
chopped nuts may be sprinkled over ew 
top. Price, 10 cents. the 


Hor Martr 
Over a ladle of vanilla ice crea 
heavy hot cream, Sprinkle round Peet 8 
nuts over the top and serve with N, cory 
wafers. (Geo. A. Zahn.) Abiseg 


Hor Menta 

Over a ladle of vanilla ice ‘ 
heavy hot menthe syrup and 
creme de menthe cherries on tap teat 
Zahn.) i 

Hor Temptation 

Take a banana split dish, and on one 
place a cone of vanilla ice cream (16 
the-quart); at the other end place a ag 
lar-sized cone of chocolate ice cr, ; One 
the vanilla cream pour a ladleful of map 
temptation sauce, and over the chocolate 
cream put a similar quantity of chocolate 
temptation sauce; top each cone of cream 
with whipped cream and a and 
place two water-ice wafers across the dish 
between the cones of ice cream. Charge 29 
or 25 cents. (Harry G. Frame.) 

Ice Cream Croquettes 

Shape vanilla ice cream into croquette 
forms and then roll them in Macaroon 
crumbe that have been powdered fine. 


On a S-inch fancy plate place a large 
ladleful of sweetened whipped cream; in 
the center of this put a cone-shaped dipper. 
ful of chocolate ice cream (10-to-the-quart) 
which has been coated with toasted cocca- 
nut, and top with one green cherry. Selly 
for 15 cents. (L. W. Garnett.) 

Moss Brak 

Into a fancy ice cream dish, preferably 
one ornated with a foliage design, place a 
disherful of well congealed ice cream so 
ladled from the container that the cone of 
cream will have a hollow interior. Repeat 
this process, placing the second disherful 
athwart the first, pressing slightly on the 
ladle so as to join the two disherfuls of 
cream. Over these mounds, which-are in- 
tended to represent hills, sprinkle some 
ground nut kernels; then apply some thick, 
well-made chocolate syrup, and on it place 
some white of egg, which has been colored 
with chlorophyl or some other kind of 
harmless green coloring, and’ beaten to @ 
stiff froth. Lay a sprig of mint on the dish 
in juxtaposition to the finished product, 
and serve with a tiny spoon. Sells for 15 
cents. (G. G. Rice.) 

MountTaw 3 

Hard ice cream is necessary for this 
Serve on a small china plate one 6-to-the- 
quart dipper of vanilla ice cream, then one 
10-to-the-quart chocolate ice cream, pres 
ing down firmly, then one 16-to-the-quart 
strawberry ice cream, pressing down 
enough to insure each of the latter to stand 
firmly on the lower one but not enough t0 
spoil the mountain peak effect. On top 
place a spoonful of whipped cream a0 
vanilla marshmallow and encircle the bas 
with grated cocoanut. (E. G. Howard.) 


RED Cross SPECIAL 
Cover the bottom of a 12-ounce gh 


“with sliced orange, then add, in the order 


named, 1 disherful of pistachio ice creat 
a few sliced peaches, a disherful of New 


York ice cream, and a few strawberries © 


sliced apricots.’ Then fill the glass wit 
whipped cream, placing red cherries 
to form the outlines fa cross, Charge 20 
cents, (A. Frank.) 
THE GREAT DIVIDE ped 

On a flat plate place a No. 8 cone-s the 
dipperful of vanilla ice cream. Divide 1 
cone by splitting it deep enough from of 
top downward to allow a rich, ripe slice 
orange to be placed in the cleft. Over ek 
orange pour creme de menthe syrup: Sed 
one-half of the ice cream pour ear 
raspberry, and over the other put & ate 
paste made of ground nuts and | 
syrup. Around the base of the ice Ty 
pour a thin ribbon of white marsbm™ 
(made by mixing marshmallow cream 
plain water and allowing the miixtl sof 
stand, using only the top). The 4 aod 
states that “this sundae is very 


H 


4 ss 


AF (a amr 


made, Sells for 15 cents at 
asl (J. M. Bingamon.) ‘ 
Srats CAPITOL 
cy china plate place a large N. 
¢ ons ba of chocolate ice cream. On op 
; ger a cone of vanilla ice cream, plac- 
; gue cone in aD inverted position, the 
yg Onward. Around the ice cream 
ae Nabisco wafers (standing up- 
pce (On top of the vanilla ice cream put 
ist: ful of pink marshmallow and on 
s iter Maraschino cherry. Around the 
fr , between the wafers, place two 
it of peach fruit and two squares of 
an le fruit; the marshmallow and 
incoP are supposed to represent the tower 
(Calvin Armold.) 
REGATTA PRIDE 
on ® boat-shaped dish place three na- 
OP vafers on edge so that they meet in 
center. In one compartment put a small 
tbe ‘on of vanilla ice cream; in the next, 
aes strawberry, and in the third another 
olate. 
a the whole turn a ladleful of chop- 
ped {ruit—pineapple, bananas, strawberries 
d cherries. Top with whipped cream and 
wm jsh with a chocolate almond. Price— 


29 cents. 


Miss NEw LonDon 
One cone of peach ice cream (that's for 
the girl!). Pour over it one ounce pink 
pistachio sauce and one ladleful vanilla 
low (to represent her pretty 
cheeks). To the mixture add one ladleful 
of gushed walnuts, 4 slices of banana and 
one cherry. Serve with two Nabiscos and 
4 3-ounce glass of vichy water. Charge 15 


ts. 
“To exploit this sundae make use of the 
p : “Looks good, smells good and tastes 
good.” (C. L. Hadley.) 


MAXIXxE SUNDAE 

On a 5-inch ice cream plate lay a very 
thin slice of angel food cake. On this 

lace a No. 12 to-the-quart disherful of 
mixed strawberry, chocolate and vanilla ice 
cream. On the cream place a small portion. 
of five kinds of crushed fruits, preferably 
pineapple, raspberries, strawberries, cherries 
and peaches, or a good fruit salad dressing 
and chopped walnuts will answer. Top off 
with whipped cream and a green cherry. 
Charge 15 cents. (W. C. Herget.) 

“500” 

In a suitable sundae dish put an 8-to- 
the-quart disherful of vanilla ice cream; 
smooth it out flat and over it pour a ladle- 
ful of pineapple aces, or pineapple cut into 
the shape of hearts, diamonds, clubs or 
spades, with maraschino flavor, may 
used. In the center on top place some 
whipped cream. 

A sign which helped to make this sundae 
“take” read as follows: 


: 500 SUNDAE : 
As Good as the Game : 
15 Cents : 


, 
1 
1 
cores cccccere 


(Carl D. Shults.) 
NortH Pore SUNDAE 

On the edge of a six-inch plate lay a 
half slice of thin orange to represent the 
gun on the horizon. Now take one lady 
finger and split lengthwise in two pieces 
and place in a standing position in a six- 
ounce parfait glass; then fill the glass with 
vanilla ice cream, pressing the cream down 
firmly; holding the hand around the glass 
while filling will melt the cream enough to 
let it alip easily from the glass mold. This, 
when turned out upon the plate, forms a 
tall cone about the size of an empty ice 
cream cone, Put a pink gum drop on a 
toothpick and stick on one side of the cone 
hear the top, then finish by putting @ sma! 
Paper United States flag on @ stick on top. 
Charge 25 cents. (H. R. Rowe.) 


NortH Pore SUNDAE , 
_ Place a 5-cent cone of chocolate (vanilla, 
if preferred) ice cream in a fancy sundae 
glasa and over it pour a small quantity e 
bitter sweet chocolate syrup, OF ordinary 
thocolate syrup, if the former is not oe 
Venient; now take a large Maraschino cher- 
ry and ‘place it on a toothpick so that tne 
erry rests in the center of the toothpick 
and the same distance from either end 0! 
pick; place this cherry on top 01 ©. 
team so that one end of the pick is i 
Serted down into the cream, fhe other pout 
‘Ng upward (to represent pole). . 
ver the cone several spoonfuls of white 
™arshmallow syrup, covering the pick, cher- 
eine all; then trail over this covering @ 
eat teaspoonful of purple-colored aagetiee 
nos syrup, and finish by placing two 
ralish wainut halves on the side. 
¢ author writes: “This makes @ very 
ty sundae, representing @ field 5 
&y, Ow (‘purple tinted,” as _Dr. pole 
ac) the snow at the pole is), with the 
mas in the center, I use 
And chocolate syrup because © 


Li 
late io the were and Soda Foun 


late Most 
jori Popular 
ty of people and ta ee ak 
cf (W. Franklin Stayt i 
Split a eg : ig nee 
nd put the piec, 
Hate to represent the a 
ese and to represent a 


SC A 
Cream, and to dawhie eee vanilla ice 


a er end, put 
on jelly gum drops, gee 
‘op et the ice cream place a 
he This special, the 
h ae a . on decided hit 
ns California city. Pete, ate : 
y H. Chaffee.) Nea 


Potar Bear § 

Into a tall stem pee pe 

pig ig Fe! almond syrup, on eoninene 
0. 20 to-the- : nce 
ican, eae peel Nu ap of vanilla 
very stiff whipped sida lacleful of 
— a dainty white eamecetion ae 
o introduce this formu ; 

used a display extending ra imenee 
back bar over the fountain. He first ‘built 
a canopy frame of 1-inch hemlock and sme 
ered it with muslin. On the frame canons 
he pinned cotton, pulling it out at the ae 
80 as to give it the appearance of a snow 
slide, the cotton being then dusted with 
four boxes of artificial snow to further 
heighten the snow effect. In the center of 
the mirror or back bar he made a large 
stand and covered it with cotton. On the 
Stand he then placed a large white, Pressed- 
paper polar bear he had borrowed from a 
hardware store. The shelving at the ends 
of the back bar were also decorated with 
cotton to give the “wintry” effect. The elec- 
tric light globes at the top of the mirror 
were covered with paper shades of a red 
color, with the result that when the light 
was turned on the display showed up most 
attractively, and was much commented on 
by patrons. On the mirror was painted 
with white water color pigment a dotted 
snow storm, and over this was lettered in 
Sc a Bear Sundae, 10c.” (Sterling 

iller.) 

Lott Popp 

Put into a parfait glass 1 teaspoonful of 
crushed pineapple fruit and a cherry; then 
on top of the fruit put equal parts of vanil- 
la, strawberry and chocolate ice cream so 
that the mixture will look like a “pousse 
cafe.” Garnish with whipped cream and a 
cherry, shaping the cream into the form of 
a point.. When correctly made the “lollie 
popp” looks very appetizing. Serve with a 
few Nabisco wafers. Sells for 15 cents. 
(Justin Laubere.) 


Divinity 

Into a stem sherbet glass place a No. 16- 
to-the-quart disherful of chocolate and va- 
nilla ice cream, half and half; put on each 
side a piece of angel cake, also a piece of 
devil cake. Over all pour strawberry fruit 
and whipped cream, and top with a cherry. 
Sells for 15 cents, or 20 cents with two 
pieces of cake. (H. F. McCafferty.) 


CxHo-VAN-CA 

Place a slice of cake in a shallow bowl 
or dish. On one end of the cake put a 
small cone of chocolate ice cream and on 
the other end put a small cone of vanilla 
ice cream. Sprinkle over this a few Eng- 
lish walnuts and fresh strawberries. Put a 
dash of whipped cream and a cherry on 


h cone. 
The name is derived from the words 
“chocolate,” “vanilla” and “cake.” Charge 


15 cents. (Irwin K. Scott.) 


Pousse CAFE 
Chocolate ice cream, 1 ounce; grated co- 


ut, 1 ounce; straw 
cee ed orange, 1 ounce; vanilla ice 
cream, 1 ounce; ed raspberrics | 
ounce. Use @ 7-ounce glace glass, ad 
above ingredients in alternate layers, 5° as 
w six distinct co 5 
ay ue cream first, then a layer of cocoa: 
until the six layers = . 
u 
i rve the same as you wo ! 
pe z lace. Two ounces of any sub 
nee be added to 4 or 5 ounces 0! 


m, Or ice cream of the same 

syrup oF fruit 

PROGRESSIVE, : 

Place 2 ounces of vanilla ice cream in the 
J-ounce parfait 


ttom of a swberries, 
botto! 1 of fi crushed oe about * 


tain Drinks Like Granddad Used to Make 


The author wri . 
ites that this formula will 
Stand the test of practical dispensing and 


yield a (00d, 
(Frank W. Halleck’) at 15 cents a glass 


T k Ramsow 
“ian e an 8-ounce short-stem cocktail glass 
nee it with vanilla ice cream up to 
iM in a quarter inch of the top. Now take 
iene’ soda spoon and from down the 
in le of the glass take out a spoonful of 

€ cream on three different sides. In the 
Cavities thus made pour claret syrup in 
one, pineapple syrup in the second and 
mint syrup in the third. Then over all put 
@ amall ladleful of crushed cherry fruit 
= top off with a Maraschino cherry. 
ae FN a“ with spoon and two’ 

5 r i 
Wendell.) ge cents. (Harrison W. 
BATTLESHIP SUNDAB 

Tn the center and lengthwise of a banana 
aplit dish place a long scoopful of ice 
cream, giving to the ends of the ice cream 
a battleship appearance by means of nabisco 
wafers, by placing two of the wafers at 
either end on their sides in the form of the 
letter V turned on its side, the sharp point 
being turned forward to represent the prow 
of the boat; the rear of the ship is repro- 
duced in the same way, except that the 
wafers forming the V are turned in the 
other direction. For masts, two Veronique 
wafers are stuck upright in the ice cream. 
Now put a whole cherry on each end and 
in the center, first running a toothpick 


_ through each cherry to represent cannon, 


and stick a small flag in the stern of the 
ship (small flags of each of the countries 


at war, as well as that of the U. S. are 
easily obtained). Along the sides of the 
“battleship” pour some good brand of puree 
to represent the ocean. Sells for 25 
cents. 

The author states that to advertise this 
specialty he has reproduced six ‘“battle- 
ships” in his window, making them of cot- 
ton, each ship of which carries a small 
streamer indicating the country it is sup- 
posed to represent. On the stern of each 
boat is placed the flag of the country named 
on the streamer. In the back of the window 
appears a large map of Europe. The win- 
dow display proved a big drawing card 
and helped him to sell many “battleship 
sundaes.” (F. J. Amoldy.) 

Ece UP 

Serve on a small sandwich platter. Place 
two leaves of fresh lettuce on the platter. 
Take two small disherfuls of vanilla ice 
cream and lay them side by side, Tum the 
disher over and smash a hole in the center 
of each portion of cream to represent a 
hollow; in each “hollow” put one-half an 
apricot to simulate “fried eggs up.” To add 
to the flavor and realistic appearance of 
the dish (% ¢., pepper and salt effect), 
sprinkle with a little cinnamon and pow- 
dered sugar. (Jos. B. Clark.) 


Mott AND Jerr 

On a long platter put an “animal” crack- 
er representing a horse; on the cracker put 
a No. 10 dipperful of vanilla ice cream and 
a No. 20 dipperful of strawberry ice cream. 
The two portions of ice cream represent 
“Mutt and Jeff” and the cracker is used 
because the two characters represented like 
to bet on the “ponies.” Over these pour & 
caramel sauce made of equal parts of glu- 
cost, sugar and cream, as follows: 

Heat the glucose and sugar almost to the 
boiling point and add the cream, stirring 
until thoroughly mixed. 

Then place a spoonful of whipped cream 
on each of the figures, a green cherry oa 
“Jeff” and a red one on “Mutt.” Sells for 
(Will McDonald.) 


Frac Day SPECIAL : 

Place three small nabisco wafers flatwise 

across a boat-shaped dish so as to form a 

bridge; on the ee ae’ one No. aah 
di ‘ul of fr strawberry 1 

. a paune the base put about 10 

of whipped 


20 cents. 


at the top. 


surmounted by an American flag, the 


latter being held in_ place by pushing 
4 bas ee strawberry. Suitable flags can 
be bought for five cents per dozen. Price, 
20 cents. ( Lentz.) 
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To ‘advertise this sundae the suthor uses 
a window strip like the following: 
: Try National Sundae, 10c. 3 


. : 
eoceeeee cavcecesenacsors 


(R. E. Paul.) 


LIVERPOOL 
Put a small dipper of water ice in & 
stemmed glass; top with whipped cream 
from a fancy piping bag. Decorate with 
red and green cherries, and small pieces of 
angelica arranged in the form of grees 
leaves, (Jas. M. Johnson.) 


U.S. A. 
Make strawberry, lemon and grape sher- 


bet, as follows: Strawberry water, 3 quarts; 
sugar, 6 pounds; solution of citric acid, 1 


ner make lemon sherbet, using the juice of 
two lemons, and grape sherbet, using four 
quarts of ripe grapes. 
through a fine sieve, add sugar, water, 
white of egg, and solution of citric acid. 
Place each sherbet mixture into separate 
freezers and freeze. To serve, take 2 ladle- 
ful of each of the sherbets and place them 
in a suitable glass in the order of their 
colors, emblematic of the flag—red, white 
and blue. After this has been done top off 
with whipped cream; now in the whipped 
cream make three grooves, filling one groove 
with lemon syrup, the second with straw- 
berry syrup and the third, with grape syrup. 
Place in the center of the dish a small 
United States flag. Serve with a glass of 
water and paper napkin bearing the U. S. 


colors, red, white and blue. Price high 
enough to cover costs. The U.S. A. isa 
great holiday feature. (Walter Luick.) 


EASTER 

_First have a mould made in the shape of 
a cross. This is not so difficult as any tin- 
smith can make one at a slight cost. i 
mould works on the same principle as that 
employed for the “club sundae” and with 
which nearly all di are familiar; or 
one can take for his model the form used 
for the ice cream, push the moulded form 
oat on a six-inch plain white hollow cross 
instead of a square or oblong shape. Hav- 
ing provided the mould, make a few wax 
paper linings by placing the mould upside 
down on a piece of wax paper and tear 
out the paper in the shape of the cross. 
These paper linings keep the cream from 
sticking to the mould when the ice cream 
form comes out of the mould. Now place 
a wax paper im the bottom of the mould 
and fill it with plain vanilla ice cream, push 
the mould form out on a six-inch plain 
white plate and you have a perfect cross of 
white. Whip up some cream that has had 
added to it a little purple color and place 
it in a pastry tube or paper cornucopia. 
With the tube squeeze out the colored cream 
on the crass of ice cream in the form of 
letters to spell the word “Eastertide.” This 
sundae is very simple to make and can be 
turned out as fast as any common sundae. 
The mould should be made to hold about as 
much as the regular No. 12 disher. Price, 
15 or 20 cents. 

The author submitted with his formula 
a diagram of a sundae in the form of a 
cross, the first two syllables of the word 
“Eastertide” appearing on the upright sec- 
tion and the last syllable, reading from left 
to right, on the arms of the crass. (H.R. 
Rowe.) 


St, Patrrcx’s DAY SPECIAL 
On a 4-inch sundae plate place a No. 8 
scoopful of vanilla ice cream and on it put 
a slice of creme de menthe pineapple. Place 
pecan halves around the cream and scatter 
a few chopped walnuts over the top. Then 
add whipped cream and a creme de menthe 

cherry with a toothpick through it. 


St. VALENTINE’S OWN 

To dispense this sundae have a tinner 
make a heart-shaped mould, about 2% 
inches in diameter and 1% inches in depth. 
This mould works similarly to the club 
house mold with which nearly all dis- 
pensers are familiar. In the mould place & 
layer of vanilla ice cream, a layer of straw- 
berry ice cream and another layer of vanilla 
ice cream. Trim the moulded ice cream 
even with the top of the mould, then place 
the cream on a china plate of fancy de- 
sign, measuring about 6 inches in diameter. 
Pour over the cream a ladleful of crushed 
strawberries, add a spoonful of mixed 
ground nuts and top off with a spoonful of 
whipped cream, a cherry, and a sprinkle of 
ground cinnamon. . 

The author states that this sundae is a 
good seller at 20 cents. He has advertised 
it in the daily papers of his town with 
much success. (Philip W. Fraker.) 
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Liquors and Soda Fountain Drinks Like Granddad Used to Make 


(9) Fountain Desserts 


eae Srering for the public taste for novelties in the sundae line dis- 
syru as gradually elaborated the original idea of ice cream plus a 
it ina 1 many of these concoctions have become so complicated that 

no longer possible to recognize them as the children of the simple 


sundae and college ice. 


The first of these fancy fountain desserts to win favor—and it still 


maintains 


its popularity—was the banana aplit. 


Thia too has been 


elaborated and in the following pages will be found many very fancy 
and special splits. The use of other fruits, notably cantaloups, pine- 
apples and oranges, was early introduced. 


t A more recently introduced feature of the development of the den- 
pes t is in the use of cakes. All the various ataple cakes are now used aa 
the basis upon which the delicacy ia built. Angel cake ia very popular, 


and serves admirably for this purpose. 


From the bakers, eclair and 


puff shells can be bought, and these when filled with jee creama and 
dressed with toppings, make easily prepared, yet very elaborate looking 


BANANA SPLITS 


_ BANANA SPLIT with CHERRY 
Slice a banana in two. Place a spoonful 
vanilla ice cream in the center, and top off 
with maraschino cherries, and pour cherry 
syrup over it. Price, 15 cents 


Banana Nver Sput 

In a suitable dish place a banana which 
has been split in two lengthwise. At each 
end put a small cone of ice cream, a por- 
tion of whipped cream being used to fill 
the center. On the whipped cream place 
a Maraschino cherry and around it a few 
slices of citron. Cover one of the cones of 
ice cream with chopped mixed nuts and 
the other with chopped mixed fruits. 
Price, 20 cents. 

Ccesra Cut 

Use a boat-shaped dish. Peel and cut 
lengthwise one banana, place on the dish, 
spreading the slices of banana apart. Cut 
a small slice of pineapple in the center, 
place one cut on outside of banana in the 
center (to represent Culebra cut through 
which the boat is passing). Now pour 
pistachio-flavored syrup colored a pale 
green (representing the ocean) on the out- 
side of the banana and on each side of the 
pineapple so as to trickle under the fruit. 
On top of this shake a tablespoonful of 
ground pistachio nuts and put a_ table- 
spoonful of malted milk on each side of the 
banana (the rock and sands of the cut). 
Near each end of the banana place a No. 20 
to-the-quart cone of fruit ice cream. In 
the top of one place a tiny U. S. flag, and 
in the other stick a Union Jack. In the 
center put a ball of chocolate ice cream into 
the sides of which stick two chocolate ciga- 
rettes (the guns), and between the cones 
sprinkle a teaspoonful of chocolate tidbits 
(the people on board). A toothpick placed 
upright in each end of the banana, one 
carrying a red cherry, the other a green 
cherry, will reproduce the signal lights. 
Serve with a tiny glass of vichy water. The 
author states that this delicacy “costs 12c 
to make and easily sells for 20c. Can be 
made in a couple of minutes and is pleas- 
ing to the eye and taste. All the people 
talk about it.” (C. L. Hadley.) 


Erriy De1icHT - 

Cut a banana into four thin slices, which 
place to form a square with the ends over- 
lapping. Fill the space within the square 
with a sundae portion of vanilla ice cream, 
Now pour a syrup composed of 10 ounces 
each of crushed strawberries and cherries 
(Morello), and 6 ounces of grape juice. In 


the right angles formed by the overlapping™ 


ends of the banana slices place a point of 
whipped cream. Garnish with creme de 
menthe or maraschino cherry and a few 
whole pecan meats. With a little practice 
this specialty may be quickly and neatly 
prepared. Price, 15 or 20 cents. 


AvIATION GLIDE 
ce in 
ie flat side up. Use three scoopfuls 
(No. 16 disber) of chocolate, vanilla and 
strawberry ice cream. On either side of 
the chocolate ice cream place a nabisco 
wafer for forward ends of the air ship, and 
in the strawberry ice cream stick a nabisco 
wafer to represent the tail piece of the ma- 
cbine. On the chocolate ice cream place a 
red cherry to represent a man riding in the 
air ship. Between the acoopfuls of ice 
cream sprinkle crushed cherries and ean 
apple, and top with chopped pecans an 
whipped cream. “Has sold well to students 
of the University at 20c," writes the author 
of the formula. (M. C. Thurber.) 


an oblong suey dish one split © 


and tasty specialties. 
Good service is essen 
more elaborate the dessert, t f 
that the reanlt ie not merely & 
dency to put ‘‘everything but the 
This ia a miatake. 
flavor, Tt ia a safe rule to 
flavor, and then to take care that ¢ 


berry and raapherry, both capital favors, kill each other. 


happena, eapecially among the fruit 
however, make a fine combination. 

perimenting himaelf, he will soon 

employ. 


tial in serving these ‘‘extra specials.’’ The 
he greater care should be exercised to see 
“mess.’’ Some dispensers show a ten. 


kitchen stove’’ into their desserts, 


Too many flavora mean the destruction of all good 
be aure that you have a good predominating 
he accessories blend with it. 


Straw. 
This often 
flavor. Strawberry and currant, 
If a dispenser will do a little ex. 
discover the best combinations to 


Lika the anndaea, all desserts should have a giass of iced water 


aerved with them. [bt ia not necessary, however, to serve & eracker or 


cake with thoae that have a cake bania. 


served with a sweet cooky or biscuit. 


Rawawa Row Tow 

Slice a banana lengthwise and lay the 
pieces on a suitable dish; add 2 No. 10 
ladlefula of ice cream or tf ladleful of ice 
cream and 1 ladleful of lemon, orange, 
or pineapple sherbet. Cover the fice cream 
with fresh strawberries, and the sherbet or 
other portion of {ce cream with vanilla 
marshmallow. Top off with a red and 
green cherry. Price 20 cents. 


Maw o’ my Dreams 

Slice one-half of a banana crosswise and 
place the slices on a small butter plate. 
Over the slices place a ladleful of good stiff 
ice cream and over the cream sprinkle finely 
ground nuts and top off with Maraschino 
cherry. Over all place a ladleful of whipped 
cream that has been sweetened. Price, 20 
cents. (Mrs. E. L. Feagan.) 

Hrp00 


Split a banana and lay the pieces on a 


small plate; on one end of the banana put 
one dish of nut cream, and on the other 
put vanilla or strawberry cream, placing 
midway on the banana and between the 
ends a whole fig. On top of the nut 
cream put a creme de menthe cherry and 
on top of the vanilla or strawberry cream a 
Bigarreaux cherry. Whichever cream is 
used, pour crushed strawberries over it and 
then sprinkle chopped nuts over all. Price, 
20 cents. (Mark C. Wilhoite.) 


LAVENDER LaDy 

On a banana split dish place a sound, 
ripe banana which has been sliced length- 
wise. Place on one end a disherful of 
vanilla and strawberry ice cream, and on 
the other a disherful of vanilla and choco- 
late ice cream. Over the whole pour suf- 
ficient lavender dressing, prepared as fol- 
lows: Marshmallow paste, 1 pint; rasp- 
berry syrup, 4 ounces; grape juice, 1 dash; 
shredded cocoanut, 2 ounces, and sufficient 
simple syrup to bring the dressing to the 
proper consistency. Color the mixture the 
desired shade by means of red and blue 
coloring, both of which may be had in cer- 
tified food colors. Red cherries may be 
used to top with, but the lavender marsh- 
mallow will carry out the color scheme to 
better advantage. 

The author writes as follows concerning 
his ‘formula: ‘“‘The name came to me by 
reason of the fact that one of our patrons, 
a very popular Southern girl, ‘blossomed 
out’ in a very becoming attire of lavender. 
Her frequent appearance at the fountain in 
this garb helped to draw attention to the 
sign I had in mind. To advertise the spe- 
cialty, I took a 22 x 28 gray card, on the 
right side of which I pasted a picture of a 
‘Javender lady’ cut out of lavender colored 
paper. The headline to the wording was 
‘COMING,’ and in smaller letters, ‘to be a 
great favorite. She’s brand new, sweet and 
attractive. You'll miss a treat if vou do 
not meet her.’” Price, 20 cents. (B. C. 
Archibald.) 

Perer Pan 

Place in an oval dish one banana 
sliced lengthwise and at the sides place 
four frou frou wafers. After this has been 
done place one ladleful of vanilla ice cream 
on each end of the bananas; in the center 
of each put an ice cream cone filled with 
chocolate ice cream and around this pour 
vanilla syrup. Top off with whipped 
cream, placing over the cream sliced ban- 
anas. Place the dish on an extra plate, and 
serve with frou frou wafers and a glass 
of water on the side. (Walter Luick.) 


Tares Twins 
Into a suitable dish place a No. 10-to- 
the-quart dipperful of rich vanilla ice 
at one end of the dish place a No. 16 cone 
of vanilla ice cream; at the other end place 


a cone of maple ice cream with a cone of 
chocolate cream in the center of the dish 
Between the cones place a tablespoonful of 
whipped cream and top each cone with @ 
rel Maraschino cherry. Place a nabisco 
wafer on each end of the dish and serve. 
The author states: “To advertise “Three 
Twins’ we hung up a sketch of three small 
boys with large straw hats and ragged 
trousers and it sold readily at 20 cents. 
It is a good scheme to give the customer 
three kinds of ice cream and there is a nice 
pro6t in the sale of this sundae at the 
price named.” (Mrs. E. J. Beattie.) 


Goopy Goopy 

Into a suitable dish place a No. 10-to- 
the quart dipperful of rich vanilla ice 
cream; over this pour an ounce of maple 
syrup and sprinkle on 1 tablespoonful of 
fresh broken walnuts; cut a banana in half 
and use one of the halves sliced in about 4 
pieces, standing the pieces one on each side 
of the dish. Also place 2 3: raschino cher- 
ry on each side and a tablespoonful of good 
whipped cream on top. Sprinkle over all 
powdered red sugar. Use a dainty dish, 
spoon, and napkin, and serve with a glass- 
ful of water. Price, 15 or 20 cents. (Ed- 
win Horace Shortiss.) 


Foot Batt DESSERT 

Take a banana, freed from its skin, place 
it in an oblong dish and cut lengthwise; 
then place two 16-to-the-quart ladlefuls of 
chocolate ice cream in the center, the cream 
being in the form of half globes; smooth 
off the cream and press the half globes to- 
gether to represent a foot ball; then cut the 
ice cream lengthwise in the center, with a 
few cuts crosswise, and on this put a few 
walnut meats, some chocolate syrup and a 
ladleful of whipped cream; place a nabisco 
on each side and top off with red cherries. 
According to the author, this specialty can 
be served for 15 or 20 cents. For adver- 
tising purposes he uses a window sign made 
of heavy paper with the lettering done in 
brown ink to represent the color of a foot- 


ball. A sample advertisement submitted 
carries the following lines: 

: FOOT BALL DESSERT : 

: at the Fountain : 


Get inthe game for 15 cents 
(Gus Scholl.) 
Fan’s Sprcrat 

In an ordinary frappe dish slice half a 
banana, over it put a few tresh strawberries, 
and cover with a layer of whipped cream. 
On the cream vlace a dipperful of ice 
cream made in the form of a sphere to 
represent a ball. Serve with the dish a 
nabisco wafer, standing it on end and along- 
side of the cream. When fresh berries are 
out of season, use crushed strawberries. 
Sells for 15 cents. 


Fam Harsor 

Use a dome of ice cream for the founda- 
tion, half a banana cut crosswise for the 
tower, three toothpicks for the light sup- 
ports, four cherries, one green, two red and 
one white, for the signal lights, a ladleful 
of pistachio flavored syrup, colored a light 
green, for the ocean, five pieces of banana 
cut in odd shapes for the shells that cling 
to the base, and a teaspoonful of broken 
nuts to represent rocks. To dispense, use a 
footed sundae dish. Place in it the vanilla 
ice cream, then take half of a banana (cut 
across the peel) into the lower or cut end 
of which, in the center, push a toothpick, 
and through the upper end or top of the 
banana insert two toothpicks so that they 
will cross each other and emerge from the 
sides. On the ends of the toothpicks place 
the four cherries for the signals, one cherry 


The freit mixtures are often 


for each light. The “trwer” in now Placed 
om the deme of cream and is held in posi. 
tion by the toothpick extending from the 
bettom of banana down into the cream, 
Pour pistachio syrup over all, add the odd 
pieces of bananas and broken nuts, and 
serve with crisp saltines. Sells for 20 cents, 


(C. L. Hadley.) 
Comer 


Perel one banana, slice in two lengthwise 
and lay the slices parallel on a plate; place 
a ball of vanilla ice cream om one end of the 
slices, place over the banana crushed fresh 
strawberries and over all pour a thick 
marshmallow cream, then put a Maraschino 
cherry on a toothpick on the ice cream, 
The ball of ice cream represents the head 
of the comet, while the two slices of banana 
represent the tail. This dish should bring 
15 cents. (C. Ray Wait.) 


Base BALL FRapre 

In an ordinary frappe dish slice half 9 
banana, over it put a few fresh strawberries 
and cover with a layer of whipped cream. 
On the cream place a dipperful of ice cream 
made in the form of a sphere to represent 
a ball. Serve with the dish a nabiseo 
wafer, standing it on end and alongside of 
the ice cream. When fresh berries are out 
of season, use crushed strawberries. Sells 
for 10 or 15 cents. (Sterling Miller.) 


Banana, Nout AND Frorr 

Slice a good ripe banana in halves and 
place the pieces flat side down on an ob 
long hand-painted china plate; between the 
slices put a 20-to-the-quart mold each of 
vanilla ice cream and chocolate ice cream; 
over one of these pour some chopped pe- 
cans and over the other, some pineapple 
fruit. Place a cherry on each side of the 
molds of ice cream and top off with whip- 
ped cream. On top of the cream put 8 
few fresh pecan meats. Price, 20 cents. 
(Willie Burch.) 


BaHAMA BANANA 

Split a banana lengthwise and place the 
Pieces on an oval plate. Over the pieces 
put a No. 12 dipperful of vanilla ice cream, 
cover with mayonnaise dressing and top off 
with a spoonful of ground nuts. = 

The author states that this dressing can 
be bought as prepared in the market, or it 
can be made as follows: Take 3 eggs, 1 
tablespoonful each of butter and sugar; 
2/3 cupful of vinegar, 2/3 cupful of milk 
or cream, a dash of salt, some mustard and 
a little pepper. Mix the dry ingredients 
together and stir them into. the beaten eggs 
then add the vinegar, boil for a couple of 
minutes and when cool add the milk. 
sundae sells for 15 cents, (Miss B 
Lucas.) ~ 


Dermonico_ SPECIAL 

_ Use a long dish and put a smal] ladle of 
ice cream at each end. Then cut half of a 
banana into four thin slices lengthwise. 
Put two of the pieces on the dish in aa 
outward V-shape between the two molds of 
ice cream, and then place a slice of sweet 
orange around -the entire dish in each 
the vacant places, or four all told. Pour 
over this an ounce of cherry wine syrup 
ra oper, of nuts; top off ae 

ith whipped cream rice, 
feat and a cherry 

Basy GRAND 

Take a half of a banana, slice it in two 
and lay the pieces in the center of a ban- 
ana split dish. In the center place some 
ice cream. Cut the other half of the banana 
mm round pieces and lay around the ic 
Cream. Top the ice cream with whippe 
cream and a cherry, and put am 
dressing at each end of the dish. Sev 
with a cereal tea wafer or a wafer of 80Y 
other kind, Sells for 15 cents 
Slavitchek.) 


gee dipperf, 
ce & pperful of 
, saucer peering into the cream a 
pr, ce a cherry. Along one 
Ais aarrying lay one-half of a frozen 
ar ibe Cari it with salted peanuts 
95 gecor® The fruit cream representg 
A cherry on the toothpick the 
¥ tbe the banana any horn instra. 
tm peanuts, the Keys of the in 


t  pananas are Prepared as fol- 
ae ice, solid bananas, perfectly 
+» skin and cut in two crogs- 

pt 100 ann straw into each banana 
g to end; bend the protruding 

w and reinsert it into the 
wig we to form a hook or handle; 
é falves by the straws and 
she bane vell-packed ice-cream freez- 
Peon in uficient number of the pieces 
2 iver the bottom of tHe freezer, 

our some f-frozen 

the ann i will do. Let stand 
or uo oon, If tht bane sowie freeze 
3 we rmit the bananas to be 
BO a rcker by the straws, re- 
wed from acker from the tub and allow 
the igs soften, or loosen the banana 


pire TO two soda spoons. 
gas of 


ponld oe or bowl in readiness to 


pet tes that he sold this sun- 
ye suo making thereby a profit 
ge for ts, the occasion being that of a 
don oe elebration. (John Griffith.) 
oe Dmecrorre 

fcation of the banana split. Slice 
A modi Tengthwise and spread open on a 
1 ae lower ends of the pieces being held 


dish, . Now fill the center 
oe si = which pour vanilla 
wi 


Top of with whipped cream and a 
MMP. sy cherry. Price, 15 cents. 
THat MysTERIovs . 
Make a paste or thick syrup by boiling 
ther 2 pint each of white cane syrup 
jukewarm water with four pints of 
ulated sugar for four minutes. Beat 
the whites of four eggs to a stiff froth and 
fp the mixture gradually add the syrup, 
girring rapidly until free from lumps. To 
are the sundae, place a split banana 


- upon an oblong dish and on it put a No. 


A 


to-the-quart dipperful of vanilla ice 
any ove all pour a ladleful of the 
sup first described; on top of the ice 
cream put a few drops of chocolate syrup 
which will serve to “stripe” the sundae. 
(J. M. Bingaman.) 


CHOCOLATE A LA HONDURAS 
Serve in a rather shallow and broad dish. 
Peel a fine ripe banana, slice it in two and 
between these sections pile up a liberal al- 
lowance of chocolat ice cream. Then over 
the ice cream pour some whipped cream, 
adding two or three strawberries and a lit- 
lle grated choclate to give the proper color 
ind taste. 
Uncrz Sam 
Put a whole banana on a platter; then 
2 ounces of white ice cream and "4 
Gunce of lemon syrup and make an emul- 
sion, which pour around the banana. Put 
me cone-shaped scoop of white ice cream 
a ig end of the banana, and top with a 


imal! U, § s 
(Sydney Tavt ells for 10 or 15 cents. 


Bs Rovar BANANA SURPRISE 
oat, one dozen large, ripe bananas and 
tide ¢ akins carefully lengthwise on one 
BS nly, and remove from the fruit, Next 
‘id ” six of the bananas in a mixing bowl, 
wait Cupful of ground pecan nut meats, 
bint of Cupful of shredded cocoanut, one 
vell tp Maple nut ice cream, and mix all 
he gether; then take a spoon and refill 
be it ana skins with the mixture, mould- 
il ae: that the cut edges of the skins 
te th when filled; then place the sun- 
tet ee made in a brick ice cream cabi- 
Dlace Teeze and keep hard. To serve, 
Mate mnt of the stuffed banana skins on a 
te ae & ladleful of whipped cream on 
Voung Geprinkling over it lightly a litle 
rf Vater amon; serve with a spoon, glass 
Pte a napkin, Sells for 25 cents. 
cian States that “the beauty of this 
‘ati ee that it has the customer guessing 
kaded yirens the banana skin and finds it 
C Frame) & delicious dessert.” (Harry 


Pe . BANANA NEAPOLITAN 
Mea ad Split a banana and place the 
Re Niced oblong glass or china dish. On 
Say place a No. 20 disherful 
& Chocolate, vanilla and strawberry 
am. Over these sprinkle a few 
Ube tt meats and a little rich fresh 
me dressing made by mashing the 
8 ag TMulated sugar. Top each cone 
with a dash of whipped cream, 


: im, 
sprinkle with put a little w 


with a Caroon 
Cherry, Price, 20 cru: 


Take a cantalou 


two of th lengthwise’ int 


ide of 

P off wi Sicle of the ice 
aig for 10 or 15 aoe - Can 

of e author nae 


sh I vertise thi 
ne being e with : sap fa 
: Speciaty tetas 
: CANT LOUPE SPLIT + 
: ey = the Fountain, : 
Peideees tM ves th Con. 


MELON A LA M 
Small, ri ODE 
che egies righ na g (or musk melon), 


. - Ci 
with ice cream (vanilla. we sede and all 


sprinkle with Senerally used) ; 

Price, 15 cents, p ““°d SUsAr to taste, 
MELON Mam 

In a round dish of 


about 4 in i 
meter, place half of one feeias 
pentall muskmelon) and in the center OF 
= pay re a ball of ice cream. On 
side o! ¢ ice cream crush: 
Peaches and on the o as 


, ther crushed straw- 

—— Top al with whipped ere aad 
erry. Tic 15 

Binal e, cents. (Donald 


CANTALOUPE A LA CLEVELAND 

Select a ripe cantaloupe and cut in half; 
then cut a thin slice off of the end so as to 
make the half of the cantaloupe rest evenly 
on a china platter. Take out the seeds and 
add a small scoopful of vanilla ice cream 
(about 16 to the quart), unless other 
flavor is specified. Then take a spoon and 
make a concave opening on the top of the 
ice cream and fill it with fresh strawber- 
ries and grated English walnuts. Top off 
with a whole red cherry. “A splendid seller 


when cantaloupes are in season.” Price, 
20 cents. (Sydney Trau.) 
THAT HEAVENLY DREAM 
Take a ripe Osage cantaloupe (these 


cantaloupes are ripe to the rind and make 
good sundaes), cut it in two, take the seeds 
out, und slice off the bottom so that each 
half will stand upright on an oblong dish. 
The cantaloupe should stand on the ice at 
least six hours before it is wanted for use. 
Now place in the melon some pineapple 
fruit and on it put a disherful of rich 
maple cream For a dressing, take four 
oranges which are not dry or spongy, four 
ripe bananas, and one pound of fresh ripe 
cherries; chop all up together ae ces 
with powdered sugar; let stand | ‘or e 
hours. Use enough of the dressing, ‘and 
top off with whipred cream feed poe 
i ing the cherries , 
ie an Sach apart. Should bring 25 
cents. (Willie Burch.) 
FROZEN CANTALOUPES | . 
Select small, sweet, and very. a oo 
all the ripe porte a 
ve. 
a the ice aot one pint 
two quarts of pulp anc. es pe juice, 
of orange juice, one Pin ca. ow 
and one-balf pint hee rag eo cad 
this with three Lage Seed. Color with 
amber coloring. When 
bas stiffen fold a 
the mixture u é 
the stiffly beaten whites ed 


¢ pint oO 
ond am stand four 


Ple mix” 
quart of is Prepared as follows: Put one 
it to th "boi in a double boiler ‘and bring 
maple servoing point; add 14 ounces of 
Nu two well-beaten eggs and stir 
far, antl burn one cupful of brown su- 
gar, add it becomes the color of maple su- 
dissolved M to the mixture, and stir until 
ol coon Then dissolve 2% teaspoonfuls 
this te ee in a little cold water, add 
thick entainn mixture and boil until just 


Bh to pour; remove f fi 
ane ; re e from the fire, 
i epee Pound ground walnuts, stirring 
a nd cooling before uaing. Can be 


ld at 
G. Sane Profit for 20 cents, 


(Harry 
CANTALOUPR TmPRRIAr. 

cantaloupe, cut in half, take out 
lh and put a acoopful of vanilla ice 
one nthe cavity; pour over the ice 
ee Ha vanilla syrup and over this put a 
nee ul of peach ice Cream, topping off 
with finely chopped nuta and whipped 
eit On the whipped cream place a 
Plece of cantaloupe, Put the sundae on a 


fancy dish . 
Selle for a nerve with Nabiaco wafers. 


Take a 


P A Pran or Practes 
Fe rocure a number of rather large nice 
; pe cantaloupes. Cut one of them in two, 
lengthwise, Then cut one of the halves 
into strips of about two and « half or 
three inches in diameter across the middle. 
Cut a alice off the bottom so that the pieces 
will lie flat. Place two of the pieges side 
by side on a fancy china plate, putting on 
each piece a small ball of peach ice cream 
(about half the side of a No. 16 mold). 
Over these pour a ladleful of fresh crushed 
Pears, and between them put two red Mara- 
schino cherries. Price 15 or 20 cents. 
The author says that by having a number 
of cantaloupes cut up one can prepare this 


sundae in a very short time. (Victor John- 
son.) 


CANTALOUPE SURPRISE 

On a six-inch plate place one No. 16 
disherful of vanilla ice cream. Over this 
invert half a small ripe cantaloupe, which 
has been peeled, taking care to hide all of 
the ice cream. Now arrange four slices of 
banana at. regular intervals around the 
cantaloupe, and top with whipped cream 
and a cherry. The author states that this 
is a sure winner at 20 cents, but that the 


price may be varied according to the cost . 


of cantaloupes. 


CANTALOUPE WITH A PEACH 

Take half a cantaloupe, clean out the 
seeds and cut a small slice from the bot- 
tom so that the cut cantaloupe will stand 
on a small plate. In the cantaloupe place 
a ladleful of fresh sliced peaches, add a 
16-to-the-quart scoopful of fresh peach ice 
cream, pour over a ladleful of whipped 
cream and top with a creme de menthe 
cherry; on the dish beside the cantaloupe 
lay two nabisco wafers and serve. Sells 
for 15 cents. (Sterling Miller.) 


Rocky Forp SPECIAL 

On a small breakfast plate place half of 
a medium size Rocky Ford cantaloupe. Into 
this put a small ladleful of caramel nut, 
tutti-frutti or strawberry ice cream. Over 
the cream pour a ladleful of pineapple 
fruit and top with whipped cream and a 
cherry. Price, 20 cents. 


WATERMELON ROYAL 

Take a long glass dish and on it lay a 
neat slice of the heart of a ripe water- 
melon, avoiding the seeds. On one end of 
the dish put a small ladleful of pineapple 
water ice; at the other end place a similar 
quantity of orange water ice; pour over all 
a little strawberry syrup and put a mara- 
schino cherry on the water ice at each end 
of the dish. Serve. Price, 20 cents. 


WATERMELON A LA ATLANTA 

Take a watermelon and cut it into one 
and a half inch cubes. Place one of the 
cubes in an oblong dish; on one side of the 
cube of melon put a ladleful of vanilla ice 
cream, and on the other side a ladleful of 
strawberry ice cream (16-to-the-quart). 
Then pour a ladleful of strawberry fruit 
over the vanilla ice cream, and a ladleful of 
pineapple fruit over the strawberry ice 
cream. Put a ladleful of walnut meats and 
some whipped cream over the melon, and 
top off with red and green cherries, placing 
a nabisco wafer on each side of the melon, 
Sells for 15 cents and up. : : 

The author states that a window sign 
can be made of heavy paper, the lettering 
being done in red and green ink to repre- 
sent the colors of a watermelon. (Gus V. 
Schall.) 


Peach MELBA 
Use half a large preserved peach, free 
from stone. Place in a suitable glass or 
china dish of the saucer type. This dish 
should be about 4 inches in diameter and 
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1% inches from base to rim. Over the 
peach place a suitable quantity of ice cream, 
either free from flavor or vanilla flavor, 
and over the ice cream and peach pour 
from 2 to 3 ounces of rich and strong 
strawberry syrup. This syrup should be 
at least twice the strength of ordinary syrup 
utilized in the regular manner. A num- 
ber of strawberries in their whole form can 
be added, especially when the fruit is in 
season. Price, 20 cents. 


Preach MELBA 
Ice cream for the foundation, covered 
with imported fresh peaches sliced, covered 
with a ayrup sauce of raspberry kirsch and 
maraschino. This is @ variation of the 
original “peach Melba” in which the peach 
is served whole and covered with a rasp- 

berry puree. Price, 15 cents. 


Basy MINE 

Place one spoonful of vanilla ice cream 
in a sundae dish; cover the ice cream with 
half a peach, and base it with whipped 
cream, then sprinkle a few nuts around the 
base. Charge 15 cents. P 

This above formula has been tried by 
the author's brother, who runs a store in 
an Indiana town, and the demand has been 
excellent. He says he sells on an average 
25 cans of peaches each day in the Summer 
to supply the trade in this sundae. (Theo. 
Louvis.) 

PEACHES SUPREME 

On a 5-inch fancy plate place a dipperful 
(16-to-the-quart) of vanilla ice cream; on 
either side of the ice-cream place the half 
of a peach (the peach having been previ- 
ously pared, cut in two and the halves 
sprinkled with powdered sugar); over the 
whole pour one ladleful of sliced fresh 
peaches, and sprinkle with one spoonful of 
walnut meats broken into small pieces; top 
with whipped cream and one red cherry. 
The author of this formula writes that he 
has been selling this dish for 15 or 20 
cents and it has been a winner. (P. A. 


_ Ritto.) 


PreacH CREME 

Wipe and remove the skin from one 
peach. Force the pulp through a sieve, and 
if there is much juice, drain. Beat the 
white of one egg, using a silver fork. 
Gradually incorporate the peach pulp while 
continuing the beating. Sweeten with pow- 
dered sugar, pile on a glass dish, and serve 
with steamed custard or cream. 

PEACH A LA REINE 

Place on a china plate one 6-to-the-quart 
dipper of vanilla ice cream, cover with 
vanilla marshmallow cream, encircle the 
bese with quartered peaches, sprinkle co- 
coanut over all, and top with a Maraschino 
cherry. Charge 15 or 20 cents. (E. J. 
Howard.) 

Prvearrte SUPREME 

Pare and grate one pineapple, add as- 
much sugar as you have pulp; place in a 
saucepan on a medium hot fire and boil 
like a jam. Let cool, then beat the whites 
of five or six eggs to a very stiff froth; beat 
in the pineapple and pile on a glass diah. 
Serve with custard or with pineapple syrup. 
Price, 15 cents. 

SNOWBALL 

Into an ordinary mixing glass put 1 dish- 
erful each of pineapple ice and vanilla ice 
cream, and 1 fruit ladleful each of grated 
Pineapple and whipped cream. With a 
mixing spoon frappe the whole well to- 
gether. Put the frapped mixture into a 10- 
ounce fancy stem glass and top off with a 
litle whipped cream and a Maraschino 
cherry. Serve with a teaspoon and nabisco 
wafers on a flat dish; also serve the cus- 
tomer with a glassful of water. It sells for 
20 cents. (H. Wendell.) 


s Bore cao La Howorvrv 

a long stem ipagne cup glass 

a No, 10 disherful of vanilig’ ee ee 

Take a round slice of Hawaiian pineapple 

and cut from the center, making eight tri- 

angular pieces. Place these points upward 

around the ice cream. Over the cream 

sprinkle rag ea sie walnut meats and 

pour on a le grape syrup. To; i 

tablespoonful of whipped cream Pelee 

= re aly - a 4-inch china plate 
which are two nabisco waf: Sells 

15 cents. (Sam Davis.) a os 


mixture with orange pulp, fold in half s 
and sweeten to 
i to 
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ORANGE MELBA 

Take one orange, cut away the rind so 
&s not to remove any of the fleshy part of 
the fruit. Peel down the skin until the 
Bottom of the is nearly reached. 
Then, with the skin still attached to the 
lower end of the orange, run your finger 
down into the center of the orange, spread- 
ing the sections and being careful not to 
the orange or allow the juice to run 
out. Carefully separate the divisions or 
Parts of the orange and while still holding 
the fruit in the hand, make a cup-shaped 
cavity in the orange and into it put a 
dipperful of ice cream; pour over the ice 
cream half an ounce of nectar syrup, add a 
spoonful of flaked cocoanut and top off 
with a red Maraschino cherry. Sells for 15 

cents. (Alfred Miller.) 


Harvest Moon 

In a banana special dish place a good 
clean corn husk; on one end of the husk 
put a good-sized ball of orange ice cream. 
It is quite necessary that the cream have a 
good orange or golden color so as not to 
defeat the object of the mame. The author 
uses a specially prepared cream, although a 
cream made by any good formula will an- 
swer. On the other end of the corn husk 
place a copious supply of toasted corn 
flakes. All around and partially covering 
the flakes place well-sweetened whipped 


cream, 

According to the author, this makes an 
edible and very nourishing dish. The 
name and dish are harmonious, as the or- 
ange cream is intended to represent the har- 
vest moon, while the husk makes a good 
foundation and together with the fakes 
represents the corn harvest. The whipped 
cream is to represent the early frosts which 
arrive about the time of husking. He states 
that the dish may be sold profitably in most 
localities for 15 cents. It is a question 
whether this price would provide an ade- 
quate profit. (B. C. Archibald.) 


ScHoor Maw’s Dericut 

On a 4-inch fancy plate place a thin 
slice of orange and over the orange put a 
No. 16 dipperful of vanilla ice cream; 
over the ice cream pour one ladleful of 
freshly crushed orange and one spoonful of 
chopped nuts; top with marshmallow whip 
and one Maraschino cherry; serve with 
two Coronado wafers. Price 10 cents; more 
fruit, 15 cents. 


CatcH oF THE SEASON 

Boil 4 pounds of sugar with 4 cupfuls of 
water, then add 8 cupfuls of orange juice; 
scald 4 cupfuls of light cream, add the yolks 
of 8 eggs and cook over hot water until 
the mixture thickens; when cool add to the 
mixture 4 cupfuls of heavy cream beaten 
stiff, mix well and put into the freezer and 
partly freeze; then add 1 cupful of shred- 
ded orange and citron peel (candied); cut 
two pieces from each orange so that the 
part remaining will represent a basket hay- 
ing a handle; remove the pulp and cut 
portions of the orange so as not to injure 
the “basket,” which place in cold water 
until ready to serve. Now fill cach basket 
with the above mixture, covering it with 
whipped cream sweetened and flavored with 
orange. Price, 20 cents. (Walter Luick.) 

ORANGOLA 

Place in a round, glass saucer one slice 
of a large orange; add one full size (10-to- 
the-quart) dipperful of vanilla ice cream, 
stand the two halves of an orange, each 
half on opposite sides of the cream and 
dress with orange syrup and whipped 
cream. Top off with a Maraschino cherry. 
Sells for 15 cents. (Morris B. Benjamin.) 


Key West 
Peel a good-sized seedless orange, alice off 
three slices and lay on a round plate. Over 
each slice place a spoonful of ice cream, 
using chocolate, vanilla and strawberry. 
Shape up round, and over the cream pour 
Maraschino syrup, topping off with Mara 
achino cherries. Serve with glass of ice 
water. Price, 15 cents. 
Ex Capita 
On a long, shallow dish place side by side 
two alices of orange. On one of the slices 
place a small 20-to-the-quart disherful of 
chocolate ice cream, and on the other a tall 
measureful of yanilla ice cream. The va- 
nilla cream may be formed by filling a tall 
4- or S-ounce glass with the cream, 
then dipping the glass into warm water and 
turning the contents out upon the orange 
alice. Around the cream, but not covering 
it, place a dreasing which is made as fol- 
lows: 


Liquors and Soda Fountain Drinks Like Granddad Used to Make 


(b) Take a quart of marshmallow (half 
paste and half syrup) and to this add a 
quart of the gelatine dessert and 4 ounces 
of shredded cocoanut. Beat this mixture 
until the gelatine dessert is broken up into 
small particles. The dressing is then ready 
for use. 

Price, 20 cents. (B. C. Archibald.) 


ORANGERBET 

In an ordinary mixing glass put one 
disherful of smooth orange ice and add one 
and a half disherfuls of vanilla ice cream 
and a fruit ladleful of whipping cream. 
Then with an ordinary soda spoon proceed 
to frappe the mixture, stirring the ingredi- 
ents well together. Put the frapped mix- 
ture into a fancy 10-ounce stem glass, and 
top off with a little whipped cream and a 
cherry. This parfait should sell for 20 

ts. 


cen 

The author adds that in his opinion and 
that of his customers, orangerbet is, if pre- 
pared right, the most delicious parfait ever 
Jatroduced and is always a repeater, The 
blending of the flavors of the orange ice 
and the vanilla ice cream could not be 
finer, the whipped cream giving the desired 
smoothness. (Julius M. Kortlang.) 

Orance DAINTY 

Take a large orange cut into the shape 
of a basket and from which the meat has 
been removed; fill up with orange water 
ice, spread on a thin layer of strawberry 
ice cream, and top off with a Maraschino 

. Serve the basket in a dish of 
shaved ice to keep it cold. A bow of red 
ribbon may be tied to the handle of the 
basket to add to the color effect. Price, 
20 cents. 
Grape Fruir A LA PERU 

Cut a grape fruit horizontally in two, 
remove the fleshy part, section by section, 
finally cutting out the remaining hard parts 
Put the fleshy pulp of the grape fruit with 
a similar quantity of good ripe strawberries 
into a bow]; add powdered sugar and flavor 
with curacao, then set on ice cream to 
macerate for at least 30 minutes. When 
ready to serve, fill the grape fruit shéll with 
the fruit mixture, and garnish with whi 
cream, flavored with curacao. Price, 15 or 
20 cents, according to size of fruit used. 
(Victor B. Miller.) 

¢ Maray Mix 

Into a long-stem sundae glass place a 
sufficient quantity each of strawberry, va- 
nilla and chocolate ice cream; over these 
press a No. 10 cone disher to form all into 
a cone, around which place thin slices of 
banana, standing the slices on end, pouring 
over all some pineapple fruit, and sprink- 
ling on top some walnut meats, coarsely 
ground; finally top off with a cherry. Can 
be sold for 10 or 15 cents, according to the 
class of trade. (J. B. Lytell.) 

SpEctay Fro 

Take an ordinary frappe dish and in it 
place a No. 16-to-the-quart ladicful of 
chocolate ice cream; over the ice cream 
pour a ladleful of crusbed figs, then a 
ladleful of chopped walnut meats, a ladle- 
ful of whipped cream, and top off with a 
whole ripe cherry. Place a piece of fig 
cake on one side and serve for 15 cents. 
(Gus. Schall.) 

Two-rv-Onz BEAUTY 


Take a small side dish in platter shape 


and place in the bottom of the dish one 
lettuce leaf. Then take a No. 16 cup disher 
and with it put vanilla ice cream on one 
end of the dish and strawberry ice cream 
at the other end. On the vanilla ice cream 
put one-half ladieful of strawberry fruit; 
on the strawberry cream end put one-half 
ladieful of pineapple fruit. Then place one 
large Maraschino cherry on top of the 
strawberry ice cream one creme de 
menthe cherry on top of the vanilla ice 
cream. Top off the “Whole Beauty” with 
a amall portion of grated walnuts. Charge 
1S cents. Be sure and place fruits in the 
manner directed so as to make a perfect 
blend of colors. (C. P. Finkle.) 


Tue GkiswoLp 

Take 3 red plums, 3 blue plums, 3 yel- 
low peaches, 2 ripe Bartlett pears, 3 ripe 
bananas, 1 8-ounce glassful crushed pine- 
apple, 1 8-ounce glassful whole red rasp- 
berries, juice of 3 lemons, 1 8-ounce glass 
ful sherry wine, and 1 pint of plain marsb- 
mallow. Cut up the fruit in a dish, over it 
pour the wine and then the A 
adding enough heavy syrup to bring the 
mixture to the right consistency to serve. 
If necessary, add a bit of red coloring to 
brighten the mixture. To serve, take a ball 
disher, fill it with real fresh fruit peach 
ice cream and highly flavored coffee ice 
cream (half and half). Drop the ice 
cream on a serving dish, pour over it a 
ladleful of the Griswold blend given above, 
and “you will have something that will 
make ‘em look wise.” A dainty slice of 
sponge cake may be served with the dessert 
if desired. (C. L. Hadley.) 


Tue CASTLE WALK 
On a banana-split dish put at one end a 
No. 16 disherful of vanilla ice cream, ase 
at the other end place a similar quantity 0’ 
orange ice. Cover the ice cream and orange 
ice with a dressing made by mixing together 
1 pint of marshmallow, 3 ounces of rasp- 


berry syrup, 4 ounces of lemon syrup, 2 


ces of cocoanut and 8 or 10 whole cher- 
bs chopped fine, the mixture being thinned 
to the proper consistency with simple syrup. 
Use one or two, ladlefuls of the dressing ; 
sprinkle on some sey nuts and top with 
a red and green cherry. 
The cater states that this dessert has 
proved to be a phenomenal seller with him. 
He uses the following window sign: 


: They All Eat ‘Em! 
: THE CASTLE WALK—20c 


(Mason Laurie.) 


Quzzn or BOHEMIA 

Take a small mold (about 3 x 2 x 1 
inches), put into it two red and two green 
cherries in opposite corners and a thin 
round slice of an orange; in the center of 
the orange put a festino and then fill the 
mold with cream of any flavor desired. 
Place two nabisco wafers on a china plat- 
ter and empty the contents of the mold on 
the wafers. Then top off with whipped 
cream and English walnut, the walnut on 
top of the whipped cream. 

An easy way to keep the cream from 
sticking to the mold and also to assist in 
the removal of the cream is first to wet the 
mold then cut the side with a knife when 
the cream will fall out. Price, 15 cents. 
(J. H. Makler.) 

My Mam’s Favorite 

Into an 8-ounce bell glass put 1 No. 12 
dipperful of ice cream; take a good ripe 
banana, slice it over the ice cream (}4 inch 
slices), and over this pour 1 ounce of pine- 
apple fruit; top with whipped cream and a 

raschino cherry, and serve with a long 
spoon in a glass holder. 

The author says that he has tested this 
formula over his fountain for some time. 
Price, 15 cents. (Geo. E. Engle.) 

MEXICAN SALUTE 

Into an ice-cream saucer place a small 
ladleful each of vanilla, chocolate and 
strawberry ice cream; fill in the center of 
the plate and around the ice cream with 
chopped nuts, fruit salad, or any kind of 
fruit. Directly over the fruit, which should 
rest in the center of the plate; place a cone- 
shaped ladieful of water ice. Stick a small 
American flag in the top of the water ice. 
The author who is a Canadian, states that 
this dessert has made 2 big hit in his city, 
and believes that it should appeal to the 
American public at the present time. Sells 
for 20 cents. (J. Arthurs.) 

Sout Kiss 

On a small fancy platter place a quarter 
of a brick of nesselrode or tortoni ice 
cream; on top of this put some stiff whip- 
ped cream in which lay some slices of 
banana; put a cherry at either end and also 
in the center, and sprinkle with nuts, if 
desired. Price, 15 or 20 cents. 


MEXICAN REMINDER 

Take 1 pound of French candied fruits, 
4 cupfuls of water, 2% cupfuls of sugar, 3 
lemons and 4 oranges. Chop the fruit fine; 
put the sugar and water into a suitable 
kettle with the rinds of 2 lemons and one 
orange, and boil for five minutes. When 
cold, add the juice of 2 lemons and 3 or- 
anges, stir well, strain, and freeze; then 
stir in the fruit, place in deep-fluted moulds 
and again freeze hard. To serve, place one 
of the frozen sections on a fancy plate, 
cover with pistachio sauce and marshmal- 
low, and top with a cherry. May be served 
with a Mexican pecan wafer. The fol- 
lowing sign was used to advertise this des- 
sert: 


eben ee eecerrcresccee 


| "MEXICAN REMINDER: 
: Something New at the Right Time : 


eee ne eeeee oo eee ens 7 


(J. T. Clapesattle.) 
Hite Rosz oF THE OxcHARD 
a ripe, yellow Bartlett cut 
off the top and bottom, take oui ta 


spoon. Put the smal! ends of the pear one 
on top of the other on a plate, and place on 
them a small cone of peach fruit ice cream. 
Pour over all a ladleful each of chopped 
maraschino cherries and pistachio-flavored 
heavy marshmallow, and put a green mint 
cherry on top of the cone of cream. Serve 
on a 5-inch heavy plate, if possible, with 
rose leaves for the decoration. Sells for 
15 cents. 

The author of the formula writes that he 


[abba Ranglin ape OCA pir be 
large, pear in a wreath ight red 
roses on a card 10 x 20 inches, ee ap 


words, “Try a Dainty Treat; ‘Tis Worth 
15 Cents.” (C. L. Hadley.) 


Icz Cup 

Pack a dozen flat champagne glasses og 
other small tumblers in a tub with pounded 
ice, and salt around them. Fill these glasses 
with any fruit syrup, such as raspberry, 
strawberry, or cherry. Cover the tub with 
a cloth and leave for 15 or 20 minutes, or 
until the syrup is frozen about an eighth of 
an inch in thickness all around the sides of 
the glass. Pour out the unfrozen syrup and 
replace the glasses in the ice for a few min- 
utes longer in order to thoroughly set the 
inside of the syrup case. Tum these ice 
cups out carefully and fill them with Cura- 
cao ice cream, nut ice cream, or any ice of 
a different color from the cups, and serve 


PRESIDENTIAL DELIGHT 

Into an 8-ounce colonial stem glass put 
1 ounce of chocolate syrup, one 10-to-the- 
quart disherful of vanilla ice cream, some 
slicéd bananas, 1 Jadleful of crushed straw- 
berries, one 20-to-the-quart disherful of 
pineapple sherbet, all to come level with 
the top of the glass. Then put one 10-to- 
the-quart disherful of chocolate ice cream 
on top, and around the base of the cream 
ig the form of a square put the four pieces 
of a marshmallow previously quartered. In 
the center and on top put a maraschino 
cherry with a small U. S. flag, the flag be- 
ing raised by thrusting the flagstaff through 
the cherry. Price, 20 or 25 cents. (Ulysses 
Degman.) 

NEED You 

Put into a 6-ounce sundae glass one No. 
8 scoopful of vanilla and strawberry ice 
cream mixed; then take a half of a banana - 
and quarter in lengths like a finger; take 
two pineapple fingers and cut in half 
lengthwise, and place around the ice cream 
so that the ends of the pieces will project 
on the outside of the sundae dish; pour 
over the dish so prepared a ladleful of 
crushed pineapple with some sliced ban- 
anas,. and top off with whipped cream and 
a couple of fresh strawberries. (J. Casi- 
ragh.) . 


HUG-ME-TIGHT 

Take a large ripe pear, cut lengthwise, 
place one half on a small decorated china 
plate, preferably a heart-shaped plate. Over 
the pear put a ladleful of vanilla ice cream, 
then over the ice cream pour a ladleful of 
mallow cream. Around the cream placé 
walnut halves and top off with a Mara- 
schino cherry. Price, 15 cents. (Fay W. 
Fraker ) 

EMERALD ISLE 

Over a dipperful of vanilla ice cream 
(colored green), pour a ladleful of cus- 
tard, top with whipped cream into which 
embed a green cherry; sprinkle over all a 
little shredded cocoanut and a shaking of 
nutmeg. Serve with whole wheat Mans- 
field wafers. To color the ice cream, boil 
spinach for 3 or 4 minutes, drain, and 
mash, then strain through muslin. 

The custard referred to above is made 
by using 8 eggs, a gallon of milk and 1 
pound of sugar. Let the milk come to a 
boil on a gas stove or electric heater, stir in 
a mixture of the sugar and the yolks of the 
eggs beaten to creaminess, and let the whole 
come to a boil once more. The boiling 
point must be carefully watched, for if the 
mixture stays at that temperature for more 
than a couple of seconds after the eggs and 
sugar have been stirred in, the mixture will 
eventually curdle and settle into soured 
milk and lumps of eggs and sugar. The 
use of a double boiler simplifies this part 
of the work. The custard so made may be 
flavored in any manner. Price, 15 cents. 
(Arthur A. Capwell.) ans 

Easter Eco 

Cover the bottom of a small round chins 
plate with several leaves of lettuce; upon 
Poe Place a “bird's nest” preparéd with 
a spun candy. In the nest place a 12- 
O-t rags mold of vanilla ice cream 

form of a settin, z 
Partially under the foul — ite — 
; , 
een cherries to represent Faster cass. 
rice, 25 cents, (Ralph S. Hay.) 


place % ball of chocolate ice cream, dark 

iB color on one side, and % ball vanilla 

ark Cream, placing the two halves side by 

seek over both balls of cream pour 2 

— of heavy catawba wine syrup, col- 

ed pale green to represent the Congo 
of 


ts, but ought to bring 20 
* gor 5 Re the ingredients in ome 
"m PY segsert can be put up in two 
act the (C. L. Hadley.) 


C A 
m of a small round ching 
cores the botto! leaves of lettuce. Upon 
st with a slice of brick ice cream (8-to. 
place * nila and caramel flavor, and 
ea y ding. In the center on the brick 
pu lace two long slices of a fresh 
y oa over them with stiffly whipped 
aa Sprinkle, finely ground walnut 


tbe 1 ig sundae, consists of o 
‘, which ground walnut meats and 
Tes of cherries are frozen. Price, 
x (Ralph S. Hay.) 
BULGARIAN DESSERT 
q-ounce glass; put into it ¥4 ounce 
Ux? ry syrup, 1 small scoopful of 
sew crushed fruit, 1 small scoopful 
waite jce cream, 1 small scoopful of 
ee ice cream, 1 spoonful of crushed 
cover with chocolate syrup and top 
: hipped cream, and one green and one 
ib WP cherry. Sells for 15 or 20 cents, 
Sr. Jacos’s CoAT 
i] a sundae glass with plain ice cream 
|F usual way. Around the rim place 
hyer of neat, thinly sliced bananas; 
top of the bananas and around _the 
arrange in the form of a circle 
cherries; then a circle of pineapple 
assorted nuts, etc. continuing the 
tion upward until the cone of ice 
is completely covered. On top Place 
thin slice of orange, glaze with whipped 
and a dash of grape juice. It takes 
“we o make St. Jacob’s Coat, which, with 
cost, should not be forgotten in setting 
price. (Clinton B. Eliis.). 


Watnut LANE BRIDGE 

J Qn a banana-split dish place a No. 12 
or dipperful of vanilla ice cream and a 
ve of chocolate ice cream; make a bridge 
moss the two cones of ice cream with 
onabisco wafers, pouring over the wafers 
m placed in position, one ladieful of 


4 gyroscope or monorail car is necessary. 
an be very easily obtained at any 
3 store where the tinner will make 

for about 75 cents, The aise of the 
nt will depend upon the size of the car 


slave the shape of a car with a seating 
'y of eight. The mold is so made 


wd pineapple and strawberry fruits 
ver it is sprinkled a few finely ground 
Manvet, Place small candy Teddy 
Lies ie car—three on either side 
tof, 24 Cither end. Then put wto 


a Se and is a good adver- 
« put up very rapidly after 
mttice.” “(Philip W. Fraker.) 


d midge? ine: 
We tye? between the wafers at the 
m Cream is hard, start the in- 


Comers and some raspberry 


ay an histe Sprinkle with 


‘ ‘Mors and 
ding Ri 3 Soda Fountai 
ened Ing or in Drinks Lik 


ie, 2Pricots are pre- 


9 ‘ir ae and golden 


dish ang, YOU will havee™, ‘© TePresent 

thor sezt Will talk for ice? 
is taken in p anes that if just a little 
be pretty hard to qi, this formula it will 
from the gut ;t© distinguish the mt 7H 
name he has wn Sith “indicated ‘b 

ae : 

2. S. Williams) Price, 20 ‘cents, 


Ocolate ice Crean » fill it with 
i n 
let it slide eat aie the cream and 


When Properly made this is a i 

’ 1 
dish, and one that “takes.” Thi Tae 
1s worth 25 cents, (R. C. Sellers.) 


‘ LopsterR DEuicut 

On either end of a fancy. plate place let- 
tuce leaves so that the half of each Pro- 
trudes over the side. Take an ice 
cone, break it apart to simulate a “shell.” 
Lay the shell in middle of the plate, and 
then with a No. 10-to-the-quart disher put 
in a mound of one-half strawberry and one- 
half vanilla ice cream, placing the cream 
partly on the shell and Partly on one of 
the lettuce leaves. Cut a Maraschino cherry 
in two and lay the hemispheres on cream 
So as to make two “eyes.” To represent 
the “mouth” employ a whole cherry. Take 
half a banana, slice down the center and 
use the two pieces thus formed to make 
the claws, laying them in the corners of 
the shell on the side of the ice cream. Then 
take two nabiscos and lay them crossed on 
a lettuce to constitute a side lunch for the 
salad. Sells for 20 cents. . 

The author says the Lobster Delight 
takes about two minutes to prepare if the 
cones are already made into shells and the 
lettuce is ready for use. (Morris Bialac.) 


Crus eae om siete 
individual mo! le a tin- 
we He may use for a model a small 
ice cream sandwich mold, making it three 
inches wide and two and one-half inches 
long. Have the bottom plate made to fit 
very closely and perfectly flat on the 
so as not to retain any soft cream or water 
that may accumulate during the — — 
Take two saucers, one smaller es 
other, put a napkin between them, p! = 
fresh, crisp lettuce leaf on the top saucer, 


oceed with x 
eo slice of orange, trim all the rind 


off carefully and 


Press firmly, 
before your customer. 
thoroughly dress. yo “f 
4 7 and it w easier 
ie ee noubt the sandwiches be desired 
to fill outside orders use [a 
stead of wafers. 


sbelled ice cream 
wafer alongside © . (Sterling Miller.) 


e Granddad Used to Make 


of pistachio cream three spheres of ice 
Cream about the size of English walnuts, 
one sphere being made of strawberry ice 
cream, the other two of vanilla ice cream. 

hese represent the billiard balls, On the 
Cream near one of the spheres of cream lay 
a “sunshine veronique” sugar wafer stick 
to represent the billiard cue, Serve. Price, 
15 cents or more, 

The author uses a window sign of heavy 
Paper lettered as follows to advertise the 
frappe: 

A CUE FOR YOU! 

Try our Billiard Frappe 
15 Cents : 
At the Fountain. $ 


(Sterling Miller.) 


CyocoLaTe WHip 

Pour about one-third of a glassful of ice 
cold rich milk into a 12-ounce 
(straight glass Preferred), place the button 
of the electric mixer on the surface of the 
milk, and hold it there until the milk be- 
comes thick and creamy, and fits volume 
increased to within an inch and a half 
from the rim. Flayor to suit with choco- 
late while mixing; add one dipperful of 
chocolate ice cream (24 to the quart). 

The author calls this a product of the 
electric mixer, and writes that with a little 
practice this drink can be made quickly. 
Serve with a long spoon and a glass of 
water. Sells for 10 cents. The author also 
states that he dispensed the beverage for 


_ Some time before he realized its value. He 


believes the formula deserves consideration 
for the reason that it took and that in spite 
of the fact that a cold special dispensed in 
the dead of Winter is usually a failure. 
He writes that it is not an untommon oc- 
currence for him to have eight or nine or- 
ders for this specialty out of every eleven or 
twelve orders he receives. The cost any- 
where in the United States will not exceed 
4 cents, and it will readily sell for 10 cents; 
the profit is larger than on ice-cream soda 
and the demand, the author states, is three 
times greater. (Alex McDonald.) 


CHOCOLATE PUFFEE 

In a tall parfait glass draw an ounce of 
heavy chocolate syrup; add a medium ladle- 
ful of whole pecans, then a spoonful of 
chocolate ice cream, leaving the spoon in 
the glass for mixing purposes. Fill the 
glass with good, heavy whipped cream, and 
well mix all with the spoon so as to thor- 
oughly distribute the chocolate flavor, which 
can be done very quickly. Then top with 
a ladleful of whipped cream, smoothing 
over the top to give the dish a neat ap- 
pearance. Sprinkle with und nuts and 
place a cherry or a frou-frou almond on 
top. By using claret syrup, instead of 
chocolate syrup as given above, a “claret 
nut puffee” may be made. In fact, the 
customer can be given any flavor he may 
desire. Charge 15 or 20 cents. (W. B. 
Moreland.) 

Forra AVENUE 

Take a cake of Huyler’s frozen chocolate 
or Buiscuie; with a small spoon place a 
small quantity of whipped cream on each 
corner of the cake. With the end of the 
spoon dig a small hole in the middle of 
the cake and fill with crushed roaighcsl is 
On top of the whipped cream put a cherry 
vaak with a toothpick. Serve the dish 
with two nabiscos cut in halves, a half on 
each side of the dish. Charge 20 cents. 
(F. J. Beaucoudray.) 


meats, placing over the latter some 
isiesallow dressing Then pour some 


artistic appearanee. Top with a red and 
cherry. Sells for 15 cents. 


green 
Clapesattle. ) 
Tue Ware Horr 


To dispense this sundae, use a mold 
which will give a brick of ice cream 2% 
inches high and 2 x 2 inches on the top 
or base. Such a mold can easily be made 


’ cuits, which are the proper accompaniments 
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olks and whites of five eggs sep 
hg ie with the cream and sugar ane 
boil the mixture for five minutes, let | 
“stand over night in a cool place, and skirr 
i e next morning. 
7 hat trate six ounces of roasted peanuts 
and four ounces of peanut butter and muh 
into a paste in mortar, adding about three 
ounces of water. Gradually mix a and 
together until a rich peanut custard is pro- 
nie Take 1 quart of milk, bring almost 
to a boil, add 3 pounds of sugar and :r- 
move from the fire; put one pound of co- 
coa in a mortar and gradually work into it 
the hot sugar and milk (about one pint) 
until a very smooth thick paste results, 
take one-half pound of butter, heat untl 
dissolved and then work it into the choco- 
late paste; add the balance of the milk and 
sugar slowly while mixing. When thorough- 
ly mixed, boil for about 15 minutes. This 
makes a chocolate fudge which should be 
kept warm in a chafing dish or double 
boiler. ae 
To serve, put a cone of vanilla ice cream 
in a sundae dish; cover half of it with 
peanut custard and the remainder with 
chocolate fudge (one side light, the other 
dark); top off with whipped cream, chop- 
pecan nuts and a cherry; place two 
sma] size nabisco wafers so as to meet on 
top. Price, 20 or 25 cents. (John Fox.) 


SENSATION CHOCOLATE 

Scrape or cut up four ounces of cocoa 
paste; put it in a bright stew pan with half 
a tumbler of water; reduce it to a very 
smooth consistency over a moderate fire, 
stirring continually with a spatula, and be 
very careful not to burn or it; then 
add one quart of the richest cream and 
eight ounces of pulverized sugar; boil to- 
gether for eight or ten minutes, stirring 
without ceasing; remove from the fire and 
add one ounce of strong vanilla sugar 
When ready to serve, fill cups half full of 
whipped cream, staunch, well drained and 
highly flavored with vanilla sugar; pour the 
hot chocolate upon it; stir together and top 
off with more of the whipped cream and 
serve immediately with some zweiback bis- 


of all table chocolate. Price, 15 cents. 
DESSERTS WITH CAKES, ETC. 


Prvzarrizs Bon Bon 
Into a plain white saucer place one slice 
of pineapple, cut round; on this put a No. 
12 mold of vanilla ice cream, and sur- 
round it on three sides with three sponge 
lady fingers (small ones are best); over al! 
pour a ladleful of crushed pineapple with 
the thick, sweet juice, and finish by placing 
a_red cherry on top. Sells for 15 cents. 
(Lamar B. Talley.) 
Hossrz Bon Bon 
Into a glass about 4 inches deep place a 
small amount of chocolate, vanilla or straw- 
berry ice cream; split two lady fingers and 
stand the four halves on end in a vertica! 
Position, so that the upper ends will reach 
the top of the glass. Add about 14 ounce 
of chocolate syrup, or syrup of any flavor 
desired, one disherful of vanilla ice cream, 
whipped cream, one teaspoonful of English 
walnuts and top off with a slice of fig or a 
Maraschino cherry. In pricing this feature 
be sure to at least cover the costs. (J. E. 
Stallings.) 
Brxt’s SPeciat 
Take one pint of marshmallow and syrup, 
q.8. to make the dreasing. Then incorporate 
about 2 ounces of crushed cherries, 4 ounces 
of ground ‘nuts, and 3 crushed bananas. To 
serve: Place in the center of a 6-inch plate 
oe sg of plain Hay (about 4 x 4 inch- 
¢s), and on top of it put one No. 12-to- 
the-quart dipperful of strawberry ice cream. 


ceding dressing. Scatter a few strawberries 
around the top of the cake in suitable 
places. Can be sold for 20 cents and will 
yield a good profit. (A, Karl Bell.) 


: Soe Rees with Nuts 
weet cream, Per cent, 1 quart; ~ 
dered sugar, 6 ounces; extract of vanilla 
2 fl. drams; ice cream Powder, 2 n- 
fuls; chopped nuts (very fine), 6 ounces 
Ma Oh, nipping the cream until almost 
¢ sugar, ice cream powder and 
beri then add the chopped nuts and 
ip until the mixture will stand. Having 
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lengthwise. Lay two halves on a six-inch 
plate and lay the other halves across the 
first two at right angles to them, thus mak- 
ing a criss-cross pile. Over this place one 
dish of vanilla ice cream (about 6 to a 
quart); cover with “bitter sweet” chocolate 
and top off with a Maraschino cherry and 
two walnut halves. Price, 15 cents. (W. 
Arthur Goulding.) 


Lapy Fincer Dessert 
Stand four lady fingers upright around a 
Paper case. Fill center with strawberry ice 
cream and top with a cherry. Price, 15 
cents, 
MASTERPIECE 
Line a champagne sundae glass with four 
or five split lady fingers in upright posi- 
tion, and then put into the center a disher- 
ful of Neapolitan ice cream, made by filling 
the disher with equal parts of vanilla, 
strawberry and chocolate ice cream; over 
all pour a ladleful of vanilla marshmallow, 
or cover with whipped cream and close to 
the top insert peaches, the slices pointed 
toward a cherry placed in the center. Price, 
15 or 20 cents. (Jos. B. Clark.) 


MILaDy 

Place on one end of an oblong or “bana- 
na split” dish two lady fingers, side by 
side; cover each with another lady finger 
using four in all. At the other end of the 
dish place a 12-to-the-quart disherful of 
rich vanilla ice cream. Over the lady fing- 
ers and ice cream pour two ladlefuls of 
fresh strawberries, and finish by pouring 
some whipped cream on the lady fingers. 
Can be sold at a profit for 15 cents. (C. 
E. Wilber.) 

Frenca GLAcs Fruit 

On a platter 10 x 7 inches place three 
slices of angel food and on each of slices 
put a small disherful of vanilla ice cream. 
On each of the two outer portions place 
pineapple and strawberry fruit, respectively. 
Over the center portion of ice cream put 
whipped cream and over all sprinkle chop- 
ped pecans. Top off with two Maraschino 
cherries. Then on one side of the platter 
place a fourth of a slice of pineapple fruit 
and mixed imported French glaced fruits. 
Price with due regard to costs and work 
involved. 

The blending of the French fruits against 
the white background makes the sundae 
look very attractive. The French fruits are 
cut in small dices and preserved in simple 
syrup to keep them soft. (Miss Anna 


Finigan.) 
; Maupr ADAMS 

Chop and mix well together in a small 
bowl five bananas, four oranges, one apple, 
a smal] bunch of grapes, one ounce of co- 
coanut and 30 cherries. Add one ounce of 
sherry wine for flavoring, one-half pound 
of sugar, 1 ounce of cherry syrup, and 6 
ounces of simple syrup. Put the mixture 
into a fruit bowl and let stand an hour 
before serving. To serve, place on a plate 
one slice of angel cake and a 12-to-the- 
quart dipperful each of chocolate and vanil- 
la ice cream; then over the ice cream and 
cake add a ladleful of the mixed fruit and 
top off with whipped cream, a few walnut 
meats and a cherry. Sells for 15 or more 
cents. (Wesley Smith.) 


ANGEL oF EDEN 

Place a thin slice of angel food cake in a 
sundae dish and over the cake put a small 
scoop of vanilla ice cream and 1 ladle of 
finely chopped Maraschino figs, previously 
prepared in a fruit dish. Over all put an- 
other slice of angel cake and pour on % 
ounce of sherty syrup and 3 or 4 dashes of 
claret wine. Price with due consideration 
to costs. 


NorTaern LicHTS 

In dispensing the Northern Lights use a 
fine china plate, six inches in diameter, dec- 
orated with a winter design (ice and snow). 
First, place a piece of angel food on the 
plate. Around the angel food lay three slices 
of orange, on the first of which place a red 
cherry, on the second a white cherry and on 
the third a blue cherry. Now place a (large 
size) mold of ice cream on the cake and 
insert in the top of the ice cream a Vero- 
nique wafer, leaving about one inch to ap- 
pear above the cream (this is to represent 
the pole). Stick a small American flag on 
the top of the pole. : 

Place three spoonfuls of pineapple ice 
around the bottom of the cream between 
the three slices of orange. en spread 
whipped cream over the top of the mold 
of ice cream just below the pole, so that it 
looks like snow. Lastly, arrange four 
chocolate “Teddy Bears” around in the 
whipped cream so that they appear to be 
trying to reach the pole—one at the very 
top. Sells for 20 cents. (Philip B. Fraker.) 


DESSERT A LA PLAZA 
Take moat go iage spo (10- 
to-the-quart), one pound cake simi- 
lar in aise to the slice of cream, some 


Liquors and Soda Fountain Drinks Like Granddad U 


crushed pineapple syrup, and whipped 
cream with a little sugar and a few drops 
of Maraschino liquor added to it. Now 
spread two teaspoonfuls of the pineapple 
syrup over the cake; over the syrup put the 
slice of ice cream, trim on the side and cut 
across from corner to corner. Put some of 
the whipped cream on a dessert plate and 
on it lay the sandwich, the cream on top, 
and add a little fine whipped cream in the 
center apple syrup. Place a little whipped 
cream in the center of each piece of the 
sandwich and top off with two cherries; 
20 cents. The author says this has proved 
to be a most attractive and delicious spe- 
cial, and that some days he has sold as 
many as 250. He charged only 15 cents. 
(D. Negri.) 
Reno CHocotars Dror 

In a fine china dish, saucer-ahaped, place 
a slice of chocolate cake 24% inches aquare 
and % inch thick. On the cake place a 
No. 10 mold of chocolate ice cream, around 
which arrange four chocolate drops, Top 
off with whipped cream and red cherry and 
put two dashes of blood orange syrup over 
all. “A good seller at 25 cents.” (Philip 
W. Fraker.) 

CHOCOLATE SOLDIER 

Place a mold of chocolate brick ice cream 
on a fancy Melba plate and on it lay a 
slice of devil's food cake. Over all pour a 
float of chocolate syrup and top with a 
Maraschino cherry. “A very delicious and 
dainty dish when correctly served. Sells for 
1Sc.” (Everett Kelley.) 

Firth AVENUE SUPPER 

Take a quart brick ice cream mold and 
cover the bottom with a layer of straw- 
berry ice cream about an inch thick; on this 
place a layer of sponge cake about half an 
inch thick; covering it with a layer of cho- 
colate ice cream; then add another layer of 
sponge cake and top off with vanilla ice 
cream. Pack away the mold in ice and 
salt for about an hour, when the delicacy 
will be ready to serve. Cut the mixture in 
four slices; serve in oblong dishes, pouring 
a ladleful of crushed strawberries over the 
slice and topping off with whipped cream 
and a cherry. Price, 25 cents a_ slice. 
(Clyde J. Klingelsmith.) 

DarFrFopit 

Take eight pieces of 5-cent sponge cake, 
cut off the brown crust and chop the cake 
to fine crumbs; take 6 eggs, beat them up 
well, and then mix all well with 3 ounces 
of shredded cocoanut, 6 ounces of bisque 
and 6 ounces of pineapple syrup. To serve, 
take a 4-ounce claret glass with a tall stem, 
and put into it on the bottom, a spoonful 
of the mixture, add a 16-to-the-quart dip- 
perful of vanilla ice cream, pressing it 


down to conform to the shape of the glass _ 


and leaving a hollow or cavity in the cen- 
ter. In the hollow put 3 pieces of cake, and 
top with a little more of the mixture and a 


cherry so as to resemble a daffodil. When 
in season a daffodil can be given with each 
dish of the sundae served. 

The sponge cake is most economically 
prepared by taking the whole cake, cutting 
off the brown crust, and slicing the cake 
lengthwise so as to make eight pieces; then 
cut each of these pieces in the center, which 
will make 16 pieces in all.” Price, 20 cents. 
(K. C. Bronson.) 


CREAMED APPLE SPONGE 

Peel six large apples; grate four of the 
apples (squeeze lemon juice over grated ap- 
ple, so latter will hold color) and chop the 
other two; add to them 3 ounces of vanilla 
syrup, 4nd enough whipped cream to make 
one-half gallon. To serve, take a five-cent 
Piece of sponge cake, cut it in two and 
place the pieces in a glass saucer; on top 
of the cake put a No. 16-to-the-quart dip- 
perful of vanilla ice cream and cover with 
the apple mixture; top off with a Mara- 
schino cherry. Price, 15 cents. (Peter 
Ejichelman. ) 

RECALL FRAPPE 

In a china saucer place a piece of sponge 
cake, about 14 inches square. Over it pour 
Y% ounce of claret sauce. Then place a 
twelve-to-the-quart scoopful of vanilla ice 
cream on the cake and over this a ladleful 
of fresh strawberries. Cover with whipped 
cream and top off with dry walnut meats. 
Sells for 15 cents. For advertising this 
frappe Mr. Bromley uses a card lettered as 
follows: 
Up ‘to the minute 

the 
Recall Frappe 
15¢ 


(D. G. Bromley.) 


STRAWBERRY DELIGHT 
Take a sponge cake, cutting eight pieces 
or slices to the pound of cake. Put one 
piece of the cake cut in halves on a small 
plate (suchas is used for a banana split), 


eee erry 


sed to Make 
f cake place a dipperful 


trawberry ice cream No. 20 103 
oe. Over this pour fresh Bags 
berry syrup, ete pe apet oe ie 
ping each cone of Ice Cr cee 

awberry. Sells for 10 cents an ; 
Sine. to the author’s figures, 6 pes = 
produce, as follows: Sponge alg he era 
ice cream, 2 cents; fresh straw ae Re 
cent, and whipped cream, 1 cent. 
author used this announcement: 


and on each half o 


STRAWBERRY DELIGHT 
Contains Fresh Strawberry Ice 
Cream, Fresh Strawberries, 
Sponge Cake & Whipped Cream 


STRAWBERRY WHIP 
Fresh strawberrics, 1 cupful; powdered 
sugar, 4 cuplul; whites of 2 eggs. Wash 
and hull the strawberries and mash slightly. 
Beat the whites of the eggs until stiff, add 
sugar and berries; beat until very stiff, 
using a broad bow! and a wire egg beater, 
beating with a long and steady stroke. Pile 
lightly in a glass dish and serve with white 

or sponge cake. Price, 15 cents. 


\ MoonBEAM 

Place a No. 8 scoupful of fruit-cake ice 
cream in a sundae dish and on this put 
whipped cream to form a half-moon on one 
side; on the other side place a few walnuts 
and top off with a red cherry on a tooth- 
pick. ; 
Here is the formula for the “fruit cake 
ice cream”: Sugar, 3 pounds; ice-cream 
powder, any standard make, 4 ounces; 
sweet cream, 20 per cent., 2 gallons; sweet 
milk, 1 gallon; raisins, currants, figs, dates, 
citrons, of each 4 ounces; allspice, Y, tea- 
spoonful; brandy, sufficient to flavor; cara- 
mel, to color brown, Cut the fruit fine and 
mix with the flavor. (J. H. Wadsley.) 


DESSERT A LA COPLEY SQUARE 

Serve individuals of vanilla ice cream in 
this manner: Secure dainty white paper 
cases of a square shape; half fill a case 
with ice cream and then introduce a spoon- 
ful of guava jelly or a layer of chopped 
nut meats and figs. Fill the case even full 
of ice cream. Mound the top with whipped 
cream and garnish with four blanched 
almond meats arranged like the petals of a 
flower and with a bit of candied citron for 
a center. Lay on one side of the plate a 
spray of crystallized mint, also a square 
piece_of delicate white cake frosted with 
white and decorated with a slight touch of 
pale green frosting. This feature is worth 
25 cents. 

Macaroon DELIGHT 

Fill one-half of a macaroon shell with 
bisque ice cream and one-half with tutti 
frutti ice cream. Surround the macaroon 
with whipped cream in which has been 
placed a number of fresh strawberries, sell- 
ing at 20 cents. (Clarence Bess.) 


F Cream Purr 
Take 2 quarts of sweet milk, heat, then 
add four eggs previously beaten up, stirring 
the mixture constantly, then add 114 pounds 
of sugar, and bring the whole to a boil; 
now add 4 tablespoonfuls of cornstarch 
(previously rubbed up with enough water 
to dissolve it,) stirring constantly all the 
while so as not to allow the mixture to 
scorch or burn, and when it thickens, re- 
move from the fire, and add 10 teaspoon- 
fuls of vanilla extract. Then stand in an 
ice box and let cool. An asbestos mat may 
be used to jkeep the mixture from buming 
when cooking on the stove, although the 
sundae mixture is best made in a farina 
boiler. To serve, take the half of a cream 
puff shell, lay it in a Colonial sundae cup, 
and cut crosswise into four pieces. This 
obviates the necessity of the customer at- 
tempting to cut the shell into smaller pieces 
with his spoon. Put a No. 16-to-the-quart 
dipperful of strawberry ice cream on the 
Pieces of cream puff shell and top with the 
above mixture and a cherry. Sells for 10 
oS on * 
¢ author states that he also 
chocolate eclair sundae with the ee nies 
ture and in the same manner, the only dif- 
ference being that he uses vanilla ice cream 
+ gen - pt age ice cream, and tops 
whole sundae with 
(Peter Eichelman.) <Poalae ee 
Peach CREAM Purr 
Take an empty cream puff shell cut the 
bottom out and place it on a sundae plate. 
On the shell put a disherful (20-to-the- 
quart) of peach ice cream, add a small por- 
_tion of whipped cream and about two quar- 
ter portions of a small peach; over all pou 
a little peach syrup and cover with the 
top of the shell; then put a little whipped 
cream over this shell and top off whe 
quarter of a peach and a Maraschi “s 
a rpg for 15 cents, sar 
e author s 
shells can be boue that the cream puff 
ught at any pas; 
(Wm. H. Anders.) cn RSE eho, 


Ice CrEAM CHARLOTTE 
Take an empty charlotte russe cup, ang 
place in it two lady fingers cut in halve 
standing the pieces on the narrow eng 
Then fill up the cup as follows : One dip. 
perful of vanilla or bisque ice cream, over 
which pour charlotte dressing until the cup 
js filled; then place one cherry on top. The 
dressing for the abov: 3 made by dissoly. 
ing 14 ounce of gelatin in hot water, and 
then heating the solution with whippeq 
cream, 1 quart; yolk of one egg well beat. 
en; pulverized sugar, 1 ounce, and sh erry 
wine, 1 ounce. Keep all in a cool place 
until wanted for use. Price 15 cents. 


SuRPRISE ECLAIR 

On a five-inch plate place a lettuce leaf, 
Cut an empty eclair shell which can be 
purchased from any bakery, in half and lay 7 
the bottom half on the lettuce leaf on the 
plate. Then put one disherful (16 size) of 
ice cream on the shell and over the cream 
put the top part of the shell. Over this } 
pour a little chocolate syrup and decorate 
with a slight sprinkling of cocoanut, whip. 
ped cream and cherry. : 

Eciair DELIGHT 

Cut an ecclair shell in two lengthwise, 
place on a banana split dish and fill with 
delight ice cream. Place top on the shell ” 
and cover with a ladle of marshmallow 
whip. Dust over all a sweei powdered 
chocolate and top with a couple of ted 
cherries. Sells for 25 cents. : 

Delight ice cream, used in the above, is | 
made as follows: Take one gallon of vanilla | 
ice cream, slice into it 10 ripe bananas, then 
add 6 ounces of maple syrup, 1 pound of 
chopped pecan nuts (meats), add 4 pound | 
of seeded Muscat grapes which have been 
previously soaked in simple syrup for three _ 


hours. Mix all well together, place in a 
storage can and keep hard. (Harry G. 
Frame.) 


CREME DE LA CREME 
Rub the peel of a large lemon on 6 ounces ; 
of loaf sugar, pound the sugar with the 
juice of a lemon, add half a pint of double ! 
cream and whip until very stiff. Pour into 
punch cups with handles and set on ice for J 
a few hours before the evening rush is on. 4 
Serve cup on plates with two. nabisco 
wafers and two toasted marshmallows. 


Ice CREAM SANDWICH 

Take two nabisco wafers, chocolate, va- 
nilla or strawberry, whichever the customer 4 
may prefer, and place a slice of ice cream 
between them. Serve on a small plate with 4 
an ice cream fork. It is necessary to havez 
a regular ice cream sandwich mold to make] 
a neat service. 


Haystack 

In dispensing ‘‘Haystack” use a fine china 
plate of rose design decoration and measur-; 
ing six inches in diameter. For the base of 
the stack use a piece of chocolate cake! 
about 214 inches square; on this place a. 
mold (large size) of vanilla ice cream. On 
each of two sides of the plate place a 
slice of orange and on each of the other two’ 
sides lay a slice of banana. Pour over the) 
cream a heavy caramel syrup, sifting overg 
it shredded cocoanut which has been pre 
viously browned. On top of the stack pugy 
a Maraschino cherry and lean against thej 
sides of the stack so that they will come toy 
_a “peak” four Veronique wafers, arranging 
them so that the cherry appears to rest om 
top of the wafers. Around the base of the 
stack arrange four Maraschino cherri 
put a little whipped cream on the slices © 
orange and insert a spoon in the side of the 
stack. Price, 25 cents. (Philip W. Fraker. 


GoopNERS CEREAL CREAM 
. Fill mixing glass two-thirds full with sof 
ice cream; add quantity desired of malta 
vita or egg-o'see, and mix with bar spoon 
Transfer into sundae glass or large sherbe 
cup and serve. } 


Teaser LUNCH J 

Take one whole shredded wheat biscuil 
Place in deep saucer, Vanilla syrup, 3 
ounce; malted milk, 1 heaping teaspoonful 
1 egg and enough milk to fill glass, thal 
ke together, strain and pour over thf 
wheat biscuit, allowing plenty to stand 


Saucer, and sprinkle ar ove 
Price, 15 cent powdered sug 


JELLO AND GELATINE DESSER 


Di Berry Jetty 
¥, cepa iiss package of strawberry 2 
a 2 pee in a pint of boiling water an¢ 
pag ‘i a Cup of sugar. When it begins 
tall old in a pint of whipped cream. 78 
all stemmed glasses place a spoonful of 


jelly berries, a spoonful of the hardened 


Price, 10 cents. 


ve in one quart of hot water and ad 


sugar: Add strained juice of three 
cups ° and four OFanges. Stir in one 
jemons of mixed candied fruit which has 
pour eked several hours in cherry juice. 
oa individual cups to harden, Price, 


10 cents: 
Mousse AVEC PaRFArT D'Amour 
pice into @ bowl 12 ounces of pulver- 
lr eugar, 4 Whole eggs; beat the mixture 
ind ‘ell, then add 1 quart of double cream, 
wre glassfuls of parfait d’amour liquor 
on few drops of red color. As soon as 
a sugar js well dissolved set the bowl on 
the vd beat and finish. Any kind of fancy 
ice oe or flavor may be used with advan- 
liquo only great care should be taken that 
ne agar is entirely dissolved in the com- 
pasion before it is set on ice to be beaten 
w NEAPOLITAN GLACE 
Take a quart-brick mold; place a layer of 
berry ice cream in the bottom, then a 
of glace fruit, then a layer of pine- 
Je sherbet. Fill the mold with stiff 
roped cream, colored green and flavored 
veh creme de menthe. To serve put a 
jatuce leaf on a small salad plate, cut off a 
e from the brick and serve with wine 


gi, Sells for 25 cents. (E, M. R. 
Brown.) 


straw’ 


Rusy SALAD 4 

«mer until tender two pounds of juicy 
echercies with one and a half cups of 
vd water and three cups of sugar. Re- 
ie from fire and add one ounce of pow- 
dered gelatin dissolved in a_cupful of boil- 
ing water. Make a deep ruby color with a 
pure food red coloring. Add two ounces of 
rose extract. Mold in oblong brick. Serve 
in slices on lettuce leaves, dress with equal 
of whipped cream and mayonnaise 

and garnish with ripe cherries. 


CREME NoyAv 
Blanch about 14 pound of Jordan al- 
monds and 1 ounce of bitter almonds and 
threw into cold water. Rinse well and 
pound in a mortar with two ounces of pow- 
dered sugar and four ounces of cream, Mix 
well together and rub through a sieve into 
a basin, add one pint of cream, whipped, 
and flavored with noyau, and an ounce of 
dissolved gelatin. Pour into a mold, set on 
_ice and serve at any time after the mixture 
has set. \ 
CREME DE ROMA 
One-third box of any good gelatin, 1 
cupful of rich milk, 114 cupfuls sugar, 8 


Cees have been 


‘co > Mix well t 
taste. Put In molds a ae 


ay be served with 


CBRS, flavo Fountain D 
the milk h vanilla Soak th : sia 

of milk o eet hour, Se een 
Bs, wel 1, stir in art 
in; when teh, and then pee oe ed 
take it off nd mixture beging pe A ee 
which ¢ Pour into a q icken 

ie white: of the eep bowl in 
and fla ny a roth 


low fo 
‘our hours 
or without pam Cool. M. 


A Speciar 
l brick of Neapolitan ice 
de from jello, 
and Pineapple sery- 
(WwW, aher,) 


Socig 
Take a sna IETY 


Sparkling gelati 
cold water 


erries, pine- 
ie dates, ute 
i our the mixture 
i Parfait glasses ; 

ite tox Gea WI “sses and sect in an 
ice ‘ hen th 

aaisied or “set” it is PN a ee 
9 Serve, place a No. 16 SCOC 
Iee cream on top o 
whipped cream, halves of 
Breen creme de 
or 20 cents. 


apples cut in cubes, che 
and thin slices of limes. 
into 8-ounce 1 


ménthe’ ck pea and a 
pnthe cherry. Sell: 
(Filis N. ewe} ells for 15 


Exp STRAWBERRY Mops 

Tess two or three quar 

strawberries through a fine ae eo yes 
ounces of dissolved gelatin and the juice of 
one lemon and stir the whole on ice until 
the mixture begins to thicken, Pour into a 
cylindrical mold Previously thinly oiled with 
sweet almond oil, and set in a cool place or 
on ice to cool. Shortly before serving dip 
the mold in hot water and turn out on a 
shallow dish. The top may be garnished 
with Sugar or whole strawberries on leaves, 
Raspberries may be treated in a similar 
manner, and any kind of almond wafer or 


fancy cake may be served with these molded 
fruits, 


YE Qvatitry Sprcrar 

Into a cup put one -tablespoonful of gela- 
tin, and one red color tablet enclosed with 
the gelatin. Fill with’ boiling water, allow 
to cool, and after becoming thoroughly dis- 
solved, strain into a large earthen mixing 
bowl. Add the unbeaten whites of two 
eggs, five heaping tablespoonfuls of pow- 
dered sugar, and one ‘tablespoonful of va- 
nilla extract. Beat from 20 to 30 minutes 


with a wire egg whip until very light. Cut 
Up one can of Hawaiian pineapple into 
Cubes, free from juice, and add to the gela- 
tin and egg mixture, stirring well. Place 
the whole on ice, and allow to ripen till 
next day. 

To serve at the fountain, place a small 
disherful of vanilla ice cream on a dessert 
dish, over this pour a small ladle of marsh- 
mallow dressing, and a ladleful of the above 
dressing; then pour on some crushed pine- 
apple, a tablespoonful of whipped cream, 
with a little strawberry syrup. Top off with 
chopped walnuts and a creme de menthe 
cherry, This deasert should be sold for 25 
cents. (Misa Anna C Fuchs.) 


GRAPE JUN KET 
Hfeat slowly to blood heat a quart of 
freah milk, sweeten to taste, flavor with a 
teaspoonful of strained orange juice and 
turn into a large mixing bowl, Crush and 
dissolve one junket tablet. in’ two table- 
spoonfuls of lukewarm water, stir it quick- 
ly into the milk and set the mixture aside, 
heing careful not to jar it, until it is firm. 
Have ready a pound of Concord grapes that 
have been freed from the skins and seeds, 
blend them with a large cupful of stiff me- 
ringue and when ready to serve, fill slender 
chilled glasses, using alternate spoonfuls of 
the fruit and junket. Garnish each glass 
with a tiny pyramid of sweetened whipped 
cream colored with a little unfermented 

Grape juice. Price, 15 cents. 


PEACHES AND CREAM 

To one quart can of sliced peaches (cut 
fine) and syrup add one quart of boiling 
water, one pound and a half of sugar and 
juice of four lemons, Bring to a boil and 
simmer a few moments until peach bits are 
tender. Cool and add one-half pound very 
finely chopped English walnuts. When mix- 
ture has begun to freeze, fold in a pint of 
whipped cream. Serve in tall glasses and 
decorate with a cherry. 


NortH Potr BANANAS 
Slit the skins of any desired number of 


bananas and take out the edible portion of - 


the fruit without destroying its shape; 
mash to a pulp, and to each cupful add a 
pint of whipped cream and powdered su- 
gar to taste; fill the skins to their original 
shape and pack in ice two or three hours 
before serving. Price, 20 cents each. ~ 


ORANGE JELLY 
Peel the oranges and run them through 
a fruit press, if you have one; if not, cut 
the oranges in two crosswise and rub the 
juice and pulp through a sieve. A lemon 


(10) Sundae Toppings 
is the height of foolishness to serve a dressing that has begun to turn. 


In no department of fountain work has greater progress been made 
during the past few years than that of sundae toppings, and this new 
section in this formulary attests to the advances in this direction. _ 

The introduction of the chop suey topping was an epoch marking 


event. This was followed by the use of the marshmallow 
These two innovations had important results in the develop: 
sundae topping. From the chop suey dressing 
attractive formulas of the fig and nut type, while from th 


dressing. 
ment of the 
have come a host of 
e marshmallow 


have come the popular maple and butterscotch dressings. 


In making up special or standard sundae top 
must remember that all are very liable to spoil. 
Money will be saved if only one day’s supp 


TOPPING 


C CHOCOLATE 
ick Up one-half pound of cake choco- 
in gl one pint and a half of milk. Place 
Water bath until smooth. Add half a 
lind of Sugar into which a teaspoonful 
cay, ncered arrowroot has been mixed. 
thoroughly, Flavor with five drops 


of : a 
“xtract of cinnamon. Good on plain 
Creams, 


Mix -,, ©0CO-Marsa-Nut 
With th one cupful of powdered chocolate 
hhixn, wt CUPfuls of simple syrup. Let the 
tient re Come to a boil, then beat in suffi- 
ady ™rshmallow whip, When about cold 
too fine’ Cupful of walnuts chopped not 
© serve, put one scoopful of ice 
it Pour « an ordinary sundae dish and over 
anh one ladleful of the above chocolate 
Marais Ow nut mixture. If desired @ 
the no cherry may be placed on top 
tive gp, MXture to give it a more attrac- 
ce. (William H. Sullivan.) 


Birrer CHOCOLATE 
§ digg’ 2 Pounds ; sugar, 5 pounds; water, 
Dinty of Comstarch, Y, pound. Boil 5% 
wy Sen water, and add to it a paste 
lighter und of cornstarch and 1 pint 
"ed, gti et until a thick paste 
Nevin Tos, Constantly to keep from 
9 this add the cocoa. previously 


ings the dispenser 
Time, trouble, and 
ly is made up at 4 time. It 


su and beat all into a 
The way be thinned ies 
it. The contrib- 
ith syrup or water to sul ‘ 2 
ie of this formula states that id pone 
ing has proved to be his best seller ai 
“always makes 3 regular customer. 


sifted, and the 
smooth paste. 


AMPHION SAUCE 
Shave four Sc cakes of me 
in hot water @ 


ds 
fuls or 134 poun 
E cupfols or 2¥2 pour cs 
sugar, and mix them w 
the mixture . 
aste with the s 


t and 1 teaspoonf 


1 boil, 
ounces of maplc 7 t but do not boil, 
of cinnamon. Hey mix with the paste 
ounces of ™) and boil for 


Place the mixture on 


the resulting 
Heat, and mix 


to flavor. 


kewarm, ater 
When luki™y drams of rose W2'°r ine 


No. 8 cone 
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squeezer or any device of that sort ey 0d 
do, as the pulp must be taken wit . 
juice. If you have 2 quarts of pe 
pulp, cook it down to 3 pints, gta su- 
gar and treat as any other jelly. O! course, 
the white of the orange makes it bitter. 


ldramativas) ae 
na fancy 6-inch plate lay two slices 
Pi dessert lengthwise. On this place 1 
16-to-the-quart dipperful of ice cream an 
put two more slices of the dessert on ai ; 
side of the cream. Cover with a spoonfu 
of good sweet chocolate and lay a Mara- 
schino cherry on top. For making the fruit 
dessert, take a pint of boiling water and 
into it stir a box of jello, any desired flavor. 
When the mixture is nearly ready to set, 
stir in a few English walnuts and Mara- 
schino cherries. Then pour the mixture 
into a square dish about the size of the 
slices desired and cool until ready to slice. 
This sells for 15 cents. (Logan Taylor.) 


Marron WHIP 

One box of sparkling gelatin soaked in 
two cups of cold milk five minutes. Add 
beaten yolks of cight eggs to two cups of 
plain hot milk and bring to a boil. _Com- 
bine softened gelatin and egg mixture. 
Whip two quarts (possibly 3 pints will per- 
mit product to set better) of cream and 
add four cups of sugar, two tablespoonfuls 
vanilla and gelatin mixture. Fold in beaten 
whites of eggs and four cups of prepared 
French chestnuts. Very pleasing and un- 
usual. Price, 20 cents; more if you can get 
it. (Henry J. Burke.) 


PINEAPPLE GLAZE 

To one box of pineapple jello add a pint 
of boiling water, and set in a refrigerator 
until nearly hard; then add the beaten 
whites of two eggs and one pint of crushed 
pineapple fruit, and set the mixture back 
into the refrigerator until it becomes hard. 
To serve, place one ladleful of vanilla ice 
cream in a sundae dish and over it put a 
large spoonful of pineapple glaze, prepared 
as above. Cover the top with whipped 
cream and place on the summit a Mara- 
schino cherry or a cube of pineapple. 
Charge 15 cents. (Miss Florence Rae.) 


SNow Prraaps 

Beat the white of 12 eggs to a stiff froth, 
Add a glassful of currant or Iemon jelly 
and whip all together. Serve on individual 
ice cream dishes, first putting on each a 
large spoonful or layer of vanilla or straw- 
berry ice cream. Top off in pyramid shape 
with the whipped egg and jelly preparation. 


Many of these dressings are of a character that calls for costly ingredi- 
ents—nuts, French candied fruits, imported gingers, figs, and other 
delicacies—and it will soon wipe out a lot of profit if half a bowl of 
this must be thrown out at the end of every two or three days. 


The more careful keeping of dressing would also reduce this waste. 
There is no excuse for keeping a dressing in any but covered bowls. Es- 
pecially in hot weather, it would be wiser if the bowls were set in ice 


rather, than on the top of the counter. 


Stopping the leaks of wasted 


material through spoilage has turned more than one fountain from a 


money loser into a money maker. 


ice cream on a suitable dish, cover with 
the “Amphion sauce” and sprinkle on some 
dry ground nut meats. “Costs about 6%4c 
to make and sells easily for 15c.” The 
author of the formula writes that he has 
worked up quite a large local trade for this 
sundae, the name for which was suggested 
by a well known organization in his city. 
(Leo Birdsong.) 
’ Cxoco-Nut 

Make a thick paste of powdered cocoa 
and hot water, and add simple syrup un- 
til the correct consistency is obtained. 
Stir in pecans, walnuts and almonds, 
chopped together, until the syrup is suffi- 
ciently thickened. Serve over vanilla ice 
cream in a sundae glass. 


Turkey Trot 

To prepare, grind together in equal pro- 
portions to make 1 pound, four kinds of 
nuts, viz., walnuts, pecans, almonds and fil- 
berts; pour the ground nuts into a pint 
of thick chocolate and a pint of marshmal- 
low whip, and mix so as to make a pud- 
ding. 

To serve, take a silver sundae cup, into 
it put a No. 12-to-the-quart dipperful of 
vanilla ice cream, then add the pudding 
and over it put 2 spoonfuls of whipped 
cream; lastly, put a green cherry on one 
side of the dish and a red cherry on 
the opposite side. 


ny 


ga emeaia » mt bee 2 ae casey waly 


LeacuE Winner 

Boil together 5 ounces of cocoa, 3 pounds 
of sugar, and 1 quart of water; add one 
10-cent can of evaporated milk, 154 pounds 
of chopped dates, 14 pounds of pistachio 
nuts, and 15 drops of almond extract. 
(This mixture is to represent a basebati 
field.) Mix well, and Pour a ladleful over 
a round ball of ice cream (the baseball) in 
a suitable dish, and serve with 2 veronique 
wafers (long and round to represent bats) 
and a glass of water (the refreshment at 
a big game). 

The author writes that this su 
originally devised in honor of the patie 
ball club again joining the “league” of his 
section, and the delicacy has been a win- 


ner and steady sell 
L. Hadley.) 10™ the start. (C. 


on ppelics Brown 
est Cocoa, 8 ounces; granulated Sugar, 
6 pounds; water, % gallon, Heat the wa- 


d stir well in. Cook th 
mixture until it boils good i © 
the fire and add the fellate eR 
Syrup is still hot: 


oe a re 
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drip through one pound of very fi 
ground Mocha and Java coffee. The 
ter should be returned and passed through 


the coffee twice. Mix well t 
serve this way: Sees es 


Take a tall stem glass, large en 
hold a ball of vanilla ice bears eigen 
On this place in a neat manner 2 tea- 
spoonfuls of the mixture with heavy 
whipped cream and top off with a piece of 
glace fruit on a toothpick. Serve with two 
nabisco chocolate wafers and a glass of wa- 
ter. A glass of Nancy Brown can be sold 
for 10c and costs about 6c. (C. L. Had- 
ley.) 

Nveo CHOcoLATE 

Chocolate, 8 ounces; ‘sugar, 10 pounds; 
oil of nutmeg, 10 drops; extract of vanilla, 
2 drams; finely ground mixed nuts, %4 
pound. Mix the chocolate, sugar and oil of 
nutmeg; make a paste with 2 pints of 
water, then add 3 pints more of water 
and boil for five minutes; add the vanilla 
extract and mixed nuts. Serve as ordinary 
chocolate syrup from a chocolate pot or 
decanter. 


Mx CHocorate Moretto CHERRY 

Take 5 pounds of milk chocolate (cake) 
and melt it in a double boiler. Mix to- 
gether 2 quarts of milk and 1 quart of con- 
densed milk, boil, and then add the mix- 
ture, little by little, to the melted milk 
chocolate, and beat to a smooth paste. Let 
the mixture come to a boil, then remove 
from the fire and cool. Add 2 ounces of 
vanilla extract. This formula is for the 
preparation of the milk chocolate. 

To prepare the Morello cherries: Take a 
No. 10 can of the cherries and boil the 
contents for 10 to 15 minutes, adding, while 
boiling, a little red coloring. Remove from 
the fire and cool. Mix equal parts of the 
Morello cherries and the milk chocolate in 
a fruit bowl and serve as follows: Take 
a No. 10-to-the-quart dipperful of either 
vanilla or chocolate ice cream, and’ cover 
with the cherry-milk chocolate mixture. 
Add a teaspoonful of whipped cream and 


place a cherry on top. Sells for 10 cents.” 


The author states that “the beauty of 
this formula is that it provides for three 
sundaes. The dispenser, if desired, can 
serve ‘milk chocolate Morello sundae,’ ‘milk 
chocolate sundae,’ or ‘plain Morello cherry 
sundae.” There is nothing like it on the 
market ,and it is easy to make and very 
popular. 
I have two jars of the materials on the bar 
even at this time of the year.” To adver- 
tise it he uses the following sign: 

: Milk Chocolate Morello Cherry Sundae : 
: Never Tasted Anything Like It Before : 
CHOCOLATE TEMPTATION 

To a pint of rich chocolate syrup add 1 
pound of granulated sugar; bring to a boil 
over a slow fire, remove and add one cup- 
ful each of ground walnuts and seeded 
raisins. 

Keep sauce hot in chafing dishes or by 
placing it on steam tables, The hot 
sauces when poured over the cream become 
hard and make a dainty dish. These sauces 
can also be used for hot maple or choco- 
late fudge nut sundaes, which, according 
to the author, are very popular in his part 
of the country. (Harry G. Frame.) 

CHocoLtaTE Novucat 

Granulated sugar, 14 pound; chocolate, 
¥% pound; milk, 8 ounces; lemon juice, A 
ounce; crushed pineapples, 1 can; nuts, 6 
ounces. First mix the milk, chocolate and 
sugar together, cook over a slow fire for 
about five minutes, then slowly add the 
lemon juice and cook until the mixture 
comes to a boil; add the nuts and crushed 
pineapples, mix, and set aside to cool. To 
serve, place a No. 12 scoopful of choco- 
late ice cream on a suitable dish, cover 
with chocolate nougat, and top off with 
whipped cream and a cherry. Sells for 15 
cents, 

CHOCOLATE MARSHMALLOW Nut 

Mix one cupful of powdered chocolate 
with 3 cupfuls of simple syrup. Let the 
mixture ,come to a boil, then beat in 2 
dozen marshmallows. When about cold, 
add one cupful of walnuts chopped not too 

fine. To serve, put one scoopful of vanilla 
ice cream in an ordinary sundae dish and 
pour over the cream one ladleful of the 
chocolate marshmallow nut mixture. If de- 
sired, a maraschino cherry may be placed 
on top of the mixturé to give it a more 
attractive appearance. 


Fiyino DuTCHMAN 


Dutch chocolate ...... 1 pound 
Water 0... see eens 1 pound 
Corn starch .,...... 3 ounces 
Granulated sugar ..... 7 pounds 


Dissolve the chocolate in hot water, tak- 


T sell from 200 to 250 a day. ' 


Liquors and Soda Fountain Drinks Like Granddad Used to Make 


ing care not to burn it; mix the corn starch 
with cold water, add to the chocolate 
and heat over a slow fire, stirring con- 
stantly; strain through a sieve to remove 
coarser particles and dissolve the sugar in 
the strained liquid while it is still hot. 


ENGLISH CHOCOLATE Nut SUNDAE 

Rich cream, % gallon; granulated sugar, 
4% pounds; marshmallow whip, 4 heap- 
ing ladlefuls. Boil until this mixture has 
a smooth appearance; then add to it “% 
pound Baker's bitter chocolate, previously 
grated and rubbed to a smooth paste with 
hot milk, Boil until the mixture reaches 
the desired consistency, remove from the 
fire, place on a cake of ice and whip un- 
til cool; then incorporate 14 ounces of 
vanilla extract and enough blanched un- 
salted peanuts to make the mixture into a 
thick paste. This makes a fine sundae 
dressing. 

To serve, place a ladleful of the paste 
over a No, 20-to-the-quart disherful of ice 
cream on a fancy dish, sprinkling over the 
dressing enough soluble malted milk to give 
a little added contrast in color. Sells for 
10 cents. (W. EF. Kefover.) 


CHocoLaATE DAINTY 

Sift together 1 cupful powdered cocoa 
and 1% cupfuls of powdered sugar. Put 
a pint of cream over the fire and sugar and 
cocoa to make a paste, stirring to reduce 
all lumps while adding the cream; pour 
in the rest of the cream and cook in a 
double boiler for about 10 minutes, Re- 
move from the fire and after the mixture 
has become cool add a few drops of vanilla 
extract. To serve place a No. 12 disher- 
ful of vanilla ice cream in a sundae dish 
and cover with the chocolate prepared as 


above. Top with whipped cream and a 
cherry. Sells for 15 cents. (Harper Hunt- 
ley.) 


CHOCOLATE FRUIT 
Strawberry syrup, 10 ounces; vanilla 
syrup, 10 ounces; raspberry syrup, 8 
ounces; chocolate syrup, 4 ounces. Pour a 
ladleful of this sauce over plain ice cream. 


Drxre 

Into a silver sundae dish put two scoop- 
fuls of vanilla ice cream and add a ladle- 
ful of “Dixie Dessert Syrup.” Top with 
whipped cream and cherry. Dixie Dessert 
Syrup is made as follows: Mix into a 
paste 1 pound of peanut butter and % 
pound of cocoa by gradually adding 3 
quarts of cold water. When the mixture 
is rubbed up smooth, add 2 ounces of but- 
ter, and slowly heat until it boils; dis- 
solve in it 3 pounds of sugar and set 
away to cool; then stir in 2 ounces of 
vanilla extract and the mixture is ready 
for use. 

The author writes that by using cold 
water and gradually bringing the mixture 
of peanut butter and cocoa to a boil, the 
combination will thicken like gravy, and 
will not separate when cold. To make an 
adequate margin of profit on this feature it 
should be dispensed at 15 cents per service. 
(E. Dean Matteson.) 


CHOCOLATE BuFFALO SUNDAE 
Nuts ground fine... 34 pound 
Crushed orange (J. 


H. S. & Co’s)... 2. pounds 
Claret syrup, heavy... 1 quart 
Chocolate syrup, heavy 1 quart 


Mix all well together, Ict stand for some 
time, and then pour 2 ladleful over vanilla 
ice cream. 

This sundae was much in demand and 
served for a long time at a large Bos- 
ton fountain. (C. L. Hadley.) 

Brown SronE FRONT 

Make a thick, smooth paste of ‘powdered 
cocoa and hot water, and add simple syrup 
until the correct consistency is obtained. 
Stir in sufficient pecans, walnuts and al- 
monds chopped together and serve over ice 
cream. 


Hor CHocoLate 
Melt 1 pound of bitter cake chocolate 
and add to the melted liquid 1 pint of light 
cream; keep the mixture hot. To dispense, 
pour a ladleful over a dish of chocolate 
ice cream. Price 15 cents. 


Hot CHocoLats 

Boil one cup each of sugar and wa- 
ter for five minutes. Melt half a pound 
of unsweetened chocolate and add to sugar. 
Season with one teaspoonful’ of extract of 
vanilla and half a teaspoonful of extract 
of cinnamon. 

Hor Mux CHOCOLATE 

In a suitable dish place a No. 10 disher- 
ful of vanilla ice cream, and cover it with a 
ladleful of hot milk chocolate sundae sauce. 
Decorate with a little whipped cream and 
red cherry (a little of the cherry liquor 
will not be amiss). The hot sundae is 


2 pounds of milk choco- 


late (which may be bought in 5- eae 
pound cakes at 30 cents per pound). mall 
the chocolate in a double boiler, pane 
dissolved, stirring with a wooden pa id 
add a pinch of salt and 1 quart of sachs : 
ened condensed milk. This will somew! st 
chill the mix, but continue the heat an 
stirring until the mixture is thoroug! y 
homogencous, then add about 2 pat 
sweet cream or milk, scalded, but not boiled. 
Keep the saucer in a hot-water bath where 
the customer can sce it. If it becomes too 
thick, the water in the bath is not hot 
enough; if gas be used under the bath it 
tends to make the sauce too dry; this is 
remedied by adding a little more milk and 
well stirring the mixture. The sauce so 
used may also be used with hot drinks. 
Served with whipped cream and wafers. 
Sells for 15 cents, (J. K. Taylor.) 

Hor Mi.K CHocoLaTe , 

Sweet milk chocolate, 1 pound; milk, 1 

pint; sugar, 4 ounces, Shave the chocolate 
and melt in a double boiler, then add the 
milk very gradually and with constant stir- 
ring; when thoroughly dissolved, stir in the 
sugar. Place a No. i2-to-the-quart disher- 
ful of chocolate ice cream (vanilla ice cream 
may be used) in a sundae cup, pouring over 
it a ladleful of the above syrup, and top with 
whipped cream. Sells for 15 cents. “Can 
be advertised on the windows and on the 
menu cards.” ° 

Hor Fupce SuNnDAE 

Fountain chocolate, 1 pound; sweet milk, 

8 ounces; granulated sugar, 8 ounces ; but- 
ter, 4 ounces. Mix and let boil on a wa- 
ter bath till thick, then add 2 drams of 
extract of vanilla; keep warm on the wa- 
ter bath and serve in that condition on 
slices of brick ice cream cut from bricks. 
One or two attempts at the “fudge” in 
small quantities may be necessary to get 
the right article for serving, but the finished 
product, if rightly made, is a winner. 

. Hor Cocoa SAUCE 


made by shaving 


Water ...ceceees ... 7 cups 
Sugar .... ... 2 cups 
Arrowroot .. .. 2 tablespoonfuls 
Cocoa .....ceeceene 2 tablespoonfuls 


Boil water and*sugar and add arrow- 
root dissolved in cold water, stir and boil 
till clear. Dissolve cocoa in hot water and 
add with pinch salt and stir and boil 2 


minutes. Remove from fire and add tea- 
spoon vanilla. (Mrs. Cornelia G. Bed- 
ford.) 


Hot Cocoa 

Boil together one and one-half cupfuls of 
water and one cupful of sugar for two 
minutes; add one tablespoonful of arrow- 
root dissolved in a little cold water, stir 
for a moment, then boil until clear. Add 
two tablespoonfuls of cocoa, which have 
dissolved in a little hot water, and a tiny 
pinch of salt, and boil for three minutes 
longer. Take from the fire and add one 
teaspoonful of vanilla extract. 

Hot CHocorate NouGaTINE SUNDAE 

To prepare the nougatine take 6 pounds 
sugar, 2 pounds corn syrup, 2 quarts 
water, and 3 pounds honey. Mix and boil 
until the mixture becomes quite thick, then 
remove from the fire. 

In a separate kettle take the whites of 
1 dozen fresh eggs and beat them until 
quite stiff; then add of the beaten whites, 
a little at a time, to the above prepara- 
tion, stirring all the while, until the mix+ 
ture is thoroughly incorporated. Add % 
gallon marshmallow whip, 5 pounds of 
pistachio nuts, 2 pounds bitter chocolate 
and 4 ounces vanilla, mix thoroughly to- 
gether and keep warm. In serving, take 
silver sundae cups and place on each a 
No. 10-to-the-quart dipperful of vanilla 
ice cream, cover with chocolate nougatine, 
and dress with a spoonful of whipped 
cream. Sprinkle on a little nutmeg to 
suit the taste, if desired. “A delicious 
sundae and a good seller.” Price, 15 or 
20 cents. 

Corrae NUTTEE 

Chop Yn pound of English walnuts, 14 
pound hickory nuts, 4 pound filberts and 
mix with the desired amount of coffee 
syrup. To serve pour a small quantity over 
a portion of ice cream and tip with 
whipped cream. 

. CREAM ALMOND 

n @ mortar mash 1 pound, bri 
a scald; then pour enough of the ae 
over the blanched almonds until reduced 
to a fine paste; add % pound of sugar 
and 1 quart of water, and cook for half 
an hour 3 then add 1 quart of pure cream 
and again cook for five minutes, Remove 
from the fire and when cold, add 1 ounce 
of vanilla extract and 10 drops of orange 
flower water. Pour a ladleful of ahncen) 
mixture over ice cream. (Theodore 
Louvis.) 


Burtrzr Nut 

Bring to a boil 1 pint of cream anq 
2 pounds of pulverized sugar; then add ¢ 
ounces of ground mixed nuts and 8 ounces 
of butter. When cool, serve a ladleful of 
the mixture over a disherful of walnut ice 
cream. The dressing can also be served to 
good advantage ever ice cream of other 
mixture over ice cream. Edward C¢, 
Swain.) 

WALNUT FUDGE 

Onc quart chopped walnut meats, 2 
pounds brown sugar, 1 ounce vanilla, 2 
ounces caramel, 2 quarts cream, 8 eggs, 2 
quarts milk, 4 ounces butter, 4 level table. 
spoonfuls flour. . 

Make a custard of the milk, flour, sugar, 
butter and whole slightly beaten eggs. Add 
to hot custard one quart cream. Cool. 
Mix with this vanilla and caramel. Add 
nuts when mixture stiffens. 


PENOCHE SAUCE 


Sugar . 4 pounds 
Cream 1% quarts 
Glucose Y, pound 


Mix, boil 3 minutes, cure; hot, scorch, 
cool and stir in sufficient chopped pecans, 
(W. G. Turner.) 

NuccET SUNDAE 

Take ™%4 gallon of vanilla marshmallow 
1 quart of maple syrup, 1 quart of pineap- 
ple fruit, and 4 pound chopped pecan nut 
meats. Mix the marshmallow and maple 
syrup and incorporate the pineapple. Then 
mix in the chopped pecans. Color a golden 
brown with caramel or burnt sugar color- 
ing. To serve, place a sufficient quan- 
tity over vanilla ice cream, topping off 
the sundae with whipped cream and a 
maraschino cherry. Can be sold at a good 
profit for 15 cents. 

To advertise this specialty the author 
used a sign on the window which read: 


The Richest Yet 
NUGGET SUNDAE 


1S¢ 


(J. L, Miller.) 
BuTTER-SCOTCH 

Take the yolks of five eggs, place in a 
granite pan, add a cupful of granulated 
sugar, and stir well. Then add 3 cup- 
fuls of granulated sugar, 1 cupful of brown 
sugar, 1 cupful of glucose, 1% cupful of 
good butter, 14 teaspoonful of salt, 1% 
cupfuls of water, and 1 cupful of milk. 
Stir all well together, then place on the 
fire, continuing the heat and stirring with 
a small ladle until cooked. 


Buttrr ScotcH 

Tablets—Cut up 1 pound of best butter, 
put it into a clean, bright, copper. kettle 
and melt down, stirring constantly with a 
paddle, then add 6 pounds of good brown 
sugar. Continue to stir, and boil to “crack” 
degree; pour out on greased slab. When 
sufficiently cool, cut into tablet size. Vanil- 
la or lemon flavoring may be added, if 
desired, or the candy may be left without 
additional flavoring. 


Butter Scotch 

With glucose—White sugar, 16 pounds; 
brown sugar, 1 pound; glucose, 5 pounds; 
butter, 114 pounds; lemon flavor, enough. 
Put the sugar with a little water into a 
pan to melt, add the glucose and cook 
to 210°. Take off the fire, work in the 
flavor, and add the butter. Pour into 4 
large pan, or on an oiled slab, to cool. 


Butter ScotcH Dressinc 
k to a thick syrup in a copper pan 
2 pounds of brown sugar, % pound of 
glucose, and 14 pound of good butter, add- 


ing a little cream to produce the require 
density. 


Butter Scorce Prcan FuncE 
Cook over a slow fire until the mixture 
comes to a boil 2 pounds of sugar and 1% 
Pints of milk; then add 14 pound of but- 
ee stirring until dissolved, a teaspoonful 
pe: salt, and color a light shade with 
of ene slowly Pour in two teaspoonfu 
mon juice and 3 handfuls of pecans: 
When cool, serve a scoopful on a cone of 
coe en and ‘“‘dress” with whippe 

nda . 
J. Beaucou nen Price, 15 cents. 


Butter Scotce 

oes 4 pounds; water, 15 ownces> 

Put ike tartar, 44 dram; butter, 2 aunce>- 

into =e ge Ra on and cream of ear 
b anand stir until boiling; do ?° 

stir after the mixture begins to boil. add 


the butter 9 t 
after removi fire, bv 
not stir in. ing from the 


| 
| 


gers Dressing 
xtract of coffee... 1) . 
ee of vanilla. . : Fi eae 
Caramel fluid ra 
Chocolate syrup.... 8 fluid sm 
Simple syrup, enough ces 
to maké: 6. ven cs. 32 fluid Sting 
To serve, Put a sufficient quantity of fs 
syrup in a 12-ounce glass, with a wae e 
jee cream, and fill the glass with rik tae 
nated water. The syrup can also be 7 
for a dressing, etc. This formula is kn se 
under the title of “caramel syrup,” mae 
though many variant formulas hae ben 
printed under the same name, en 
syrup” suitable for dressings, etc., can als 
be made by adding caramel directly ‘ 
simple syrup, and using the product ed 
made to flavor sauces, frosting, ice cream 
etc, this being the plan followed by most 
operators. S 


A “caramel 


CARAMEL 

Take 1 pound of vanilla caramels, which 
may be obtained from any first class con- 
fectionery store, put them in a porcelain 
container, add 1 pint of hot water and 
stir until dissolved, or put over a slow fire 
and heat until dissolved, being carcful not 
to burn; remove from the fire, let stand 
for five minutes; then add 1 ounce of 
vanilla extract and 1 quart of pure cream, 
20 per cent.; mix thoroughly, and keep 
in a glass bottle in a cool place. To serve 
place a 10-to-the-quart scoopful of vanilla 
ice cream in a sundae dish and pour over 
it a ladleful of the caramel sundae mix- 
ture; sprinkle on a teaspoonful of ground 
pecans, and top with a Maraschino cherry, 
(Theodore Louvis.) 


CARAMEL Fruit 
One quart of heavy caramel syrup, 1 
pint of crushed pineapple, 1 pint broken 
Maraschino cherries; mix well and serve 
in fancy stem sundae glasses, garnishing 
with whipped cream and a whole cherry. 


Nur CARAMEL 
Mix equal parts of pecans, English and 
black walnuts, pignolia and pistachio nuts. 
Chop together and mix with an extra 
heavy caramel syrup. 


CARAMEL Nut Fopce 

Take 3 pounds of granulated sugar and 
burn over a slow fire (do not scorch) 
until smooth and thoroughly dissolved; 
then stir in slowly 1 quart oi pure rich 
milk, 1 pound grated English walnuts, and 
boil the mixture for three minutes so that 
the oil from the nuts will boil out and 
flavor the fudge; add 14 ounce extract of 
vanilla and let the mixture cool. As thus 
prepared one has 1% gallon of rich nut 
fudge which is original and true to name. 
To dispense, use a small round “Yoko- 
may” dish or bowl and into it, in the 
center, place a dipperful of ice cream, pour- 
ing over the cream a ladleful of caramel 
nut fudge. Top off with whipped cream, 
placing on the cream three walnut halves 
and in the center a marshmallow. (Charles 
Greenberg.) 

Cara-MALLOW : 

Make a good caramel syrup and mix 
with marshmallow: paste, using 2 parts of 
the former to 1 part of the latter. Pour 
a sufficient quantity over vanilla ice cream 
and top off with nuts, whipped cream and 
acherry. (P. H. McNulty.) 


MarsHMALLow SALAD 

Peel and slice one dozen bananas and 
mix with marshmallow sauce (see Marsh- 
mallow Creme), add a few chopped Mara- 
schino cherries, 14 pint of diced straw- 
berries (not crushed) fresh, and 4 aug 
of crushed pineapple. Mix well, pour # i 
mixture over vaniite ice cream and top wi 
nuts and a cherry. 


FRUITED MARSHMALLOW |, 
Take 1 quart of fresh strawberries, % 
Pound pecan meats and 2 quarts of a 
marshmallow syrup. Sort the straw oe 
and cut each berry in three or four sas 
Chop up the pecan meats, mix with the cue 
strawberries and let stand for five mute 
utes. Incorporate the marshmallow it 
and color red, using a sufficient ante Hd 
of fruit coloring. To serve, pour @ a - 
ful of the fruited marshmallow ctael 
over a dish of strawberry OF Bea cl 
Cream, and top with a small how ul of 
whipped cream, one cherry, and ¢ i 
cinnamon, The author says of bis Bruits? 
Marshmallow feature: “It is a dandy s¢ 
at 20 cents.” The following sign W 
\sed to advertise the specialty : 
Wanted 100,000 Recruits 
; to try - 
‘PRUITED MARSHMALLO 
: at . 
'  Buawx’s Sopa FounTaDy 


or oo @ 


oe ae oe 


ounces of 
Proportions 
ickening and is liked 


in a s 
€nough to hold ; fancy china cup large 


cream with th, all ete hone att 
a ee i mallowraipine mixture and 
a ‘aschino cherry, Place : 
soni the sundae is ser 
china saucer of 


arshmallow down with dis- 


Ause the product thus 
me so “sickenit i 
ah ot Ng sweet’ 

en the raisins are added. The name, he 


Was suggested by the names of 


y ed in making 
Sells for 10 cents, (Peter 


MARMALADE Sauce 
roa tah cup of orange marmalade to 
ane of marshmallow dressing. Beat 
ao SNOWBALL 

Mix in a large bowl 1 quart marshmal- 
low frappe, 1 quart maple syrup, 4 pound 
chopped walnuts, \%4 pound chopped pecans 
3 bananas, sliced. 1 pt. grated pineapple. 
Marshmallow frappe can be bought ready 
for use at any first class soda fountain 
supply house, while maple syrup can be 
made according to the following formula: 
Maple sugar, 15 pounds; granulated sugar, 
12 pounds; water, 2 gallons; mix and let 
boil for about 4 minutes, This concentrat- 
ed syrup will stand dilution, using 1 gal- 
lon of the maple syrup to 2 gallons of 
simple syrup. The bowl in which the mix- 
ing is done should be used for displaying 
the mixture. To serve, put one: 10-to-the- 
quart dipperful of ice cream on a suitable 
sundae dish and over it pour two ounces 
of the above Snowball mixture. Top with 


one cherry. Price, 15 cents. (James 
Whalen.) 


YELLOWMALLOW SUNDAE 

Prepare a dressing composed of marsh- 
mallow, 14 ounces; lemon syrup, 1% 
ounces; tincture of curcuma (turmeric), 
za joes chopped pecans, 2 ounces. Mix 
well, 

Over a 10-to-the-quart disherful of ice 
cream pour two ladlefuls of the dressing. 
Insert a piece of soda straw about four 
inches Jong in the cream ,and on the tip of 
this stick a cherry, Sells for 10 cents. 

In order to make the dish more at- 
tractive, states the author, the fountain 
should be trimmed in yellow. He has 
found that the sundae is a great repeater, 
and it has been a record breaker at his 
fountain this year. (Wm. J. Holley.) - 

Rose Bubp 
Mix ‘thoroughly one pound of fresh 


marshmallows (previously cut into small, 


pieces) with one quart of strawberry fruit 
and syrup, one-half pint of Maraschino 
cherries and enough nuts to make it pala- 
table, bringing the mixture to the desired 
viscosity through the addition of claret 
syrup. To make the Rose Bud Sundae: 
In a silver service place a scoop of vanilla 
ice cream and one of strawberry ice cream. 
Cover the creams_with a liberal quantity 
of the Rose Bud syrup and bank with 
whipped cream, topping off with a fresh 
strawberry. This mixture has sold rapidly 
in Louisville at 15 cents per portion. (Clar- 
ence Bess.) 
Tanco SUNDAE 

Place in a sundae dish a_ No. 12-to-the- 
quart disherful of vanilla ice cream, over 
which pour a ladleful of “tango slags 
This dressing is made by taking one pint 
of marshmallow topping and one eet = 
imple syTuPp, and beating them well to- 
oo, mixture is light and smooth. 


gether until cane one pint of crushed 


Add to the etele pint of Bigarreaux cher- 


pineapple, one-h NE ae 
res oy ae * ounces of citron, pee 
ee very fine, and one-half pot - E 
ceeebmallows, cut in cubes. (Leslie Bai 


lin.) 


pieces about jlar manner cut up one ‘ba- 
ake a thin paste of 


ny *. s nT 
N aw Nor and syrup and mix it wel 
mith the apple and banana. 
i MARS: LOW CREME s 
disherful of vanilla ice rear 
Place 2 lass and over ? 2 sees 
sund? ershmallow whip, e ; = 
st part, and sufficien' 
syrup, ; 


vanilla to flavor. Top off with a little 
whipped cream and a red cherry. Place a 
few pieces of pink marshmallows around 
the edge of the sundae dish and serve with 
nuts or not, as desired. . 


Marie 
Beat the whites of four eggs stiff, add 
one cupful of boiling hot maple syrup, and 
beat vigorously with a spoon. Cool and 
add to the mixture one cupful of cream. 
Whip the mixture with an egg beater, add- 


ing, if desired, chopped nuts. Price, 15 
cents. 


Hiot Marie DezvicHt 

Run through a coarse food chopper 1 
pound pecan nuts, % pound walnuts, %4 
pound preserved yinger and 4 pound cit- 
ron, then add | quart strawberry fruit and 
1 pint simple syrup and stir to form a 
heavy paste. Into a china saucer place one 
disherful (20-to-the-quart) vanilla ice 
cream and one of orange ice. Over these 
pour a ladleful of the paste, putting on 
top of the orange ice a red cherry, and on 
the vanilla ice cream a green cherry. Over 
all pour hot maple syrup, then place the 
saucer on a five-inch plate and serve im- 
mediately, The maple syrup can be kept 
hot in an urn or steam table. (Clinton 
Waldorf.) 

Marie Nut 

Chop up half pound or more of pecan 
meats, and mix with enough maple syrup 
to give the desired consistency. To serve, 
place a portion of ice cream in a sundae 
glass, pour over it a small quantity of 
the syrup, finishing with a sprinkling of 
cinnamon, whipped cream and cherry. 

Down Town 

Put in a double boiler half pint of pure 
maple syrup and bring to a boil, Add 1 
box of clean, fresh strawberries and 1 
chopped fresh pineapple. Stir all together 
and boil over slow fire for five minutes; 
when cool, put into a dispensing bowl. To 


serve, take a long parfait glass, place a - 


‘No, 24-to-the-quart scoopful of strawberry 
ice cream in the bottom, on it pour a 
ladleful of the prepared mixture, then add 
a scoopful of pineapple sherbet, and over 
it another ladleful of the prepared mixture; 
top with whipped cream and a fresh straw- 
berry. Sells for 20 cents. (Harry G. 
Frame.) © 
BROTHERHOOD 

One-half pound marron glace chopped 
fine, half gallon maple syrup, half pound 
‘grated nuts. This will make nearly two- 
thirds of a gallon. Mix well and pour 
ladleful over ice cream. Top off with 
whipped cream. 


SHERWOOD SPECIAL 
On a sundae dish put a No. 10-to-the- 
quart disherful of vanilla ice cream, and 
cover with a dipperful of a dressing made 
as follows: Marron glaces, chopped fine, 
half pound; grated nuts, half pound; maple 
syrup, half gallon. Mix well. After pour- 
ing the dressing over the ice cream, top off 
with whipped cream. 
Marte Temptation SAUcE 
Crushed pineapple, very 
fine and heavy..... 1 quart 
Maple syrup, genuine.. 1 quart 
Pecan nuts, cut fine.. pound 
Marshmallow, undiluted 1 pint 


Whip all together for 10 minutes, Pour 
ladleful over ice cream. ' 
Marre TaNTILIZER 

Dissolve over a slow fire in 14 cupfuls 
of water 2 pounds of brown sugar; bring 
to a boil, remove from the fire and add 
to the mixture one cupful each of grated 
cocoanut and ground roast almonds. (Har- 
ry G. Frame.) 


Seeded raisins ...... pound 
Shredded cocoanut... 2 ounces 
Green cherries ...... 4 ounces 
Red cherries .... 4 = ounces 
Sliced pineapple .... 4 ounces 
Dates ............. - 4 ounces 
Chop and mix, adding enough maple 


syrup to thin to the right consistency to 
serve, then add 3 ounces of angelica or 
port wine. 


Maple syrup ......... 2 pints 
Honeycomb, cut in small 
Simple syrup ...:..... 3 pints 
Honry Wap 
Strained honey ...... 1 pound 
Granulated sugar .... 1 pound 
Cook to a boil and add the well-beaten 
whites of one dozen eggs. Beat for 15 
minutes and add an ounce of vanilla ex- 
tract. A very white, creamy whip and 
a great favorite. . 
got Boy 
Chop together with a chopping knife 
% pound lemon peel, 34 pound orange peel 
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and % pound citron peel, using in cach 
case oe eal peel. Add 34 gallon strained 
honey and 3% gallon simple syrup. Heat 
to the steaming point, remove from the 
fire and let stand in a cool place for forty- 
eight hours. When cool, add chopped pe- 
cans. To dispense, pour one Jadleful of 
the above mixture over vanilla ice cream 
placed on a suitable dish. Top with 
whipped cream and one cherry. Price, 15 
cents. (James Whalen.) 


Cop SUEY 

Chop and mix thoroughly %4 pound of 
seeded raisins, 14 pound of lychu nuts, % 
pound of shredded cocoanut, 4% pound of 
candied pineapple, 1 pound of mixed nuts, 
Y% pound of citron, %4 pound of dates, and 
Y% pound of figs. To serve, place a por- 
tion of ice cream in a sundae glass and 
cover with the mixture, adding a sprinkle 
of cinnamon. Price, 15 cents. 


CHor Suzy 
Seeded raisins, % pound; shredded 
cocoanut, 2 ounces; green cherries. 4 
ounces; red cherries, 4 ounces; sliced pine- 
apple, 4 ounces; dates, 4 ounces. Chop 
and miz; add maple and cherry syrup, 
equal parts, to thin enough to serve; port 
and sherry wine, of each, enough to flavor. 
Price, 15 cents. 
DEMOCRATIC 
One-half pound grated walnuts, 2 
pounds grated orange, claret syrup enough 
to make half gallon. Fill sundae glass 
two-thirds full of ice cream and pour 1 
ladleful of the nut mixture. 


Drvi’s Foop 

Run through a food chopper 4 ounces 
(by measure) of roasted almonds, 4 ounces 
of crushed cherries, 4 ounces of crushed 
pineapple, 5 whole figs and 1 drop of oil 
of rose (or sufficient extract of rose) to 
impart a delicate flavor. Then mix thor- 
oughly with one pint of cherry syrup. To 
serve, take one 10-to-the-quart disherful 
of chocolate ice cream, place it in a sun- 
dae dish and over it pour a ladileful of 
the “devil's food” mixture, place whipped 
cream around the edge of the dish and top 
with pecan nut meats or a maraschino 
cherry. Sells for 15 cents. (Guy C. Ma- 
lone.) 

Fie Nor 

Put into a pan one quart of good marsh- 
mallow sundae syrup and color pink with 
a few drops of liquid cochineal. Add 6 
or 8 ounces of ground nuts and mix well; 
then add 4 ounces of figs previously cut 
fine and again mix all’ well together. 


Hor Cuop Suzy 

Crush and thoroughly mix: Walnuts, 
%% pound; pecan nuts, 4% pound; filberts, 
Y% pound; figs, %4 pound; dates, %4 pound. 
Add water, 1 quart and sugar, 244 pounds, 
and marshmallow whip, % pound. Keep 
the mixture warm and serve in the follow- 
ing way: Ice cream, 1 dipperful; chop 
suey, 1 ladleful; top off with whipped 
cream and a dash of nutmeg. To be served 
in a silver sundae cup on a fancy plate and 
napkin, Price, 15 or 20 cents. 


ing sugar and wa- 
ter, and boil briskly, stirring for 5 min- 
utes, 
Pupprve Dressinc 

The pudding dressing is made “as fol- 
lows: Mold a pint of plain gelatin and 
after allowing it to become cool, crush 
and mix it with one-fourth crushed raisins, 
a similar quantity of seeded raisins, and 
one pint of marshmallow whip. Mix thor- 
oughly, when the pudding should be 
ready to serve. A sundae can also be 


: made by using the pudding dressing alone 
_ With the ice cream, the delicacy being thus 


served as “Xmas Pudding Sundae.” When 
dispensed in this way, the author of the 


formula gets 10 cents. For the “Xmas 
Sundae r” he gets 20 
oa g cents. (Chas. 


Tak d rape 
¢ one pound of raisin cake 
broken, % pound of English walnuts id 
pped, one pint of mallocreme caramel 
and one pint of simple syrup, Mix the 
mallocreme: caramel with one quart of hot 
water (this quantity of water may be a 
little too much—add slowly, until a suffi- 
cient amount has been used), and while 
stirring add the cake and nuts, Bring to 
a boil, and add one pint of syrup. Remove 
from direct fire, but keep hot. This deli- 
cacy 18 served as follows: Into a silver 
sundae dish Place one 12-to-the-quart dip- 


the “Irish stew,” add whipped cream, 


and top off with 
for 10 cents Seen cherry. Sells 
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The author states that as an advertisi 
medium he uses a paper strip 18x8 Hepa 
on the front window of his store; on the 
strip is Painted a green shamrock under 
which, excepting the word “hot,” which is 
in red, appears in green letters the legend: 


: Ovr Latest Hor Inise Stew ; 
+ Served With Whipped Cream > 
: 10 Cents : 


MawEN BLusH 

One cupful of golden brown sugar, 8 
ounces of apple cider, 2 ounces of good 
vinegar, a couple of bay leaves, 15 or 20 
whole cloves, %4 dozen whole allspice, 2 
small sticks of cinnamon and a splinter 
or band of mace. Put into a saucepan and 
bring to a boil. Pare and core eight me- 
dium size maiden blush apples, quarter, 
add the pieces to the syrup and simmer 
gently until tender. 

Serve on a small decorated china plate 
by placing a disherful of cream in the 
center and arranging around the cone quar- 
ters of an orange and cover with the same 
amount of dressing that you would use on 
any sundae. Top with whipped cream and 
two whole red cherries. (Fay W. Fraker.) 


ORIENTAL ’ 
Equal parts of seedless raisins, currants 
and English walnuts. 


Nour Krinxrs 

Cut 2 pounds of assorted glace fruits 
into small pieces and put them into 2 
quarts of simple syrup colored a bright 
red; boil till the pieces no longer stick to 
each other and then remove from the fire. 
To the mixture add half pound of shelled 
almonds, 1 pound of shelled pecans, pre- 
viously ground very fine, and 4 ounces of 
concentrated wild cherry syrup. If the mix- 
ture is too thick, dilute with syrup. 

To serve, place a round ball of perfect- 
ly white vanilla ice cream on a suitable 
dish and pour over it some of the above 
dressing; then add a good dab of stiff 
whipped cream (flavored with pistachio 
and colored a pretty green), and a red 
cherry on the stem, the latter being placed 
in the centre on the top. Serve with snow or 
vanilla nabiscos. 


PAWPAW 

Take one-half pound of roasted almonds 
and one-half pound of pecans and pass 
them through a meat chopper until reduced 
to very fine pieces; mix well. Then take 
4 pounds of sugar and 1 quart of water 
and make a syrup, stirring until the sugar 
is completely dissolved; strain through 
cheesecloth, and to the strained liquid add 
three ounces of best vanilla extract. Keep 
the syrup thus made in a dispensing bot- 
tle, well-corked, in a cool place. To serve 
take a 6-inch dish and place on it a No. 
20-to-the-quart scoopful each of chocolate, 
vanilla and strawberry ice cream. Over the 
cream pour a ladleful of vanilla syrup made 
as above, and sprinkle on twp teaspoonfuls 
of the mixed nuts. Place four fresh ripe 
strawberries around the base. Sells for 20 
cents, (Theo. Louvis.) 


Seeded raisins ...... 144 pounds 
Simple syrup ....... 3 quarts 
Wash raisins and boil, then add: 
Lemon extract,..... 8 drops 
Caramel color ...... sufficient 
Boil 10 minutes more, cool, and serve. 


PRuNE SOUFFLE 

Prunes ...3.......- 
Simple syrup ...... 
Lemon rind 
Chop and seed prunes and cut lemon 
rind in small cubes; add to syrup and boil 
10 minutes, stirring well. Cool and serve.” 


Peanut Dore 

Peanut butter, 4 ounces (finely ground 
peanuts can be used also). It, just a 
pinch; powdered gum acacia,f%4 ounce; 
water, 1 ounce; syrup, %4 gallon. Rub 
the peanut butter, salt and acacia together 
in a mortar, add all of water; beat up. 
Then add small lump of ice cream with 
syrup poured over. In this formula it may 
prove advantageous to increase the amount 
of peanut butter to as much as 12 ounces. 


PrsTACHTO DRESSING FOR SUNDAES 

(P. é. C.)—We know of no standard 
formula’ for pistachio sauce or dressing 
made lirectly from pistachio nuts, although 
euch a combination might be easily made. 
One wethod of using pistachio nuts in con- 
nection with sundaes is to sift the finely 
chopped nuts on a dressing made with 
whipped cream or one of the marshmal- 
fow dressings now so extensively employed. 


_ “feathered” cocoanut. 


Liquors and Soda Fountain Drinks Like Granddad Used to Make 


Or, take one pound of pistachio nuts, 
_Shell and drop them into boiling water for 
a minute or until the skin can be rubbed 
off easily, which should be completed after 
they are dropped into cold water. Dry the 
blanched nuts on a towel, and pound them 
in a mortar with a few drops of rose wa- 
ter, a cupful of sugar, and a cupful of 
cream, to make a fine, smooth paste. This 
may be colored a pale green with spinach 
or other coloring. The paste thus made 
can be worked up as the basis of the drese- 
ing, using, if desired, one of the com- 
mercial marshmallow creams instead of the 
sweet cream previously suggested. 

Another suggestion is to make a flavoring 
extract directly from pistachio nuts and 
use it to flavor any desired dressing you 
may have in mind. Here is a formula: 

Crushed pistachio nuts 4 ounces 


Bruised cinnamon ...60 grains 
Bruised cloves ....... 60 grains 
Lemon peel .......... a few slices 


Diluted alcobol 16 fluid ounces 
Macerate for seven days, agitating occa- 
sionally, and filter. As stated above, use 
a sufficient quantity of this extract to 
flavor the dressing; the quantity neces- 
sary will have to be determined by experi- 
ment. With these suggestions you should 
have no great difficulty in hitting upon a 
satisfactory dressing possessing the pis- 
tachio flavor. 
STRAWBERRY 
Boil together for 10 minutes 34 cupful 
of sugar and % cupful of water. Rub 
through a vegetable press a pint of straw- 
berries and when the syrup is cool add the 
strawberry pulp and a teaspoonful of vanil- 
la. Serve over ice cream for a sundae. 


CRUSHED STRAWBERRY 
Select ripe strawberries, stemmed and 
washed, 1 quart; powdered sugar, 1% 
pounds. Put in a glass bowl and stir well 
together. If the fruit is fully ripe, a 
heavy syrup will soon form on the top 


* of which the berries will float. In ladling 


out, dip the ladle into the syrup and draw 
up through the fruit. Half an ounce to 
an ounce of this syrup as a “topping” to 
ice cream soda is sufficient. 
Hot STRAWBERRY 

Over a service of vanilla ice cream pour 
@ ladleful of hot crushed strawberries. Do 
not let the crushed fruit reach a boiling 
degree as the heat will tend to destroy the 
flavor. 

STRAWBERRY SAUCE 

This is used on sundaes and specials. 
Dissolve one tablespoonful of granulated 
gelatin in half a cup of cold water. Heat 
a pint of plain syrup hot and add to gela- 
tin. Cool and combine with a, quart of 
crushed sweetened strawberries. Set in cool 
place until the mixture is partly set, It is 
now right to serve and should be kept at 
ordinary temperature to retain its soft, jel- 
ly-like consistency. 


RAsPBERRY FOAM 

Separate the yolks from the whites of 
eight eggs; beat the yolks very lightly, add 
2 cupfuls of sugar, the grated rind of 1 
lemon and the juice of half a lemon; put 
into a double boiler and boil until a thick 
mixture is produced; then add 6 ounces 
of concentrated black raspberry syrup and 
a little color. Beat up the whites of the 
eggs, add to the mixture and whip until 
very light. To serve, take a No. 12 disher- 
ful of ice cream in a sundae dish and over 
it pour a ladleful of the raspberry foam, 
aad top off with whipped cream and a 
whole cherry. 


Lemon Foam 

Take the yolks of 6 fresh eggs, the grat- 
ed rind of 1 lemon, the juice of 2 lemons, 
and 1% cupfuls of sugar. Mix thorough- 
ly, place on a water bath and boil until the 
mixture thickens, stirring constantly, and 
allow to cool. In a separate dish beat the 
whites of the six eggs, mix with preced- 
ing and set in a dish on ice. 

To serve: Put ice cream in the dish 
in the usual manner, spread over it a dish- 
erful of the “lemon foam,” add some 
chopped nuts and top off with a cherry. 
(Leonard J. Finkle.) 


Orance COCcoANUT 

Remove the skin from 12 large, juicy 
navel oranges, and chop the fruit fine in a 
chopping bowl]; add 2 ounces of port wine 
and enough simple syrup to make half gal- 
lon. Beat up the whites of three eggs, 
add to the mixture, put all in a double 
boiler, add 2'4 pounds of granulated sugar 
and boil until of the consistency of heavy 
syrup. Remove the mixture from the fire, 
and when cool, beat in half pound of 
To serve, place a 
cone of vanilla ice cream in an individual 
custard pot, pour over the cream a ladle- 
ful of the orange cocoanut, cover with 


i red 

ipped cream and decorate with a 
gm cherry. Can_be sold Bad x 
cents at a good profit. (Harry T. Frame. 


CRUSHED PINEAPPLE . 

Select pineapple, fully ripe, 1 pa 

powdered sugar, 1 pound. Pare the a 

and slice it crosswise 2 inch thick. ced 

and slice it crosswise 14 inch thick. bs 

these in a glass bowl, add the sugar an 
stir well together. Use with ice cream 


PINEAPPLE PrePIn — 
Grated pineapple ..- 1% pints 
Granulated sugar ..- : pounds 
Whites of eggs...--- 

Cook pineapple and sugar and — 
whipped egg whites, stirring well for 1 
minutes. 

Curry SUEY 
Crushed cherries 
Crushed pineapple 
Crushed strawberry 
Chopped pecans, and 
Chopped walnuts, of each.. 1 pint 
Tame cherry syrup......-+ 2 pints 

Price, 15 cents. 


CHerry-ALMOND 
Roasted almonds, 1 pound; whole cher- 
ries, 8 ounces. Grind or chop quite fine, 
then add simple syrup, 1 quart. Boil for 
10 minutes; when cold add simple syrup, 
to make 1 gallon; almond extract, 5 drops; 
rose extract, 3 drops. Mix and stir thor- 


oughly. 
CHERRY TRILBY . 

Mix together crushed cherries, English 
walnuts, raisins, sliced oranges cut fine. Put 
the mixture in a fruit bowl as is done 
with other crushed fruits. To dispense, 
put 2 scoopfuls of ice cream in a salad 
dish, over it put the above mixed fruit, and 
top off with whipped cream and mara- 
schino cherries. Price, 15 cents. (Robert 
Vonderheid. ) 

GRAPE PUREE 

Pare about a dozen large sour apples and 
stew them in water until they become thick. 
Sweeten to taste and add a small quan- 
tity of nutmeg. Then into a half-gallon 
fruit jar put 1 pint of grape juice and fill 
remainder of the jar with the apple sauce. 
Let the mixture stand for two days to allow 
the grape color to work through the sauce. 
Serve one ladleful of the puree on two 
small scoopfuls of vanilla ice cream. Sells 
for 10 cents. (E. Dean Matteson.) 


GraPE AND Nut 
Boil two cups of sugar in one of water 
four minutes. Cool and add half a cup of 
grape juice, one cup of chopped sultana 
raisins, one cup chopped walnut meats and 
one cup of whipped cream. Price, 15 cents. 


Grare Purr 
One quart fresh cream, whites of 4 eggs, 
one glass of grape juice, two small cups 
powdered sugar. Whip half the sugar with 
the cream, the balance with the eggs. Mix 
well. Add grape juice and pour over 
sweetened strawberries, pineapples, oranges 

or bananas. Serve ice cold. 


APRICOT 

Select large, fine apricots of a good color, 
wash them in fresh water and drain on a 
sieve, or better, on a napkin. Arrange the 
fruit in the jar, so as to make it hold the 
largest number of pieces without crowding. 
Fill the jars with white cold syrup, fasten 
the cover down, put in a water bath and 
boil for three minutes. 


Fruir Fupes 

Take equal parts of fresh bananas, 
peaches, walnuts and nabisco wafers and 
put them through the finest cut of a Uni- 
versal food chopper. This, with a little 
grape juice added, makes a fine dressing 
for sundaes when served with whipped 
cream and a maraschino cherry on top. 
(Miss Winifred Lambert.) 


Turtt Frotrr 

Candied cherries, 1 pound; candied pine- 
apple, 1 pound; granulated sugar, 1 pound; 
maraschino syrup, 1 pint. Chop the fruit 
fine, mix all together, add sufficient red 
coloring and let the mixture stand 24 hours; 
then thin with plain syrup. (P. A. Me- 
Cole.) 

Frencyu Tutti Frutti 
Into a pan put one box of French glaced 


fruit mixture and fill the pan with boiling . 


water. Let the mixture stand for 10 min- 
utes, drain the water off, and remove the 
pits from any of the fruit which may hap- 
pen to contain them. Then chop the fruit, 
but not too fine (the fruit may be cut with 
a knife, if desired). Now add one pint 
of strawberry syrup and one and a half 
pints of simple syrup, and the mixture is 
ready to serve. To prepare the sundae, 
put’ two 16-to-the-quart disherfuls of 
vanilla ice cream on a fancy plate or sid- 
dish, and over them pour a sufficient quan- 


tity of the fruit dressing; sprinkle on some 
chopped burnt almonds, and decorate with 
a cherry. Sells for 25 cents. (Norman E, 
Latta.) 
Fruitt1 NutTo 

Chop 1 pound of mixed nuts and add 
10 ounces crushed strawberry and 10 
ounces crushed pineapple sauce. Pour over 
plain ice cream. 


SAMPLER SUNDAE 

Take one-half dosen bananas and one 
grape fruit; cut into small pieces, then add 
half pint of crushed pineapple fruit and 
one quart of crushed strawberries. Mix 
well and flavor with one pint of simple 
syrup and half pint of bisque flavor. To 
serve, place a No. 10-to-the-quart dipper- 
ful of strawberry ice cream in a cake cup, 
cover with a ladleful of the fruit dress- 
ing, and top with a cherry. Sells for 15 


cents. (Walter S. Bachman.) 
Roya, FLurr 
White of 5 eggs; sugar, 1 pound; 


whipped cream, 1 quart; maraschino, 2 
wineglassfuls. Into a pan, with a little 
water to dissolve it, put the sugar and 
bring it to the boiling point. Meanwhik, 
whip the white of eges toa froth. If the 
sugar is already boiling, take it off and 
cover with a damp cloth, or sprinkle a lit- 
tle sugar on it to prevent a crust forthing 
and subsequent crystallization. The froth 
being stiff, pour it into the syrup gradu- 
ally, stirring with a paddle the meanwhile 
and until it is cool. The cooling operation 
may be hastened by setting the vessel on 
ice. Sweeten two quarts of whipped cream 
with two pounds of sugar, stirring it to 


- keep from falling to the bottom and add to 


the mixture previously made; then add the 
Maraschino. Price, 15 cents. 


EASTER 
Add to 1 pint of marshmallow cream, 
8 ounces each of vanilla syrup and choco- 
late syrup. Take %4 pound of hazel nuts, 
bleach them in hot water, chop fine and add 
to the mixture. Then add 1 quart of fresh 


. strawberries, previously prepared with sugar 


as is done in serving strawberry sundaes. 
Serve sufficient of the mixture over vanilla 
cream and top with violet whipped cream 
and a cherry. 

The author states that in his experience 
this sundae is a good “leader” for mak- 
ing money; it catches the eye, and has a 
taste like that found in good bon hon 
candies. The whipped cream can be col- 
ored with a little concentrated violet syrup 
to give it the Easter color. After Easter 
the mixture can be called “Bon Bon Sun- 
dae,” using plain whipped cream instead of 
violet. “The sundae sells for 15 cents and 


- the mixture costs only 27 cents a quart, 


or less than any fruit sundae on the mar- 
ket.” (John For.) 


Bryan’s FAVORITE 

Fake a basket of crabapples, peel and 
core and then crush them to make about 
two quarts. Add five pounds of sugar and 
one quart of water and let it come to a 
boil. ‘Then let the mixture cool and add 
one-half quart of grape juice. To serve, 
place in a silver sundae cup two dipper- 
fuls of vanilla ice cream, cover with the 
crabapple and grape juice mixture, and 
top with whipped cream. 


Katrina 
Scrape out a ripe cantaloupe and ren 
the pulp through a colander. Add an equal 
amount of crushed pineapple, and one- 
fourth as much raspberry fruit as pine- 
apple. Stir in oné tablespoonful of lemon 
Juice to each pint of the mixture and add 
nutmeg and sugar to taste, (F. F. Var- 
ney.) 
Noucat FRAppe 
Nougat frappe dressing is prepared as fol- 
lows: Vanilla marshmallow, 1 quart; 
Paani gina Y pound; crushed cherries, 
2 ; simple syrup, 3} quart. Heat 
slightly so as to mix thoroughly, and keep 
on ice. (C. Lawson Hughes.) 


_  GrBson Girt 
Peel, split and slice 2 bananas, and peel, 
Ive, quarter and slice 2 oranges; cut into 
: phage whole cherries, about 6 ounces. 
oe fruits thus prepared, with about 
mee “a cherry juice, in a fruit or 
eh ae ae sufficient syrup to 
about six hours, SaaS Pee 
van sundae dish place a ladleful of 
ener ce cream and over it 1 ounce of 
ful of pocapPle. Over this pour a ladle- 
of the “Gibson Girl’ mixture. “A 


very luscious sundae.” 
- for 
10 cents. (Will Rollins °° 7"? 


WALDorp-AsToRIA 
a Fee dipperful of chocolate cre-" 
out 4 la dish and over the ice eres 
he leful of crushed fruit syrup; 07 
SYTUP put a ladleful of whipped cre” 


with broken pecan or hickory 


d ‘ 
i ape is made by cutting up fine one 
ithe small bunch of Malaga Brapes, a 
yane® & chino cherries and a little crushed 
' var Mix all together, add enough 
: aire to produce a mixture of about 
venple : density as that of ordinary crushed 
on and enough of the juice from 
uit SY aschino cherries to give the mix- 
ibe Nhe desired color; the syrup is then 
io serve: A fruit Dowl filled with 
ead axture and placed on the service cor- 
this ae fountain, according to the author, 
ger inviting and catches many an order 
neo a” The author also says that the 
for wWaldorf Sundae” 1s suggested by the 
name, rance of the mixture to the wet 
«waldorf Salad.” It can be sold 

ow" air profit for 10 cents per dish. 
st os Lillian Woods.) 
( Jack Frost 

pol together for nearly an hour 1 pound 
| Pereapplty. 1 pound of cranberries and 2 
of en of sugar, using similar proportions 
ita larger quantity of the mixture is want- 
ue then take a No. 10 dipperful of 
nila ice cream, place in a suitable dish, 
na with the above fruit mixture, and 
top with shredded cocoanut and whipped 

am, Sells for 15 cents and costs about 
cents to make. Ue Roms) 


Mr. VERNON 
Granulated sugar....... 2 pounds 
Dissolve in sufficient water and boil. 
In another kettle beat whites of one dozen 
gs and slowly add to cooked syrup. Stir 
vigorously and add 1% pints of chopped 
\araschino cherries and color delicate pink. 
Yokes @ capita! Washington’s Birthday 


special. 


FruitEeD Ice 

Place a cone of lemon sherbet (No. 12 
jsher) in a glass sundae dish and over it 
pour a ladleful of the following prepared 
juit: The pulp of one orange cut very 
lie, one cupful ripe strawberries crushed, 
me-half cupful of shredded pineapple, six 
Yaraschino cherries, cut in small pieces, 
yith a little of the juice; one banana cut 
in small pieces; sweeten to taste and stir 
satil every particle of sugar is dissolved. 
‘Do not make too sweet. Pack the dish con- 
tining the prepared fruit in ice and keep 
ery cold. 
| The author states that when unable td 
|cbtain strawberries she uses more orange 
and pineapple, and a little grape juice, 
“but there is nothing quite so delicious as 
the mixture with strawberries.” (Mrs. L. 
L. Phillips.) 


GarRDEN SAss SUNDAE 

| Cook two pounds of cut and peeled rhv- 
barb (garden “‘sass”) with two pounds 
of sugar, without adding any extra water. 
Cut red ripe strawberries into small pieces, 
™ use preserved strawberries slightly acid 
with fruit acid, and add two pounds to 
the ccoked rhubarb, Then stir in half a 
found of broken pecans, and half a pound 
of marshmallow. Dilute for service with 
heavy syrup. A fine grade of vanilla ice 
‘eam should be used for the cream portion 
of the sundae, 


_ What has been jocularly called 
tain business’’ is one of the most sig 
he growth in the popularity of 


Tore recently the addition o 


4 most marked effect on the charac 
the fountain. A natural part of this 
'Nerease in the quantity of frozen pro 
% a natural consequence the great incre 
that are now making their own 1c’ cre 

This tendency to serve ice er 


fostereq b ; n 
mprov emeé: ‘5 
, y the many imp jar tub-and-ice style reezing quality. The 


vtinemenrts in the ever-popu 
OW easier to handle and hav 
Nne freezers, both of the perPe 
Marke 


Models than was at first thoug 


fi, These mechanical improvements 
dking, and many fountains have 


“‘the solidifica 
nificant develop 
all sundaes and 
f the luncheonette to m 


eams 0 


dly improved in recent years, ane 
I ht practical. ed the cos 


Lig 

The au 
thor 
WO aci . Says thi Kas ail 
delightnn fruits is 4 new on Pination of 
prise Ul flavor Produced one, and the 
7 (C Hadley ) was a big sur- 


Fruiry 


Pa O quarts i 

rintane 1%° Pounds of eugi2e  Stramberriea 

™ash through a eigyovet Pgh. Next day 
BN a sieve, flavor with 

act, and add one pint of 

; well and keep in a very 

quart scent) a erve, Place a 10-to-the- 


cents. (Theo tase BOOS ae AE TS 
Hi 
Peel 6 cane oF Troy 


grated cocoa cut up in blocks; 1 


{; 12 ounces 
: oan ‘8 crushed pine- 
pple. Mix y ell; setve over ice raat 
Frozen Pu 
. ubb: 
Grind up ir a 


hee! n chopping machine one 
ee hee pints crushed pineapple trae 
= sa crushed Maraschino cherries, Cut 

Oo whole oranges into cubes and add to 
mixture. Then add two ounces of rum 
flavor and mix thoroughly. Put into an 
ordinary double boiler and steam for about 
two hours, When cold add simple syrup 
sufficient to make amount required. | Set 
away in hardening room or in salt brine for 
several hours. This mixture is served either 
plain or with any of several of the most 
called for flavors of ice cream. Served as 
a sundae dressing with whipped cream it 
should cost 15 cents. (Fireman’s Phar- 
macy, Newark, N. J.) 


Serinc PHANTASY 

To each quart of new whipped cream 
add 3 ounces either of crystalized violet or 
rose leaves, coloring it if desiréd, but using 
oes seerinaly as a very delicate shade 

ired. 
Patm Breach 

Into a porcelain container put 9 ounces 
of chopped pineapple, 9 ounces of chopped 
cherries, 9 ounces of crushed peaches, 9 
ounces of crushed raspberries, 9 ounces of 
crushed or sliced oranges, 24 ounces of 
chopped assorted nuts, 8 ounces of grapé 
juice; mix thoroughly and let stand for a 
few days. Serve in the usual manner, pour- 
ing a small quantity over a dish of ice 
cream. Don’t let stand too long; keep 
covered on ice. Price, 15 cents. 

AMERICAN GIRL 

Take 6 ounces of walnuts, 6 ounces of 
crushed pineapple, and 6 ounces of nice 
cherries, sliced in quarters; split and slice 
4 large bananas and quarter and slice 
two Florida oranges; place all in a fruit 
jar and cover with pineapple syrup. To 
dispense, place a ladleful of this mixture 
over a disherful of vanilla ice cream and 
serve on a suitable plate. The mixture 
of nuts and fruit should not be made in 
quantities too large for the day's gall 
ice, as it is liable to spoil. Can be so 
for 15 cents. (John A, Lassiter.) 

Bre IstE 
Mix 10 ounces of strawberry syrup, 10 


“ors and Soda Fountain Drin 


ks Like Granddad Used to Make 


ounces of vanilla syrup, 8 ounces of rasp- 

Ty syrup, and 4 ounces of chocolate 
syrup. Pour a ladleful of this syrup over 
plain ice cream in a sundae glass. 


Mississrprr Mrx 

Mix crushed blackberries with grated 
black walnuts. Pour over ice cream and 
top off with whipped cream and one Mara- 
schino cherry. Serve in sundae cup. Price, 
1S cents, 

CELESTIAL 

Two pounds English walnuts, 2 pounds 
pecans chopped together with half pound 
of powdered sugar; add sufficient simple 
syrup and fruit syrup to flavor. 


Base. BALL Dore 

Into a tall stem glass (6-ounce) pour 
half a ladleful of “base ball dope,” add a 
scoopful (16-to-the-quart) of strawberry 
ice cream, another half Jadleful of base ball 
dope, four thin slices of banana, and a 
few pecans; level off the top with whipped 
cream, and decorate with a green cherry. 
The “base ball dope’ is made as follows: 
Cover 2 quarts of fresh strawberries with 
1 pound of sugar and Jet the mixture stand 
for 3 or 4 hours; then mash and add 1 
pint of simple syrup. 

The author states that he uses all kinds 
and shapes of dishes—china, silver, glass, 
etc.—but he prefers “the tall stem glasses 
for sundaes, as these show up better and 
do not permit the sundae to spill over the 
sides as sometimes happens when oblong 
dishes are used. Often I have noticed that 
a waiter going down the aisle with a tray 
of sundaes in tall stem glasses is stopped 
on his way back and asked what he just 
served, ‘they looked so good we just won- 
dered what they were.’” He further states 
that he has a neatly printed menu, and 
every week he invents a new dish. These 
delicacies are introduced to his patrons by 
means of a handwritten slip, bearing the 
name of the beverage, and the slips are fast- 
ened to the top of the regular menu with 
a clip. This attracts attention and sells 
many dishes, as it creates the impression 
the drink is new, and that is why many 
people always.want it. (Pendel Poledor.) 


Lierty BELL 

Peel four large apples, grating three and 
chopping one; add 4 ounces of pineapple 
syrup and 1 pint of whipped cream, then 
mix; now take 5 bananas, slice into small 
pieces; also take 1 quart of fresh straw- 
berries, crush, sugar well, and let stand 
for 2 hours to acquire a nice, sweet taste. 
Incorporate the three mixtures together. 
This makes a delicious dressing. To serve, 
take a Colonial saucer and egg cup, one 
that comes narrow at bottom and tapers 
outward; then take a chocolate straw, cut 
in two and push one-half into a Mara- 
schino cherry, and stand erect in the egg 
cup, into which put a well-filled No. 10- 
to-the-quart vanilla ice cream; flatten out 
the cream in the cup so that it will re- 
semble the shape of a bell; pour the dress- 
ing as above made over the ice cream, then 
place the other half of the chocolate straw 
on the sundae to represent the crack in the 
bell. Top off with a cherry. (Peter Eichel- 


Ick CREAM AND WATER IcEs 


tion of the soda foun- 
ments of recent years. 
fancy desserts and. 
any founten’ er 
of the materials employed 
eos ciheith has been a pemen te 
ducts used at the coin 
ase in the number of foun 
and water 1ces- 
f their own making eu Ling 
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4, type, have been 
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ade in smaller 
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neat) Watporr-AsToRIA 


Mix a quart of crushed Tipe strawber- 
ries with 1 pineapple, previously cut into 
cubes. Mix thoroughly with as much sugar 
as the fruit will absorb. Now add an equal 
quantity of ripe cherries or other fruit, and 
a quart of chopped pecan and pignolia nut 
meats. Add enough strawberry syrup to 
bring the mixture to the right consistency 
and use to pour over ice cream in the prep- 
aration of sundaes. Price, 15 cents. 

Bar HarBor ; 

Peel and cut a pineapple into cubes 
and cover them with sugar. In another 
vessel crush a quart of ripe strawberries, 
add as much sugar as the juice will absorb, 
mix with the pineapple, and add any 
other suitable crushed fruits and some 
chopped walnut meats, with enough syrup 
to allow the mixture to be readily served. 
Place a quantity on ice cream and serve 
as any other sundae. 

SWASTIKA 

Slice 3 bananas, allowing the pieces to 
drop into a fruit bowl; add half a pint of 
ctushed cherries, 2 ounces of shredded 
cocoanut and simple syrup q.s. Use one 
ladleful to each sundae. Sells for 15 cents. 
(W. R. Sampson.) 

Ick Cream ORANGE SUNDAE 

Prepare half a gallon of fruit preserves 
as follows: Mix one pint of crushed 
strawberries, one pint of crushed or grated 
pineapple, four crushed bananas, and suf- 
ficient orange, raspberry and strawberry 
syrup to make up the batch to two quarts. 
Place all in a shallow preserving kettle and 
cook to the consistency of preserves, adding 
several pieces of orange peel. Allow to cool, 
and serve two ladlefuls or 10 teaspoonfuls 
of this preserves over an ice-cream orange. 

STRAWNUPINO 

Chop 1 pound of mixed nuts and add 
10 ounces of crushed strawberry and 10 
ounces of crushed pineapple sauce. Pour 
over plain ice cream. 


Frurr Bon Bon 

Whole cherries, 5 dozen; black raspberry 
fruit, 1 pint; pecan halves, 3 ounces; Eng- 
lish walnuts, 3 ounces; sherry wine, 10 
ounces; simple syrup, 1 pint. Grind the 
cherries, raspberries and walnuts together, 
add the simple syrup and sherry wine, and 
then stir in the pecans broken into pieces. 
Serve in a tall glass with nabisco wafers and 
a glass of water. Put into the glass a small 
portion of pineapple and orange ices, and 
ice cream, cover with the salad and top off 
with whipped cream and a whole cherry. 
Price, 15 cents. (Guy E. ClaVell.) 


Froir SaLap 

In a suitable footed-sundae dish place 
one twelve-to-the-quart disherful of vanilla 
ice cream; over this pour a ladleful of fruit 
salad; take two nice large oranges, peel and 
chop them into cubes; split two bananas 
into quarters lengthwise; slice one-half pint 
of cherries into quarters; one-half pint of 
shredded cocoanut; mix the fruit thus pre- 
pared with cherry syrup, sprinkle well with 
sugar and let stand an hour before serving. 
(Warren Thomas.) 


In the torrid season, 


the sale of water ices, sherbets, and frozen punches can be most advan- 
tageously pushed. These all show a splendid profit, and the fountain 
that makes its own ice cream and does not add ices and sherbets to its 


menu is neglecting an opportunity. 


As in every other department of the successful soda fountain a 
sure foundation of quality materials is the safest guarantee of success. 


The freshest of fresh fruits only should be used. 


When extracts are 


employed for flavoring these should be of the highest quality. 

should be taken to freeze the mix properly and to dots aul any os 
frozen products skilfully. But the very foundation of good ice cream 
is good cream, and the ice cream maker should satisfy himself that his 


cream is right. 


Testing Cream 


A number of methods of testing cream have been devised, one of 
being described in Circular No. 42 of the Purdue 
apparatus required being a number of sample tubes or jars, a balanc 
test bottles, an acid dipper, and a Babcock centrifuge. 
wormal richness, and which is not perceptibly separated, 
without special preparation, other than mixing thoroughly 
before use. Thick and semisolid samples which are otherwise 
be warmed to about 90° F., then poured gently and weighed 
in which the butter fat is completely separated and churned, 
tough and leathery layer, as is the case with old samples not 


the simplest 
University Experiment Station, the 
¢ or scales, cream- 
Samples of fresh cream of 
can be tested accurately 
by shaking or pouring 
in good condition should 
at once. Cream samples 
or has formed a compact, 
stored at a low tempera- 
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ture, should be heated 
shaken thoroughly and 
in this condition are a 
Tesults. 


in fils pripniny di weighed into the test bottle, not measured. This is necessary 
Setter nied fa ¢ € correct amount by weight. Cream varies in weight with its 
ol eaeiae or mechanical condition, and no one measure will hold the correct amount 
0 ; varying richness. The correct unit of weight to take is nine grams, which 
oe on a suitable balance or scales, in a standard 9-gram 50 per cent. cream 
le, the stem of which is matked with divisions representing 0.5, 1, and § 
Per cent. To the cream in the test bottle, add commercial sulphuric acid, sp. gr. 1.82 
*. 1.83, until, when properly shaken and all the white curd has disappeared, the 
Mixture has a coffee-brown color. A light brown color ahows that more acid ts 
meeded. A black color immediately after shaking indicates too much acid. When 
adding the acid, the bottle should be held in an inclined position and should be revolved 
once. In this way the acid washes the neck free from particles of cream and curd. 
After the acid is added the bottle should be shaken carefully by giving if a rotary 
motion. Care should be taken not to spill any of the contents. In case of spilling 
the test should be rejected and made over. ‘The bottle {a now ready for the Rabcock 
centrifuge in which it is whirled at the proper speed, 1000 revolutions per minute for 
a tester with a 12-inch diameter wheel and 800 revolutions per minute for a tester 
with an 18-inch diameter wheel. Fill to the bottom of the neck of the bottle with 
hot, soft water, whirl for two minutes; fill to about the 45 per cent. mark with hot, 
soft water, and whirl for one minute. The temperature of the water added should be 
not less than 140° F., and preferably near that of boiling water. Remove the bottle 
from the tester to a water bath, where it should remain at about 135 to 140° F. for 
10 minutes. Just before reading the test and when taking the bottle from the water 
bath, add a few drops of glymol (white mineral oil), which removes the meniscus or 
curve on top of the fat column, Icaving a straight line which is sharply defined, and read- 
ily seen. All that now remains to be done is to read the percent. of fat from the gradua- 
tions on the outside of the tube corresponding to height of the column of fat within. 
With the average percentage of a representative sample known, the amount of butter 
fat in any number of gallons of cream may be readily ascertaincd by weighing the 
entire quantity, the factor found being the proportion in pounds of butter fat present. 
This matter of the determination of the percentage of butter fat in cream is 
important to the maker of ice creams for most of the States have adopted certain legal 
standards with a minimum of butter fat allowed by law in ice creams of various 
types. The local boards of health, the State and National authorities are all active in 
the enforcement of these regulations, and it is well that those who are manufacturing 
fice creams should post themselves on the legal requirements: 


high enough to melt the butter fat, 110° F. or above, then 
weighed out at once. It should be understood that samples 
t best difficult to handle and tend strongly toward inaccurate 


STATE STANDARDS FOR ICE CREAM 

There are several things to be remembered by ice-cream manufacturers and 
retailers who deal in manufactured cream: (1) Ice cream shipped to a State other 
than that in which it is made comes under Federal jurisdiction; (2) ice cream sold 
in the State in which it is made comes under the State and city jurisdiction—State 
laws and city ordinances or regulations of the local boards of health; (3) in States 
where no laws exist there are instances where rigid local regulations govern the 
manufacture and sale of this product. Hence, it behooves a manufacturer of ice 
cream to investigate thoroughly the regulations, local or State, under which his business 
will be conducted. 

In Circular 19 of Standards (U. S.), the following definitions, or standards, ere 
thus given: 

1. Ice cream is a frozen product made from cream and sugar, with or 
without a natural flavoring, and contains not less than 14 per cent. of milk 
(butter) fat. 

2. Frwit ice cream is a frozen product made from cream, sugar and sound, 
clean, mature fruits, and contains not less thon 12 per cent. milk (butter) fat. 

3. Nut ice cream is a frozen product made from cream, sugar and sownd 
son-roncid nuts, ond contains not less than 12 per cent. of milk (butter) fat. 
These standards—14 per cent. for ice cream, and 12 per cent. each for both fruit 

and nut ice cream—have been indorsed by many of the States having ice-cream regula- 
tions. In other States—Maryland for example—a higher percentage of fat is required 
in nut ice cream than in plain ice cream; in still other States, milk and cream, con- 
densed milk, and a pure vegetable “filler” are allowable under the law. The following 
table of legal requirements is made up from a digest of the recent legislation on this 
subject. Where no changes in standard have been reported, the standard heretofore 


published is stated: 
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State Butter Fat Regulations 
Alabomo—14, 12, 12 per cent. Local regulations authorized by State enactment, 
Arkansas—No State standard. 
risona—14, 12, 12 per cent. ss 

Californie, 10, 10 per cent.; allows six-tenths of 1 per cent. of “harmless vegetable 
gum” as a filler; all frozen products containing less than required butter-fat con- 
tent termed “ice milk.” 

Colorado—No State standard. A regulation sets percentage of fat at “not less than 
14”; fruit and nut ice cream “not less than 12 per cent.”; eggs and gelatin allowable. 

Conmecticut-_No State standard. 

Delaware No \egal standard. Unauthorized ruling, 14 per cent. 

Plorida-12 per cent. standard. 

Georgia -14, 12, 12. 

Idaho 1A, 12, 12. 

Titmois Statute authorizes regulation by State Food Standard Commission, which 
eatablishes & per cent, milk fat. 

Indiana- Not lea than & per cent. milk fat and 18 per cent. milk solids; 1 per cent. 
gelatin of vegetable gums. 

lowa—12, 10, 10; 1 per cent. gelatin or vegetable gum. 

Kansas---14, 12, 12. 

Kentuchy--14, 12, 12, Ruling of commissioner exists to effect that products contain- 
ing other “harmlesa ingredients” may be sold when properly labeled. 

Lowisiana-—10, 8, 8; 1 per cent. of harmless filler allowable. 

Meine—14, 12, 12. Gelatin, starch, eggs or harmless fillers allowed in “limited amount.” 

Maryland—-Ice cream, 4 per cent.; fruit ice cream, 4 per cent.; nut ice cream, 6 Per cent, 

Massachusetts—7 per cent. 

Michigan —10, 8, 8. Standard requires use of eggs. 

Minnesota—12 per cent. 

Mississippi—14, 12, 12. 

Missouri--14, 12, 12. 

Montana—14, 12, 12; 1 per cemt. pure gelatin allowalfe. 

Nebrasha—14, 12; no definition of nut ice cream; shall not “contain any ingredient dele- 
terious or detrimental to health.” 

Nevada—14, 12, 12. Allows use of “eggs, starch, gelatin or other healthful food con- 
stituent.” Goods below legal standard may not be sold unless designated “imita- 
tion ice cream.” 

New Jersey—No State standard. 

New Hampshire—“Not leas than 14 per cent, butter fat, nor more than one-fifth cf 
1 per cent. filler.” 

New York—No State standard. Local city ordinances in the larger cities, 

New Mexico—No State standard. 

North Corolina—14, 12, 12. 

North Dakota—14, 12, 12. Gelatin ice cream to contain not less than 14 per cent. 
butter fat nor more than 3 ounces of pure gelatin to each 10 gallons. 

Gum ice cream to contain not less than 14 per cent. milk fat and a “small 
quantity of gum powder free from starch or other cereal and free from harmful 
ingredients or foreign color.” 

Ohio—No State standard. Local. regulations in the larger cities. 

Oklahoma—14, 12, 12. 

Oregon—12 per cent. butter fat; 1 per cent. “harmless thickener.” 

Pennsylvanio—8, 6, 6; harmless coloring, eggs, and “not -xceeding one-half of 1 per 
cent. of pure gelatin, gum tragacanth or other vegetable gums” may be utilised 
in manufacture. 

Rhode Island—“Not less than 8 per cent. milk fat.” 

South Carolinc—No State standard; local regulations in force. 

South Dakota—14, 12, 12. , 

Wennessee—No State standard by enactment of Legislature. Local regulat"»n by agree- 
ment with manufacturers calls for 8, 7, 7 per cent. of butter fat respective, and 
allows the use of seven-tenths of 1 per cent. of “gelatin or other harmless stiffener.” 

Texas—8, 6, 6;‘one-fifth of 1 per cent. of “harmless filler.” 

Uteh—14, 12, 12. 

Vermont—No State standard; circular 19 standards semi-officially followed. 


Virginio—8 per cent. with the use of pure cream; condensed milk may be used whea 
product is so labeled. 


Washington—No State standard. 
Wisconsin—14, 12, 12. 
Wyoming—14, 12, 12. 

West Virginia—No State standard. 


FORMULAS FOR ICE CREAMS AND WATER ICES 


VANILLA 

Boil 1 pound sugar with 2 quarts milk, 
and add the mixture to 1 pound sugar, 10 
egg yolks already prepared by whisking up 
together. Mix these all well together and 
boil until the mixture thickens a little. Re- 
move from the fire and add 3 quarts cream, 
which thoroughly incorporate by whisking. 
Add vanilla flavoring just before finishing. 
Strain and freeze in the usual way. 


VANILLA 

For 10 gallons of cream: Take 50 pounds 
(about 6 gallons) of aged 18 per cent cream 
(or 5% gallons of cream and ¥% gallon of 
condensed milk); about 8 pounds of sugar; 
3 to 4 ounces of vanilla extract; and, if a 
binder seems called for, from 3 to 4 ounces 
of gelatin. The sugar should be thoroughly 
dissolved in the cream before freezing. 

For 1 gallon of cream: 2 quarts of 22 per 
cent cream; 11 ounces of sugar; 1% table- 
spoonfuls of vanilla extract. (Vermont 
Agri. Expt. Stat.) 


VANILLA (FRENCH) 
Place 12 ounces of powdered sugar, 15 
egg yolks, 1 quart of cream and 1 split va- 


nilla bean in a pan and heat over a slow 
coal fire, or, still better, in a hot water 
bath, until the mixture thickens, then strain 
through a coarse sieve, Put it back in the 
pan, set the pan in ice, or ice water, and 
beat until it becomes quite thick and firm. 
Then put in freezer and freeze. Next beat 
up 1 quart of double cream, sweeten lightly 
with fine sugar, and gently but thoroughly 
mix into the batch. Re-ice the can and 
let stand. 


FRENCH VANILLA 

Take two quarts of good cream, and a 
large vanilla bean split in half, the yolks of 
12 eggs and a pound of sugar. Put the 
cream on the fire in a double boiler, and 
then stir in slowly the eggs and the sugar, 
the vanilla bean having already been added. 
When this begins to thicken take from the 
fire and allow it to cool. Do not freeze 
until it has become cold. Before it becomes 
cold, after taking from the fire, strain so as 
to remove any pieces of the bean. This 
quantity when frozen will make about a 
gallon of cream. It will be good, too. 
(Dwight Kempton.) 


7, reas VANILLA 
jac 8 egg yolks to 1 quart of sweet cream, 
and 1 vanilla bean to every 2 quarts, and 
freezing in a French freezer, or at least 
after the French style. This cream is es- 
pecially suitable for molding. 

VANILLA (FRENCH TYPzZ) 

Take 5 quarts of cream, 2 vanilla 
(or use a good vanilla extract) ; split the 
beans, scrape out the seeds and put them 
into the cream and add 2 pounds and 4 
ounces of sugar. Put on a brisk fire, stir 
constantly and bring to the boiling Point; 
then slowly stir in 20 egg yolks, previously 
beaten with a little milk or cream, and at 
once remove from the fire, strain and cool 
off, and freeze. 

In the above formula vanilla beans are 
preferable to an extract; the former gives 
the better flavor. 

Frence Ice Cream 

This is nothing more than the cream 
boiled with an addition of a certain number 
of eggs or egg yolks. Opinions differ great- 
ly as to which of the two mentioned is the 
proper method. But by using the whole 


egg (yolk and white together) for the pro- 
duction of ice cream the effect will be 
similar to that obtained by gelatin; it will 
make the cream lighter, gaining in quantity 
but not in quality; and when standing any 
length of time it is apt to transform it into 
small lumps of ice. Using the yolk only 
the cream will be of a smoother texture 
and more solid. 


Cuicaco Prenic ; 
OF psieriwsgs milk, 14 quarts; fresh oa 
quarts; granulated sugar, 8 pounds; 
gelatin, 8 ounces; vanilla, 4 ounces. 
PHILADELPHIA 
Cook 8 pounds of sugar in 2 gallons of 
team. Bring it to a boil, when it should 
resemble skim milk; add and work in a2 
additional 3 gallons of cream, 6 eggs 4° 
ounces of vanilla. It is now ready for 
freezing. Must be very cold before free2- 
ing. A very delicious formula and used 3 
some high grade stores. 


ComMERcIAL 
Formula No. 1 


(Sells to retailer at $1.25 a galloa.) 


40%, 11 qts. @ .45., 
Chik, srade B, 5 ats. @ 063g.777 "8495 
Cond. milk, 4 qts. @ 20 


Sugar, 9 Ibs. @ .05.....,.. 077 tt tees 80 
Extract, 4 078. @ 10......7 77" <= 
—_— 

When expanded by freezing thi $6.93 
of ingredients produces 40 saan Tuantity 
cream, containing 20 per cent, butt ice 
at a cost of 80 cents a gallon, er fat 


Formula No, 2 
(Sells to retailer at 90 cen: 


ts 
Cream, 40%, 3 gts. @ teenie 
Milk, grade B, 13 qts, seeeyhss 


0634... 
Cad mae AiG, a oe xix 2S 


Gelatin, 4 oz. @ 24 per ib..1)112 80 
Sugar, 794 Ibs. @ 08...1200177021 40 


—. 


: . 3.8: 
These ingredients expanded by Bs 


yield 40 quarts of ice cream containing 7 
per cent. butter fat at a cos: of 38 cents a 
gallon. 


Furmula No. 3 
Cond. milk, 10 gals................, 
Milk, grade B, 10 gals... ._ pa 
Plain water, 60 gals......., COR Abs sie 
Gelatin, 4 Ibs. @ .20...... -» 80 
Color .......... hic ccaack wesw OL 
FIAVOP cxssiccsryervesees seeeeeeee 1,00 


Sugar, 60 Ibs. @ .05............... 3.00 


$15.41 


These ingredients when expanded by 
freezing yield 120 gallons of ice cream at a 
cost of 13 cents a gallon. : 

The above formulas were quoted in the 
course of a case before the Iowa Law 
Court. No. 1 should make a high grade 
cream and No. 2 is in general use. . The 
Editors of the Formulary do not recom- 
mend formula No. 3. 

It was shown by the evidence presented 
that the cost to manufacture ice cream con- 
taining 20% butter fat is 45 cents a gal- 
lon; containing 7.7%, 29 cents; and that 
where condensed milk is used and the 
product contains 1.9% buter fat the cost is 
15% cents a gallon. 


CoMMERCIAL 
Vanilla Ice Cream Without Cream or Milk 
1 vanilla bean. 
8 gills of syrup at 20 degrees. 
18 egg yolks. 

Cook and freeze, and then work in a me- 
ringue made of two egg whites and %4 
pound of sugar. : he 

This formula is presented for what it is 
worth. 

Repucep Cost MIx 

Mix four pounds of sugar thoroughly 
with one ounce of powdered gum traga- 
canth No. 2, previously dissolved in a little 
hot water or milk. To this add five quarts 
of milk, five quarts of cream and one-half 
ounce vanilla extract. Dissolve thoroughly 
and freeze. * sick 

x ForMULA 

A fairly good ice cream can be made 
from milk as follows: One gallon of milk, 
18 whole eggs, or 10 whole eggs and 20 
yolks of eggs, 2 pounds of sugar, flavor. 
Place ¥%4 a gallon of the milk and half of 
the sugar on a slow fire to boil. Meanwhile 
mix the other half of the sugar with the 
eggs, stir the boilng milk into it, replace on 
the fire, and stir till the composition covers 
the blade of a palette knife, but do not let 
boil. Take off the fire and add the other 
milk at once, then strain, cool and freeze. 
The whole mixture may also be set on the 
fire at once, and beat with the egg ie 
until it comes to the boiling point, then z 
ish similar to the preceding. Great car 
should be taken in selecting the eggs. 


Hoxry Pokry 

Make a custard composed of 3 eggs, 1 
quart of milk, 2 tablespoonfuls of cam 
starch, 6 ounces of pulverized sugar, an 
sufficient of any desirable extract to are 
it. Bring the milk to the boil; fee 
corn starch, 6 ounces of pulverize - ped 
and eggs; beat these smoothly tog ae 
with a little cold milk and add it vs a 
boiling milk; stir all till the mixture ee 
to thicken, then add and stir in te ae 
Now immediately remove it from the S 
and when it becomes cool stir it toge mi 
and pour it into your freezer and freeze 
solid, 

Hoxry PoKEY P 

Dissolve three ounces of corn — * 
One quart of milk, also soak two ounc! aor 
telatin in a little milk or water. Resa 
three quarts of milk and one poun 2 
‘welve ounces of sugar in a tin OF ee 
lain-lined pan, set on the fire until boiling, 
then payr it over the dissolved starch ane 
telatin, set on the fire again and bring ; 
* wod’ boil, stirring constantly with the ¢6! 


Liquors and 
Soda F 
beater, then add onm 


strain’ cos] an one can of condensed milk, 


me Fagrade 
much boili i 
above formula fe wid (end to curdle. In 


ght be 
& just to the boilng point, bia 


Hoxry Poxr 

I : Y 
put 1 pene ysht and perfectly clean basin 
rie on 7 fine sugar and 1 dozen eggs; 
as at together; then add and atir 
fal cha of freah cream or milk, 1 apoon- 
velililen and 1 tableapoonful of extract of 
seetee the mixture on the fire and atir 
a ntly till it thickens, but not curdiea; 
i 4 mite an earthen pan, cool, and atic 
ot ek ounce of Relatin, dissolved in milk 
. Tune bour it into the freezer and 
ork slowly during the whole Process till {t 
romes well frozen; then remove the dash- 
er and pack the cream firmly in brick molds 
and bury them in ice and salt until the 
cream is thoroughly frozen and hard; then 


ae pen ae the molds in the usual way 
Q eep them in the ice cave 
imbedded ane 


t d in ice, or it may be cut with a 
knife, dipped in warm wares, into tints 
oe wrapped in waxed paper and put 
be aia and kept in the ice cave ready for 
CHOCOLATE 

Melt and make a paste of 10 ounces of 
chocolate with hot water and keep it warm 
until wanted. Cook 1 dozen eggs and 1% 
pounds sugar in 2 quarts of cream. Add 
the chocolate and work it in while hot; 
cool and freeze in the usual way. 


CHOCOLATE 

_Make the foundation cream and whip 1 
Pint of cream to serve with it. Heat 2 bars 
of sweetened vanilla chocolate with 2 table- 
spoonfuls of water, or enough to melt it, 
When smooth add gradually a little of the 
hot cream or custard, and strain through 
fine strainer or cloth into the remainder o 
the cream. If unsweetened chocolate be 
used, add 2 tablespoonfuls of sugar to it 
while melting. 

Half of a teaspoonful of Ceylon cinna- 
mon may be mixed with the chocolate, or 
half an inch of stick cinnamon may be 
boiled with the cream or milk; it gives a 
- se flavor. Or add 1 tablespoonful 
of caramel. 

CHOCOLATE 

Two quarts of cream, 1 pound and 4 
ounces of sugar, 4% a pound of fine sweet 
chocolate, or 5 ounces of chocolate liquor, 
1 piece of whole cinnamon, 1 vanilla bean. 
Cook the cream with the cinnamon, add the 
sugar and vanilla, warm the chocolate and 
dilute it with part of the hot cream, mix 
with the rest of the cream, strain through 
fine muslin, let cool and freeze. The foun- 
tain man may consider it best to leave out 
the cinnamon; not everyone likes it. 

CHOCOLATE 

Put 5 pounds of bitter chocoalte in a 
pan; place the pan in hot water and let it 
remain until] the chocolate is melted; put 
4 pounds of sugar and %4 pound of glu- 
cose in a coppér pan, adding enough water 
to dissolve the sugar; then cook to a syrup 
(35° on a syrup gauge), and while the 
syrup is hot pour it in a small stream into 
the melted chocolate, stirring the latter 
while adding the syrup. Keep up this stir- 
ring until the chocolate becomes a smooth 
paste; then set it away in an earthen vessel 
for use. In flavoring put a pound of the 
paste into a pan and warm it till melted by 
putting the pan in hot water; then add a 
little plain cream to it, mixing well, and 
afterward adding the chocolate to the cream 
to be flavored. 


Sweet il, 
uarts; powdered chocolate, 1 pound; ta le 
oat, 1 teaspoonful; eggs, whipped, 4; a 
tract vanilla, 1 ounce; 

Add the powdered chocolat i 
milk and make a smooth nye ech acl 
balgetfe of ingredients, and /¢ ; 
e “Stand in freezer well iced (no salt) 
tatil hee cold. Then salt the ice! and 
ag N. B.—Three ounces French gela- 

aay be substituted for the eggs. 
5 Capcaar sen 2 10 2% 
e 
bakes vee To cunces of chocolate. 
pane f ‘ it with a little hot 


chocolate, dilute a 
ate ee ‘a smooth paste ae beep it 
sei ‘ook the eggs cream an’ lege iad 
- k jnto the mixture while hot the 
wor 
late; then coo 


Three quarts 
sugar, 12 ounces 
nilla suger. COU. 

ar and van) i 
ney it with 4 ounc 


th 
age boiling water or 
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milk to a smooth paste; add it to the hot 
cream, strain, cool and freeze. When serv- 
ing, spread a spoonful of whipped cream 
on each dish. 


AMERICAN CHOCOLATE 

Twelve ounces of unsweetened chocolate 
(chocolate liquor), 3 pounds of powdered 
sugar, 5 quarts of sweet cream, a small 
piece of whole cinnamon. Melt the choco- 
late over a slow fire, gradually add a little 
sugar and cream, also the cinnamon, have 
the chocolate quite thin and fully dissolved, 
then ati it into the cream, add a good fla- 
voring of vanilla, atrain into a can and 
freeze in the weal manner, 


Cnocoraty (Franc Type) 

Four quarts of cream, 10 ounces of cho- 
colate, 2 pounds and 6 ounces of sugar, va- 
nilla flavor, 12 egg yolks. Slowly melt the 
chocolate in the boiler, adding sugar and 
cream gradually, constantly stirring until it 
has reached the boiling point; then add the 
yolka in the same manner aa for vanilla 
cream, strain and cool, then add vanilla 
flavor and freeze. 


VASSAR 
Sugar, 2 pounds; chocolate, 4 ounces; 
milk, % gallon; cream, % gallon; ground 
hickory nuts, 2 to 4 ounces, or as much as 
desired. Freeze as you would prepare ice 
cream. 
Fupor 
Four ounces of grated chocolate and one 
pound of sugar melted together. To this 
add one quart of milk and the well-beaten 
yolks of one dozen eggs. Add one ounce of 
caramel coloring. Put over fire and stir 
until mixture coats spoon. Cool. Add beat- 
en whites of eggs and one pint of whipped 
cream. Serve with fudge sauce. 
This ice cream must not be kept long as 


“it will get frosty. 


FupcEe 
Chocolate, 4 ounces; sugar, 2 pounds; 
milk, % gallon; cream, % gallon; ground 
hickory nuts, 2 to 4 ounces. Bring the milk 
to boiling, add the sugar, stirring all the 
time, and set aside. Grate the chocolate 
and work it with about 8 ounces of boiling 
water to a smooth paste; add to the pre- 
vious solution along with the cream, strain 
through fine muslin, cool, stir in the pow- 
dered nuts, and freeze the same as any ice 
cream. Too much chocolate makes the 
cream dark and rough and destroys. its fine 
flavor. 
CorreE 
Steep 34 cup of coarsely ground coffee in 
1 pint of cream or milk 20 minutes. Re- 
move it, let settle, and pour off carefully, 
then strain it and add it to the remainder 
of the cream or custard. This is sufficient 
for 1 quart of ice cream made according to 
either recipe. 
COFFEE 
Make % cup of filtered coffee, or, if you 
have no filter coffee pot, put 2 heaping 
tablespoonfuls of fine ground coffee in a 
fine strainer placed in a bowl. Then pour 
through it one-third of a cup of boiling 
water. Pour the liquid through a second 
time, and if not clear strain it through a 
fine cloth. Add this clear liquid to the hot 
cream or custard, and make the ice cream 
in the usual manner. 
This formula is adapted more to home 
than to fountain use. : 


: CorrEx 
Cook a quart of cream; add to it and stir 
well in 4 ounces coffee finely ground and 
roasted to a pale brown. Let it draw for 


15 minutes, then set aside to settle in a 
warm place. Strain through a fine mustin. 
Cook another quart of cream, add 1 pound 
sugar and the coffee, thoroughly stir and 
allow it to cool, then freeze. 

Corres 

Place 3 ounces of finest ground coffee 
into a coffee machine and filter, and pour 
about 5 cupfuls of boiling water on top of 
it. When all the liquid has passed through 
the filter and has cooled, pour it into a 
large bowl with 12 ounces of pulverized su- 
gar, 8 yolks of egg and 2 whites, 1 ounce 
of powdered tragacanth and 1 quart of dou- 
ble cream. 

Corrax : 

Four quarts of cream, 1 pound 12 ounces 
of sugar, 8 egg yolks, 3 ounces of good 
ground coffee (or the equivalent of extract’. 
Place sugar, ha’f of the cream and coffee 
in the pan ever a slow fire, keep stirring 
until it has reached the boiling point; then 
mix up egg yolks with the remainder of the 
cream and pour it in, and bring to the point 
of boiling. Strain through a fine sieve or 
cloth, then. coo! cff and freeze. 

There are a few very fine coffee extracts 
on the market and a better cream may be 
obtained by adding une, of them, from 8 
to 10 ounces, to a S gallon batch. Every 
lot: of “homemade” coffee extract varies so 
much that the quality of the ice cream is 
liable to suffer thereby. 
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ee two cups su- 
One pint of strong coffee, two 

gar, ae pint milk, one quart cream, one 
tablespoonful arrow root, one-half teaspoon 
vanilla, two eggs well beaten; wet arrow 
root in a little milk and add to the coffee 
when boiling, stir to keep from burning, 
add milk and let boil two or three minutes;_ 
when cold, add the other things and freeze 
as you would ice cream, When nearly 
frozen add one pound English walnuts 
ground or chopped very fine. Makes about 
three and one-half quarts. (Henri Delasse.) 


CorrEe ¥, aiuaite 

The mix for coffee ice cream is made in 
exactly the same proportions as for vanilla 
and maple. In fact it is very often a prac- 
tice to add the coffee flavor to a vanilla ice 
cream, made as above specified, and the re- 
sult may be depended upon to be satisfac- 
tory. The real flavor is in the coffee syrup. 
That must be good, and the following 
method has been found to produce emi- 
nently agreeable results: F 

Take 10 rounding tablespoonfuls of high 
grade coffee and place them in 1% quarts 
of cold water. Bring this to a boil quickly 
and boil for 5 minutes vigorously. Strain 
through several thicknesses of cheesecloth. 
Then to the resulting liquid add 214 quarts 
of sugar, which is dissolved and the whole 
mass brought to a boil. This will produce 
about 2 quarts of coffee syrup, which is 
enough to flavor about 10 gallons of ice 
cream. If a darker color is required it can 
be secured by adding 2 or 3 ounces of 
burnt sugar (caramel) to the batch. 

This coffee syrup may be kept in jars 
almost indefinitely, and used as a flavoring 
or for a dressing for coffee sundaes, ete. 
(Vermont Agri. Exp. Stat.) 

VIENNA COFFEE 

Place 1 gallon of vanilla ice cream into 
a can imbedded in ice and salt, work it 
well with a spatula in order to get it 
smooth. Then beat up the whites of 12 
eggs with 12 ounces of fine sugar over a 
slow fire (like you would prepare a sponge 
cake), add to the ice cream and freeze all 
until nearly solid. When the mixture has 
reached this condition, add 4 pint of good 
strong Mocha coffee flavoring and keep 
freezing a while longer. Flavor with kirsch- 
wasser and serve. 

Corrzz SUPREME 

Freshly roast cight ounces of a good 
quality coffee. Grind and add two quarts 
of milk and 2 pounds and a half of su- 
gar. Set on fire and steep very gently one 
hour, finally letting it come to a boil. Set 
aside to cool. Strain, and pour upon the 
thoroughly beaten yolks of 20 eggs. Cook 
until mixture coats spoon but not a mo- 
ment longer. Cool and fold in beaten 
whites of eggs, also one quart of whipped 
cream. Freeze. 

CARAMEL 

Put % cup granulated sugar in a sauce- 
pan over the fire, and stir till melted and 
dark brown. Add ¥4 a cup of boiling water 
and simmer 10 minutes. Make either ice 
cream you prefer, using only half the sugar 
given in the recipe. Add enough of this 
caramel to give the desired flavor and color. 
Caramel may be added to vanilla or coffee 
ice cream. Whipped cream or marshmal- 
low whip may be served with it, or stirred 
in when the caramel cream is partly frozen. 


EXcELsion CARAMEL 

Four quarts of 22 per cent. cream, and 
sufficient liquid caramel to give an 
able flavor. This should be only slightly 
bitter. Into a double boiler put one dozen 
beaten egg yolks, one quart of cream, a lit- 
tle salt and two and one-half pounds of 
sugar. Copk until the mixture will coat a 
spoon thickly, then add to caramel cream. 


Freeze. 
Marre 

Three quarts of cream, 13%4 pounds of 
genuine maple sugar. Cook the cream in 
a farina boiler, stirring frequently, until the 
water in the outer pan is boilng; then take 
it off the fire, add the maple sugar previ- 
ously Pounded into small Pieces, and stir 
until the sugar is dissolved; let stand a few 
minutes, strain, cover with gauze, and let 
stand till cold; then freeze like any other 
ice cream. Should the cream be too white, 
add a little but sugar to give it a rich 


color. 
VERMONT MAPLE 
For 10 gallons of cream: Take 6 gallons 
of 18-22 Per cent cream—or the cream-con- 
densed milk alternative given in the vanilla 
ia a as = to 8 pounds of maple sugar, 
ing according to taste; i jired, ; 
3 to 4 ounces of gelatin, anh Se 
For 1 gallon: Two quarts 22 per cent 


sweetening. 


Light-colored and delicately flavored ma- 


ple sugar is not the best for ice créam mak. 
F 4 
ing. The dark brown, strongly flavored va- 
riety—be sure it is Rot bumnt—makes by 
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far the best cream, and the quantity used 
must depend upon the sugar itself. As 
made by the Vermont sugar farmers the 
sugar Content varies greatly, and when the 
proper flavor chas been obtained in the ice 
cream mix ordinary sugar can be used to 
bring the sweetness up to the required 
point. (Vermont Agri. Exp. Stat.) 


: Arctic Tarry 

Dissolve 6 pounds maple sugar in a hot 
water bath, allow to cool, and then strain 
into 5 gallons of cream. Add 4 pounds of 
brown sugar, a little caramel and freeze. 
Should the brown and maple sugar be 
dark, no additional coloring will be neces- 
sary. Nuts may be added to improve this 
delicacy. 


Grvozr Ick CREAM 

Two cups scalded milk; 1 cupful of su- 
gar; 1 tablespoonful flour; 1 egg. A pinch 
of salt. Make this into a smooth custard, 
adding one tablespoonful of extract of gin- 
ger. Cool. Add one quart of light cream 
and one-half cup of Canton ginger cut in 
small pieces. Freeze. 


GINGERED CREAM 
Scald two quarts of milk and four quarts 
of cream. Add five cups of sugar and four 
ounces of extract of ginger. Freeze and 
serve with a dressing made of equal parts 
of ginger and vanilla syrup containing bits 
of chopped preserved ginger. 


GINGER 

Two quarts of heavy cream, one pound 
of sugar, one lemon, half a pound pre- 
served ginger, gra! rind of two lemons. 
Scald half the cream, the sugar, and finely 
chopped ginger in a double boiler. Cool. 
Add the rest of cream, lemon juice, and 
grated lemon rind. It might be well in 
this formula to add the lemon juice to the 
sugar first. 


Froit 

If preserved berries, raspberries or straw- 
berries, are used they should be added to 
the mix after it is partially frozen, else the 
fruit and heavy syrup will sink to the bot- 
tom of the mix and remain there. If fresh 
fruit is used it should be well chopped or 
crushed, and sugar added to it some time 
before it is added to the mix. It, too, is 
put into the cream after the latter has 
been partially frozen, but in this case it is 
in order that the acid in the fruit may not 
coagulate the cream, as might be the case 
if it was added when the cream was quite 
warm, (Vermont Agric. Exp. Stat.) 

Froir 

One pint of milk, 2 cups sugar, 2 eggs, 
2 tablespoonfuls gelatin soaked in a little 
cold water, 1 quart cream, 4 bananas, 4 
pound candied cherries and other fruit if 
desired. Let milk come to a boil, beat 
flour, sugar and eggs together and stir in 
boiling milk. Cool 20 minutes, then add 
gelatin, When cold, add cream; put in a 
freezer, freeze 10 minutes, add fruit, and 
finish freezing. 

STRAWBERRY 

Six quarts of cream, 334 pounds of su- 
gar, two boxes of sweetened, crushed straw- 
berries. Strain and freeze at once, as ber- 
ries have a tendency to curdle cream. 

CrusHEep STRAWBERRY 

Best cream, 3 pints; pulverized white 
sugar, 12 ounces; 2 whole eggs. Mix all 
in a porcelain-lined veasel, place on fire 
and heat to the boiling point, stirring con- 
stantly. Remove and strain through a 
hair sieve. Place in a freezer and freeze. 
Now take 1 quart of ripe strawberries, sel- 
ect, hull, and put in a china bowl. Add 6 
ounces pulverized white sugar and crush all 
down to a pulp. Add this pulp to the 
frozen cream along with 2 tablespoonfuls 
of extract of vanilla and mix well. Give 
the freezer a few additional turns until 
the mixture hardens, - 


STRAWBERRY 

2 quarts strawberries 

2 quarts rich cream 

3 pounds sugar 

2 tablespoonfuls vanilla 

Mash the berries thoroughly and mix 

with the sugar, stirring until the latter has 
been perfectly dissolved. Then add the 
cream and the vanilla, and freeze. Some 
people add a few whole strawberries to 
make the dish look pretty when served, 
but this is not always effective as the whole 
berries become icy. Do not expect this 
cream to be bright in color; it will shade 
on the pink, and will be somewhat mot- 
tled. Three or four scrapes of nutmeg to 
a quart of berries will bring out the berry 
flavor as in no other way, and no one will 
detect the spice. Nutmeg will accentuate 
the flavor of strawberries, raspberries or 
bluebesries. The above amounts when 
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the fruit from freezing hard. (Dwight 
Kempton.) 
STRAWBERRY . 
Whip two quarts of cream, sweeteni with 
12 ounces of powdered sugar and add 1% 
pints of crushed sweetened strawberries 
which have been strained. Freeze. 


STRAWBERRY COLD CREAM 
Two quarts strawberries and one quart 
sugar mashed together and put through » 
strainer. Combine this with one quart of 
cream and one quart of whipped cream. 
Freeze. A bit of nutmeg added to the fruit 
might improve the flavor of this cream. 


STRAWBERRY (FRESH) 

Four quarts of cream, 2¥% pounds of 
powdered sugar, enough ripe strawberries 
passed through a sieve to make | quart of 
juice, mix all together, add a little color if 
needed, although fresh berries need little 
coloring. Strain and freeze at once. The 
mixture should not be left standing, as the 
juice will tend to curdle the cream. 

RASPBERRY 
1 quart of rich cream 
1 quart raspberries 
1 pound sugar 

Wash and pick over a quart of red ripe 
sraspberries and crush them carefully, saving 
all the juice. Dissolve a pound of sugar 
in a quart of rich cream, and when thor- 
oughly dissolved add the raspberry pulp 
and juice. Stir this mixture well so that 
the fruit may not settle at the bottom of 
the freezing chamber, and then freeze hard. 
While this is an exceedingly simple recipe 
it is delicious when prepared according to 
the directions. 

As in the case of all fruit or nut creams, 
it is best in the above formula to partly set 
or freeze the cream, then add fruit or nuts. 
(Dwight Kempton.) 

GOosEBERRY TART 

Prepare three quarts of nice gooseber- 
ries by washing and rubbing blows from 
the ends. Stew these with two and one- 
half pounds of sugar and one and one- 
half pints of water. When thoroughly 
cooked, rub through a strainer. Add a 
few drops of green coloring, three pints of 
sweet cream sweetened to taste, or a custard 
mix may be used. Freeze. 

MARASCHINO 

Take the yellow rind of 2 lemons, put 
this in the boiler with 2 quarts of cream 
and 1 pound of sugar, place the mixture 
‘over a slow coal-fire, constantly stirring un- 
til it thickens, not allowing it to come to a 
boil; add 10 egg yolks in the usual manner, 
then strain and occasionally stir it until it 
is cold. When cold pour in freezer and 
freeze. Then beat up stiff 1 quart of good 
double cream and incorporate it, with % 
pint of maraschino, paddling it up very 
lightly; let stand about one hour before 
serving. 

Wr CHERRY 

Two teaspoonfuls extract wild cherry, 1 
ounce almond extract, 1 pint red currant 
jam, 1 pint preserved cherries, 8 ounces 
cherry syrup, 114 pounds sugar, 4 quarts 
cream, 

Proceed as before, adding blended chop- 
ped fruit when mixture is partly frozen. 

Waite CHERRY 

Put 2 cups of sugar and 1 cup of water 
in a saucepan over the fire. Stir until the 
sugar is dissolved and let the syrup come 
to a boil. Drop in carefully 1 quart of 
California white wax cherries and simmer 
gently for 15 minutes, strain carefully, add 
a quart of cream to the syrup and freeze. 
When the freezer begins to turn hard, beat 
well, take out the dasher and stir in *he 
fruit. Pack and let stand for two or three 
hours before serving. The ice cream is a 
good novelty feature. 


Rep CURRANT 

One quart red currant jam, 4 quarts 
cream, 2 pounds sugar, 4 ounces lemon’ 
syrup, 1 ounce Jemon extract. 

Proceed as before, adding the red cur- 
rant jam which has been reduced to a 
smooth mass with the lemon syrup, just as 
ice cream commences to stiffen. 

RED CURRANT 

Put four pounds of ripe, red currants, 
two pounds of sugar, four cupfuls of water 
into a small kettle. Let the mixture come 
to a boil. Strain and add two quarts of 
cream and one pound of sugar. Freeze. 


Tom Tuck 
Two quarts plum or greengage jam, 4 
quarts cream, 1%4 sugar, 6 ounces 
lemon syrup. 


ceed as before, adding fruit when cream is 

partly frozen. If purple plums are used, 

add a few drops of purple coloring; if 

greengage, green coloring; red plums, red 

coloring. This formula may be improved 
taste. 


e Granddad Used to Make 


QuimNcE : 
Use one pound of preserved saggy ae 
to a gallon of vanilla mix. Freeze. sc 
with a dressing made of the ey 
and walnut meats. (Benj. L. arry. 

GRAPE 

Mix in the proportion of me gue 
grape juice to one quart 0 crea: ; se 
pound of sugar and the juice of one ah vi 
Freeze. In this formula add the 


he first step. 
suice to the pound of sugar as t 

Mix the ar well agd then add pate 
juice. Again mix and finally a 

cream, (U.S. Dept. of Agric.) 


pee d vanilla mix, 
hh quart of any goo 0 
Prignns ean of awertene’ ving hon and 
fourth of a cup of lemon o 
OT eave 1 pound of sugar in your eine 
juice before adding to mix. It will curdle 
if you don’t. 
APRICOT 
Put one quart can of apricots, syrup and 
all, through a sieve, rejecting the skins. 
Add an equal quantity of hot water and a 
saltspoonful of salt. When boiling, stir 
into this eight heaping tablespoonfuls of 
cornstarch rubbed smooth with one quart 
of cold milk. Cook until smooth and free 
from lumps. Beat into this the juice of 
two lemons, one-fourth cup of butter, and 
one pound of sugar. Freeze. 
APRICOT 
Three quarts of 22 per cent. cream 
sweetened with two pounds granulated su- 
gar. To this add one-pound can of apri- 
cots which have been put through a sieve. 
Color with a dash of red and flavor with 
an ounce of extract of almond. Freeze. 


APRICOT : 

To each quart can of apricots forced 
through a coarse sieve add one quart of 
water and one pound of sugar. Scald one 
pint of cream and add one tablespoonful 
of cornstarch rubbed smooth with water. 
Pour hot mixture over four well beaten 
egg yolks and return to fire until cooked. 
Cool and fold in the stiffly beaten white. 
Combine with apricot mixture and freeze. 


APRICOT 
One quart apricot pulp, prepared by 
peeling about two dozen apricots; boil with 
\% pint of water till dissolved; stir while 
on the fire and rub the pulp through a 
hair sieve; 1 quart double cream, I quart 
syrup, 32 degrees. Flavor with a few drops 
of essence of apricot or peach kernels. 
APPLE 
Peel, cut and core about two dozen ap- 
ples and make them into a stiff marmalade; 
pass through a sieve with 1 quart of 
cream; sweeten to taste; add a little lemon 
juice; freeze. 
as ote sorte APPLE 
¢ a dozen sound tart apples. Remove 
skins and cores. Mash and sift pulp. In- 
corporate with this half a teaspoonful of 
extract of cinnamon, two ounces of rose 
water, two ounces of strained lemon juice 
and sugar enough to sweeten. The amount 
will depend upon the tartness of the apples 
used. Scald a quart and a half of cream 
and add when cooled to apple mixture. 
Fold in one pint of whipped ati Freeze. 
— PINEAPPLE 
ae in three gupints of water for 15 
utes one pint of sugar and a pint of 
shredded pineapple. Add to this tea- 
spoonful of gelatin, softened in cold water, 
Press the mixture through a cheesecloth, 
and when it is cold add the juice of two 
lemons. Freeze it to a “mush” consistency, 
then add a cupful of cream beaten solid. 
Fill the chilled pineapple shell, set it in a 
mold, and bury in salt and ice for half an 
hour before serving. (Robt. J. McBride.) 


a Punzarpre Ice Cream 

¢ quart grated pineapple added 

=< ogi of heavy cream. Let ea 
our. Add 1% cups of sugar and 


gar. 
Scald sugar, ginger, and Lali the cream, 
with one quart of 
Plain cream, one quart ~ 9 of 
and lemon syrup, gs ctl whipped creara 
Hawauan 
.To one-quart can of grated Hawaii 


lon of the milk combination in 9 
ore ie boiler. Beat the whites of three ¢ 
very light, or so stiff they will stand alone, 
When the milk-cream comes to a boil take 
from the fire and stir in the white of egg 
stirring slowly. Squeeze three large lemong 
upon the sugar, removing | all seeds and pulp 
from the juice. Let this stand an beur, 
Then when the milk-cream is cold and the 
lemon juice and sugar have become in- 
corporated stir the latter into the milk- 
cream, grate in the rind of one lemon, 
sweeten to taste—depending largely upon 
the acidity of the lemons—and freeze at 
once. Da not mix the lemons and milk 
until just before you are ready to start 
freezing as the milk is liable to curdle. On 
this account lemon ice cream is going out 
as a commercial product, and, instead, home 
cooks are making lemon ice. 

Lemon 

Rub off the yellow outside rind of 4 
lemons, on hard lumps of sugar, 4 quarts 
of cream, 2 pounds of sugar, including the 
lump sugar flavored with the essential oil, 
4 egg whites. Mix well together, put in a 
lined kettle and place on the fire, constant- 
ly stirring until the cream has reached the 
boilng point, but not ai. wing it to boil. 
Then take it off, immediately strain it 
through a sieve and cool. When cool, pour 
into freezer; when nearly frozen add the 
juice of the lemons. Observe that while 
the zest of the yellow rind is to be worked 
into the batch at the outset, yet the juice is 
not to be added until the cream is nearly 
frozen. The reason is that if the lemon 
juice is added before the mixture is frozen 
it is apt to curdle the cream. 

While this formula may be used in the 
soda department it should be observed that 
an unnecessary amount of labor is called 
for. 

Lemon Tart . 

To the strained juice of a dozen lemons 
add three pounds of sugar. Dilute four 
cans of condensed milk with three times the 
same quantity of water. Add this to the 
sugar and lemon juice slowly. Fold in the 
stiffly beaten whites of 12 eggs. Freeze. 

ORANGE 
1% pints orange juice 
14% pounds sugar 
1¥% pints milk 
1¥% pints thin cream 

Dissolve sugar in orange juice and grad- 
ually add milk and-cream, also a little salt. 
Freeze. : 

ORANGE 

Two quarts orange juice, 8 grated orange 
rinds, 4 cups sugar, 2 pints condensed 
milk, 1 pint water. 

Combine orange juice, grated, rind and 
sugar. Freeze rather hard, then add con- 
densed milk and the pint of water which 
has been used to rinse out milk cans. Freeze 
again and serve. This will not stand, but 
is very nice to serve to a special party or 
during rush hours, when it will all be used 
up soon. 

ORANGE 

To 4 quarts of cream, 2 large oranges 
and 1 lemon are required, with an addition 
of 2 pounds of sugar. Secure the crange 
flavor by rubbing off the rind on lump su- 
gar. In default of hard sugar you may 
Grate off the yellow skin on a grater. Be 
careful not to rub off the white pith be- 
neath the surface, Using sugar flavored 
with the essential oil will bring out the fla- 
vor in all its purity and strength, and this 
mixed in turn with the juice will produce 
a satisfactory confection, beverage or cream. 

ORANGE (WITH CONDENSED MILF’ 

Heat one can of condensed milk and one 
pint of plain milk in double boiler. Beat 
six eggs thoroughly and add half a pound 
of sugar. Pour heated milk over eggs and 
sugar and return to fire. Cook until mix- 
ture coats spoon. Remove from fire, cool, 
and add one pint of concentrated orange 
syrup, the grated rinds of four oranges 
another can of condensed milk made thin 
with half a pint of cold milk, one ounce o 
Orange extract, and a little pure food yel- 

coloring matter. Freeze. an 
FRozEN ORANGES A LA NIPPON 
fin 4 quarts of rich cream, 2 pounds of 

@ sugar, 8 eggs, 14 pound of rice boiled 
soft in a quart of milk, 4 ounces of cura- 
coa, and a compote of 4 oranges. Mix the 
pra ¢ggs and cream; place them on the 
fuse ind stir with a whisk until the mix- 
fr is at the boiling point; then remove it 
Frag har Bre and add and stir in the boiled 
Then fil the Gat eee erand 
aalt tll ¢ mold and imbed it in ice an 
Pepe de for use. When turned out 

garnish round the base with 


Pieces of Oranges of the compote, and pour 
the syrup over all, iil 


Two quarts of pine pound of sugst; 
pase pod ripe peaches mashed and 
Juice, through a sieve to make 1 int of 

mixed with a little syrup or fine 9 


This all stirred togethe 
at once, All fruits which contain sett 
ing of a tart nature, should not po’ hen 
standing after being incorporated with eft 
cream, therefore it is advisable to ny the 
juice when the batch is nearly frozen the 
jittle pink coloring is preferred by som: A 
cream makers; this, of course, ig sha ice 
matter of taste. ya 

PEACH 
2 quarts ripe peaches 
1 quart of rich cream 
6 drops almond extract 
2% pounds sugar 


Take two quarts of ripe peach, 

them and mash them fine, being pos ri 
Jose none of the Juice. Make them ve . 
sweet, as freezing has a tendency to offs 
the sugar, and fruit thus prepared if “just 
right” to eat will taste sour after coming 
from the freezer. Measure the crushed 
peaches and to each quart of the juice and 
pulp add a quart of rich cream, Add 6 
drops almond extract to the cream. Then 
put into the freezer and freeze carefully, 
If frozen too hard the fruit will be icy. 
This quantity will make something more 
than three quarts. (Dwight Kempton.) 


Pgaco Royat 
Add six cups of sugar, in which have been 
incorporated 142 cups strained lemon juice, 
to a pint of scalding cream. Cool, and add 
two quarts of milk. When mixture is part- 
ly frozen, add three pints of mashed peach 
pulp and finish freezing. 


BANANA GLACE 
To the pulp of one dozen bananas add 
one pint of water, one pint cream, and the 
strained juice of three oranges. Boil water 
and sugar 10 minutes, cool, and add ba- 
nanas and orange juice. Put in freezer and 
add whipped cream when it begins to stif- 
fen. 
BANANA WHIP 
Peel and crush a dozen bananas. Squeeze 
over bananas juice of 14 lemon. Rub 
through sieve and mix with pulp two cups 
of strained orange juice and three cups of 
sugar. Soak one ounce of granulated gela- 
tin in a little cold water and dissolve in a 
cup of boiling water. Beat fruit pulp 
smooth, adding slowly one pint of milk 
and dissolved gelatin. Place in freezer and 
when mixture begins to stiffen add a quart 
of whipped cream and half an ounce of 
banana extract. Let stand three hours after 
it is frozen. Serve in tall stemmed glasses 
and garnish with a cherry. 
Torti Frutti 
Make an ice cream of 4 quarts of rich 
cream, 2 pounds of white sugar, 4 eggs, 
1 fine vanilla bean, split and cut crosswise 
into small pieces; mix all well together in 
a bright and clean copper basin; place on 
the fire and bring the mixture just to the 
boiling point, stirring it constantly with a 
wire whisk; then immediately strain it 
through a hair sieve into an earthen or 
stoneware pan; when cool, pour it into the 
freezer and freeze; turning the crank slowly 
till it is frozen in and difficult to turn; then 
remove the dasher and add about a quart 
of preserved and slightly dried fruits, cher- 
ries, pineapples, strawberries, apricots, 
greengages, peaches, etc., all cut small and 
in equal portions to form the required 
quantities; add also, if at hand, 4 ounces of 
kirschwasser and the juice of 2 lemons; 
work all these thoroughly well into the 
cream by means of a long-handled spatula; 
then draw off the surplus water from the 
tub and repack it with fresh ice and salt; 
cover all with blankets or cloths and set 
aside for an hour or two to harden and 
ripen, 
Turti-Frurtr (wITH CONDENSED ers 
Mix one pint can of condensed mi ' 
with two quarts milk. Make a custard © 
this by using eight egg yolks, one and one- 
half cups of sugar, and a tablespoonful va 
nilla flavoring; bring just to the re 
point. Add a pound of candied, mix” 
fruits chopped. When, mixture begie ve 
stiffen in freezer, fold in beaten whites 
eggs. 
Navy PuppING 
134 cups orange juice 
% cup lemon juice 
Ri cup grape juice 
weeten to taste. 4 
Whip 1 pint of heavy cream with ie 
of powdered sugar and 1 teaspoon) it 
Vptiilla and fold in 34 of a cup © 
Meats, ‘ ‘ d 
_ Add one tablespoonful of gelatin ing 
in cold water and dissolved in one © ture. 
boiling water to the fruit juice MPO Oe 
Add a little more sugar if necessary 
is fruit mixture into brick m 


one-third filling, Fill with the ee 
Cream mixture. Pack in ice an . 
Mutte Fruits , 
Apricot juice ...--++ Y% a 
Black cherry juice -- % pened 
reengage juice .--- ¥% p 


Ltn ; and Soda Fountai 
Cc On wine - 
ae ie sugar % pint . 
SSolve th, Poun: 
the juices T with gentle heat in 


Ice to cool, 


ae iene. wughly cold, add 

sigae cree Pared and cooled juices and 

at Pour the mixture into th 
Cob: © the freez- 


the freezer ¢ 
\ oO ins 
admixture, Ne : 


pra ; sure th 
be is ip Utensils used in the 
0 i 
fale te Ye ce cream are acrupite 
Honrye 
M bs OON 
* ake a Rood vanilla Mixture leavin out 
Ne vanilla flav 


beer ad ring, Vo each gallon add 
emon flavoring and one ounce 


o mi Tp 

Fecheppermint, Tint a delicate pink and 
LALLA RooKH 

Cut some French cherries, apricots and 
angelique and pour over it some Madeira 
and stand in hot place. Then make a mix- 
ture of French vanilla and freeze, leaving 
one cup of the liquid behind; when frozen 
hard enough, add the fruit and. some broken 
ladyfingers and finely crushed macaroons, 
Then let MW ostand and when firm fill in 
molds, imbedding them in broken ice and 
salt for fully one hour, Next dissolve some 
gelatin in a litle warm milk or water and 
add it to the remaining custard. When 
wanted for use, turn the pudding on the 
dish upon which it is to be served and 
sprinkle a little chopped fruit over it, then 
add some whipped cream with the previ- 


ously Prepared custard, flavored with Ma- 
deira. 


Strain through fine sieve into freezer and 
add a little violet colér and violet extract 
to taste. 

Especially good for teas. (W. O. Rigby.) 

ORANGE PEKOE 

This ice cream takes its name from the 
kind of tea used in the making. Take 3 
tablespoonfuls of orange Pekoe tea, stir it 
into a saucepan containing a pint of hot 
milk and allow it to stand for five minutes. 
Then add a cupful and a half of sugar, the 
yolks of 4 eggs and cook the mixture in a 
double boiler until it thickens. Strain, in- 
corporate a little salt, the grated rind of an 
orange and 2 cupfuls of thick cream; freeze. 


NUT, FRUIT AND BISQUE ICE 
CREAMS 


pore P 
Scald a quart of milk with two quarts | 
cream. Add three cups sugar and a pint of 
whipped cream, an ounce and a half of pis- 
tachio extract and a little certified leaf 


green coloring. Freeze. ; 
MARRON 
it and roast 214 dozen chestnuts, then 
sieve the skin and place them in of pe 
kettle with 2 pounds of granulated su- 
r and 1 pint of water, place the mixture 
> the fire and cook to the hard crack, or 
pe 300 degrees. ‘Then pour it “ 
oiled marble slab. When cold pound 1 a 
a mortar, with enott this on the fire with 
form a soft paste: onstantly stirring until it 
5 pints of cream, constantly § poe 
d the boiling point, th 
Hed es ein previously mixed with 
ee ‘milk. Strain, and whey 


art of sweet cream and pass the 
ixture through @ sieve; pour this in a Pes 
mi dilute with 1 pint of vanilla igen he 
= freeze hen whip up one ears 
thetple crea tly and flavor 
i aoa it thoroughly. 
with m 


hino, mixing 
15 cents. 

Charge Roast ALMONDS 
id 
e pound almon 
eg 2 ounces vanilla, 4 d 
unds boa meats by blanching 
Prepare the il to a light golden 

id 


with 1 qui 


ND 
Shed almonds to & 


Toasted almonds; give the mixture a few 
turns and pour it on the greased marble, 
and when cold pulverize it in a mortar; 
then place this in the boiler with 4 quarts 
of cream. Proceed in the usual manner, 
adding 8 egg yolks. 


Burnt 

Put over the fire % pound raw almonds, 
previously blanched, and %4 pound sugar 
unt the sugar has taken on a delicious 
brown, ‘Turn the batch, put on a greased 
slab and let it cool, then pound in a mortar. 
Put it into 3 quarta cream, add 1% pounds 
flour and some vanilla flavoring. Cook as 
for other cream, then atrain and freeze, 


AtLMonp Cocoanut SPrciaL 

Two quarta of heavy cream, one pint of 
milk, one pound sugar, two tableapoonfula 
of vanilla, one tableapoonful of almond. 
Seald half the cream with the augar melted 
in it. Flavor when cool Add the reat of 
the cream and milk, one-half pint of dried 
and rolled macaroons and half a pint of 
dried and rolled cocoanut cakes. Charge 15 
centa, (Robt. Sellera ) 


HAzeLnur 

Roast 5 ounces of hazelnuts to a light 
brown color, then remove the skins. This 
is best done by rubbing the roasted nuts in 
a towel, removing the skin, then put in a 
sieve and the skin is easily shaken off. 
Pound them in a stone mortar with some 
milk to a fine pulp. Next put 4 quarts of 
cream into the boiler over the fire, 12 eg 
yolks, beaten up with some of the cream, 
and added before it has reached the degree 
of boiling. The hazelnuts should be added 
to the cream at the outset, thus increasing 
the flavor. Pass through a fine sieve, and 
when cold freeze in the usual manner. 


PEANUT 

21 pounds 18 per cent cream. 

4 pounds granulated cane sugar. 

1 teaspoonful peanut butter, dissolved in 
one-half cup of boiling water. 

Caramel color to give light brown color. 

Freeze as usual. To prepare this ice 
cream two-thirds cream and one-third milk 
may be used. (Roy C. Potts.) 


Nut Fupce 

Heat one gallon of milk to boiling point 
in a water bath with a pinch of salt and 
add four pounds of sugar. Take one-half 
pound of powdered cocoa or grated choco- 
late and make into a smooth paste with 
boiling water. 

From the scalded milk take one quart 
and add to the cocoa paste and cook thor- 
oughly or there will be a raw taste. Add 
this to the rest of the milk and combine 
with this one gallon of cream and 12 
ounces of hickory nut meats cut fine. 
Freeze. 

Coca CocoaNuT 

Mix fresh shredded cocoanut with choco- 
late ice cream thoroughly, taking care not 
to use too much cocoanut as this makes 
the cream hard, then pack in brick moulds. 
(C. W. Webb, Ice Cream Trade Journal.) 


CARAMEL Nut 

Put one pound of granulated sugar in a 
saucepan and stir until it becomes a fine, 
light golden brown. When nicely browned, 
add a pint of boiling water and boil until a 
smooth syrup has formed. Scald one quart 
of milk and mix one pound of granulated 
sugar with three ounces of corn starch. Mix 
smooth with cold milk and add to hot milk. 
Beat four whole eggs light and pour hot 
mixture over it, stirring at the same time. 
Cook until smooth. Add one pint of cream 
and one can of evaporated milk thinned 
with half a pint of cold milk. Combine 
half of the caramel syrup with this mix 
and one pint (dry measure) chopped nut 


meats. 
CARAMEL Fico 

Place two pounds of sugar in an alumi- 
num dish and stir slowly as it melts. Allow 
it to scorch slightly until it becomes a rich 
brown. Remove from the fire and pour 
over this a pint and a half of boiling water. 
To this liquid add three pints of scalded 
milk. With this mixture make a cooked 
custard using the beaten yolks of eight eggs, 
a pound of sugar, half a cup of flour, and 
a pinch of salt. Cool and strain into the 
freezer can. Add three pints of heavy 
cream and when partly frozen stir in two 
pounds of figs cooked until tender in hot 
water, then drained and chopped. Charge 


15 cents. 
Marte WALNUT 
Two quarts of cream, one pint maple 
syrup, standard thickener, two teaspoonfuls 
vanilla, one tablespoonfu!l caramel, one pint 
chopped walnut meats. 


Lemon Nut 
Add the strained juice of 3 lemons to 2 
teacupfuls of sugar. Add gradually a partly 
frozen mixture of 1 pint cream and 1 quart 
of milk. Work in % cupful chopped wal- 
nuts and freeze at once. 


GEORGIAN SPECIAL 
Make a rich fruited strawberry ice 
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cream. Use a center mold and as a center 
use a combination of shredded cocoanut 
and sliced peaches, which have been stirred 
to a proper consistency, to make a firm 
center. (C, W. Webb.) 


Frozen Nut Mousse 

Scald two quarts of milk. Mix two 
pounds of sugar with four tablespoonfuls of 
flour, a pinch of salt, two ounces of vanilla 
extract and six beaten eggs. When these 
ingredients are thoroughly incorporated, 
pour the hot milk upon them, Stir and re- 
turn to a water-bath until mixture thickens. 
Cool; add two quarts of plain cream, two 
quarts of whipped cream, and one quart 
dry measure of mixed chopped nuts. Freeze. 
Charge 15 cents. 


French ROYAL 

One gallon 30 per cent cream, 3% dozen 
eggs, using yolks only; 314 pounds granu- 
lated sugar, 1% ounces extract of vanilla; 
2 pounds assorted fruit (candied), chopped 
fine; 1 pound marrons (chopped); 1 
pound pecans (chopped); 1 pound filberts 
(chopped). Take 2 quarts of cream and 
mix with it the egg yolks and sugar; put 
the mixture into a kettle and slowly cook 
under constant stirring, being very careful 
not to boil or burn the same. When the 
mixture is thoroughly cooked, remove from 
the stove and cool; add the rest of the in- 
gredients named in the formula and put all 
into the machine and freeze. 

To serve, take a six-inch plate and on it 
place a small lettuce leaf; now take a 
disherful (10-to-the-quart) of the above 
mixture and put it on the lettuce leaf, add 
a spoonful of whipped cream flavored with 
a little sugar and Maraschino liquor and 
top off with a green cherry. Sells for 20c 
with a nice profit. It might be well in 
this formula to add the nuts when the mix 
is nearly frozen or to beat in after and ket 
set. (F. F. Thompson.) 


Fic Watxur 
3 pints milk 
1 pound sugar 


2 teaspoonfuls salt 

1% pounds chopped figs 

1 quart cream 

1 ounce vanilla 

Y, pound walnut meats 

Use milk, sugar, salt and egg yolks to 

make a custard. Cool, add flavoring, beat- 
en egg whites and the cream whipped stiff 
and chopped nut meats. Freeze. 


DzLMonico 
Pure cream ........... 2 gallons 
Good milk ........... 6 quarts 
Yolks of 10 eggs. . 
SURAP: inc. can enoe recs 4 pounds 


A standard foam producer 2 ounces 


Ground nuts .......... 
Broken cherries . 
Sherry wine ..... 
Mix all together. 
Rub up the sugar, foam and eggs with 
Part of the cream and heat a few minutes; 
gradually add the milk and half of the 
cream, and, lastly, add 2 ounces of essence 
of pepsin and put on ice to congeal. 


Whip the remainder of the cream and 
white of the eggs separately, and then mix 
the two; when the cream begins to freeze 
add the whipped cream and, when nearly 
frozen, add formula No. 2. 


Xmas DEvicHr 
Take 3 quarts milk, 134 pounds sugar, 
yolks of 10 eggs, 1 quart thin cream, % 
teaspoonful of salt, 14 cupful of pineapple 
syrup, and 3 cupfuls of sweet chestnuts 
Make a custard of the first four ingredients, 
then add the thin cream, pineapple syrup, 
and boiled chestnuts forced through a 
strainer. Now take two 2-quart brick ice- 
cream molds, and line each with the mix- 
ture; add one cupful of candied fruits, cut 
into small pieces; 4 cupful of Sultana 
raisins; 14 pound of Malaga grapes cut 
into halves, and about one dozen chestnuts, 
also cut into halves. Fill the remainder of 
the space in the molds with the custard 
mixture, cover the molds and pack in salt 
and ice for several hours. When Teady to 
serve, remove the cover carefully and take 
out the brick, which slice into one-inch 
slices, In dispensing, add to each slice of 
the mixture whipped cream, sweetened and 
flavored with Maraschino. Place each slice 
on a nat plate, and serve with wafers and 
a pies pie _holly ~ mistletoe, or a paper 
Dapkin indicative of ‘the holiday season 
(Walter Luick.) : ; 
ahs wii Become TorTonr 

To ¢ 2 quarts: Beat 12 e 
with % pound of sugar over bot ae 
until steam begins to rise; remove from the 
fire to ice and continue beating until the 
mixture becomes quite stiff, then stir in 
wineglassful of sherry and 3 ounces of 
bisque crumbs. Pour into a 2-quart brick 
or melon mold thinly lined with frozen ap- 


ricots. Pack in ice and salt for two hours. 
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Be careful to overfill the mold, as the mix- 
ture will shrink somewhat Pe it rielk 


Price 75 cents per quart. T i 
at 20 cents, : een pe 


Brsqus MAcARoon 

Twelve macaroons, 12 sunshine biscuits, 
4 quarts cream, 2 pounds sugar, 2 ounces 
vanilla. 

Roll macaroons and biscuits to fine 
crumbs. Scald 2 quarts cream and all the 
sugar. When cool add one quart plain 
cream and one quart whipped cream and 
vanilla. When mixture begins to stiffen 
in freezer add crumbs, Adding at this time 
they do not soak but remain distinctive in 
taste. 

MACAROON 
2 = quarts cream 
1 pint rolled dry macaroons 
1¥% pounds sugar 
1 ounce vanilla 

Scald half the cream and add macaroons 
and sugar to hot cream. Cool. Mix rest 
of cream and flavoring. Freeze. Charge 15 
cents. 

Macaroon Not (WITH CONDENSED MILK) 

Plain cream one gallon, whole condensed 
iuiik one-half gallon, mixed with one gal- 
lon plain milk and three pounds of sugar. 
Pistachio flavoring 1/4 ounces, and one 
pint each of chopped nut meats and pow- 
dered macaroons. Sweeten to taste, 

BrsquE or PINEAPPLE 

One can of pineapple, 1 pound of sugar, 
1 quart of cream. Chop the pineapple 
small and put it in a bright pan or kettle 
with the sugar and a few spoonfuls of 
juice or water to dissolve the sugar to 
syrup; let it simmer at the side of the range 
a short time. Whip the cream till it is half 
froth; then freeze it first by itself, because 
the pineapple added before freezing has a 
tendency to curdle it. Pound the pineapple 
and syrup through a colander; mix them 
with the partly frozen cream and freeze 
again. The pineapple in syrup should be 
prepared beforehand to be cold. 

In making these bisques it is not best 
to pound the fruit perfectly fine, but the 
small pieces, about like grains of wheat, 
should be perceptible, and show that the 
creams are mixed with fruits and not mere- 
ly flavored. 

FRUITED BIsQuE 

Whipping cream, 3 quarts; powdered 
sugar, 6 ounces; best vanilla extract, 14 
ounces; one pineapple, sliced in cubes; 
three oranges, sliced in thin strips; pecan 
nuts, in halves, 2 pounds. Mix the sugar, 
vanilla extract, and whipping cream until 
the mixture is very stiff. Place the fruit 
in a separate bowl, cover with sugar and 
stand on ice until the sugar is dissolved. 
Pour off the juice into a bottle to use as a 
sauce. Mix the fruit and nuts in whipped 
cream, then place in quart brick ice cream 
packers and freeze until hard. To serve, 
put one-eighth of a brick on a round china 
dish and pour on a small quantity of sauce 
with three Maraschino cherries neatly ar- 
ranged on top in triangular outline. Serve 
with three nabisco wafers and a glass of 
water, Charge 15 cents per service. (Alex- 
ander McDonald.) 

Marre Nout 

Take 18 ounces of maple sugar and break 
into small pieces, place in a water bath 
with four ounces of cream. When asoft- 
ened add slowly 18 yolks beaten light. 
Beat constantly until mixture begins to 
thicken. Remove from fire and cool. Add 
to this three pints of whipped cream, four 
ounces of macaroon crumbe and four ounces 
of chopped walnut meats. Freeze. Give 
small servings as this is very rich. Charge 
15 cents per service. 


Royat Brsque 
Use any good formula for vanilla ice 
cream but caramelize half the sugar before 
using. To each gallon of the mix use one 
and a half cups of chopped hickory ‘nut 
meats and a dozen finely rolled macaroons. 


Macaroon Froir 
To each quart of any good vanilla mix, 
stir one dozen dried and rolled macaroons 
and 12 ounces of fruit, using four ounces 


seeded raisins, and chopped canned peaches. 


Use fresh fruit when possible. Charge 15 
cents per service, (Robt. Sellers.) 


P Brown BRzaD 
Make an ice cream composition of 


the fice cream. 


Liquors and Soda Fountain Drinks Like Granddad Used to Make 


and bring to boiling point. To this mixture 
cooled add half an ounce of powdered dis- 
solved gelatin, one ounce of essence vanilla 
and one pint of whipped cream. Freeze. 


CHOCOLATE ALMOND BISQUE 

Cut one-half pound of cake chocolate 
into pieces. Place in water bath with one 
pint of milk. Stir until smooth, adding 
one-half pound of sugar and one quart of 
cream. Stir until smooth and cool. Mix 
this with three quarts of plain cream, one 
quart of whipped cream and one-half 
pound of roasted almonds chopped fine. 
Freeze. 

MALTED PINEAPPLE 

Mix two quarts of cream and three quarts 
of milk in which one pound of malted milk 
has been dissolved, 2%4 pounds of sugar 
and one pint of shredded pineapple. . Freeze 
slowly. 

MARSHMALLOW MACAROON 

With sharp, clean scissors snip two 
pounds of marshmallows into tiny pieces. 
Dry and roll two pounds of macaroons to a 
fine powder. Soak marshmallows and ma- 
caroons in two quarts of cream for one 
hour. Soak 10 level tablespoonfuls of 
granulated gelatin in eight ounces of cold 
milk until soft. To this add two quarts of 
scalding hot cream and one pound of su- 
gar. Allow to cool. Combine with marsh- 
mallow and macaroon mixture and add 
two quarts of whipped cream. When the 
mixture is partly frozen, stir in two pounds 
of chopped and drained cherries. 


MOUSSES 


= CHOCOLATE 
Put the yolks of 16 well-beaten eggs into 


+a water-bath container. Add one quart 


chocolate syrup and cook until mixture 
coats spoon heavily. Set container in ice 


_water and beat until frothy and cold. Turn 


into freezer and fold in two quarts of 
whipped cream. Pack in ice and salt until 
frozen. 
CHOCOLATE 

Melt over the fire 4 ounces of good cho- 
colate, with half a glassful of water; let 
boil up several times, then cool. Pour the 
chocolate in a bowl; add 12 ounces of pul- 
verized sugar, 8 yolks and 2 whites of eggs, 
1 ounce of tragacanth, previously dissolved 
in hot water or milk, and 1 quart of double 
cream. Beat and finish as for vanilla. 


Cocoa Mousse 

Mix % pound cocoa and 3 cups sugar. 
Cook with 2 cups boiling water till smooth. 
Add to 3% quarts milk scalded with cin- 
namon bark; cook for 10 minutes. Beat in 
3 beaten eggs, mixed with cup sugar and a 
pint of whipped cream. Cool, flavor with 
vanilla extract and freeze. Serve in cups 
garnished with whipped cream. (Janet 
McKenzie Hill in Ladies’ Home Journal.) 

Corres 

Soak four tablespoonfuls of granulated 
gelatin in cold water. When soft, dissolve 
in one pint of hot, strong, black coffee. 
Allow to cool and then stir in one quart of 
heavy cream and one quart of whipped 
cream. Add three cups of sugar and a 
pinch of salt. Freeze. 

Corrzz NEAPOLITAN 

Two quarts strong, clear coffee, 2 quarts 
cream, 8 eggs, 2 pounds sugar, 4 level table- 
spoonfuls corn starch or ice cream powder, 
1 ounce vanilla. 

‘Cook one quart cream in double boiler 
with well-beaten egg yolks. Into this beat: 
the blended flour and sugar. Cook until 
mixture will coat spoon To this add cof- 
fee, boiling hot, stiffly beaten egg whites and 


. the other quart of whipped cream. Freeze. 


as sg i this delicacy extra fine use hot 
milk, or boil the fine ground coffee in milk, 
then strain several times. 
FRENCH CoFFzz MovussE 

Put 2 ounces of freshly roasted coffee in 
@ mortar, just enough to thoroughly crush 
the berries without reducing them to pow- 
der. Put the crushed berries into a pint 
of milk with 6 ounces of sugar, let boil, 
then leave the mixture until cold; strain it 
on the yolks of 6 eggs in a double kettle, 
and stir the mixture over a fire until the 
custard thickens. Be sure that it does not 
curdle. When quite cold work into it 6 
ounces of whipped cream. Freeze the mix- 
ture in an ice cream freezer, then fill a 
plain mold with it and replace in the freez- 
er until time to serve. Recommended as a 
dainty dish for fashionable trade in hot 


weather. 
MAPLE Mousse ; 
Six eggs whipped; one-half teacupful 
maple syrup and one quart of whipped 
cream. Mix thoroughly and slowly freeze. 
Chocolate and coffee mousses may be made 
in the same manner by substituting these 
syrups and using sufficient to give the de- 
sired flavor. 
MAPLE MovussE 
Stir six ounces of maple syrup into the 


beaten yolks of eight eggs and cook in a 
double boiler until the mixture thickens. 
Remove from the fire, turn into a ee 
bowl and beat until cold. Then add a pin 
of cream, previously whipped stiff, folding 
the two together thoroughly but not beating 
them after they are mixed; turn into a 
mold and pack in ice and salt for a few 
hours, or until the mixture is sufficiently 
frozen. 
VANILLA 

Take 1 quart of “double” cream, place 
half of it on the fire with two vanilla 
beans; boil it up; let cool and strain. 
Place 12 ounces of pulverized sugar into a 
large bowl; beat up with 8 yolks and 2 
whites'of eggs; then stir in with the beater 
the cream with the vanilla, and afterwards 
the other half of the cream; also 1 ounce 
of powdered tragacanth, Place the mixture 
on ice, with very little salt, and stir with 
the beater; as soon as it commences to 
rise in the bowl fill or pile in glasses or 
silver goblets; set them immediately in the 
freezing box, and let stand for two hours. 
The mousse is then ready to serve. The 
whole operation should be performed in a 
cold place. Charge 15 cents per service. 


LEMON CREAM 

Heat two pounds of sugar with two 
quarts of water until thoroughly dissolved. 
To the strained juice of one dozen large 
lemons add two more quarts of cold water. 
When the mixture is partly frozen add two 
quarts of whipped cream flavored with va- 
nilla and almond. Finish freezing. 


CHERRY 
2. tablespoonfuls granulated gelatin 
¥% cup cold water 
1 pint cherry syrup 
5 tablespoonfuls lemon juice 
1 pound sugar 
2 . quarts cream 
Soak gelatin in cold water. Heat cherry 
syrup hot and add gelatin, also sugar and 
lemon. juice. Allow to cool until mixture 
begins to thicken. Fold in the cream which 
has been whipped. Pack in salt and ice 
and let stand four hours. 


STRAWBERRY 
Wash and mash S ounces of clean straw- 
berries through a sieve, add 1 pint of dou- 
ble cream previously whipped stiff. Now 
add 434 ounces of icing sugar to which has 
been previously added a tablespoonful of 
lemon juice, transfer the whole to a small 
freezer and freeze, occasionally scraping the 
mixture from the sides of the freezer and 
mixing with the part not frozen, but with- 
out working the cream. 
STRAWBERRY 
Wash and hull two boxes of ripe straw- 
berries. Sprinkle them with one pound of 
sugar and allow to stand in cold place one 
hour. Mash and force through a fine sieve. 
Dissolve two ounces of powdered gelatin in 
eight ounces of boiling water and add 
Strained juice of two lemons. Add to 
strawberry pulp. When it begins to thicken 
fold in two quarts of slightly sweetened 
whipped cream, and one ounce of straw- 
berry extract. Pack in ice and salt and 
allow to stand four hours. 


? PLuM Mousse 

Boil two pounds of sugar and eight 
ounces of water until it will spin a thread. 
Pour this hot syrup over the stiffly beaten 
whites of 16 eggs. Beat until cold and add 
four quarts of whipped cream. Fold into 
this two quarts of sifted slightly sweetened 
plum pulp. Pack in ice and salt until 
frozen. j 

PONEAPPLE (CRUSHED) 

One quart milk, 10 egg yolks, Pinch sait 
and three cupfuls of sugar cooked over 
water until the spoon is coated. Cool, add 
one quart whipped cream, four cups shred- 
ded pineapple, two cups of pineapple juice 
and two ounces of pineapple extract. 
Freeze. 

. ‘i ae Mousse 

Teas ruit and remove seeds; 
slice the fruit and put into a potborsns' 


of gelatin which has been ing i 

little cold water, and gs ‘de eee 
through a sieve and flavor with a table- 
spoonful of wine. When the mixture is 
cool beat it with a whip until it is light, 
then beat in a generous quart of whipped 


cream and place u 
serve very cold. pons class dish and 


ce 
pint cooked prune 
1% pints milk 


4 ounces lemon juice 
1% pints heavy cream 
salt 
1 pound sugar 
Soak prunes all night in cold 
Cook until soft, remove stones, and Tex, 


through a strainer. Add sugar, lemon 
04 — little salt. Whip cream and 
fold in. Freeze. 
Nevapa Nut Mousse 
Scald one quart of milk in a water bath. 
Thicken with four heaping tablespoonfuls 
of corn starch blended with one pound of 
dark-brown sugar and mixed with water 
to make a smooth paste. Turn the hot 
milk on this and return to fire. Stir until 
thoroughly cooked. Beat four egg yolks 
and turn part of hot mixture on this and 
return all to fire for 20 minutes, Strain 
into freezer can, and add one quart of 
whipped cream, half an ounce of vanilla 
and half a pound each of walnut and pecan 
nuts cut fine. Freeze. 


BRAZILIAN Fruit Mousse 
3. pints milk 
14% pounds sugar 
10 yolks of eggs 
1 ‘teaspoonful salt 
1 = quart cream 
¥4 ounce almond extract 
¥Y ounce vanilla 
1 pint of chestnut puree 
¥Y% pint Maraschino 
1 pint glace fruits 


Make a custard of milk, sugar, egg yolks 
and salt. Cut fruits in tiny pieces the 
night before and soak in Maraschino, coy- 
ered with a plate and weight to keep fruit 
under liquid. Add soaked fruits to custard, 
also chestnut puree, cream and flavoring. 
Freeze. Serve with a heavy sprinkling of 
chopped Brazil nuts. Charge 15 cents. 


ELK 

Place 10 yolks of eggs into a farina boil- 
er, add 2 vanilla beans, split in halves, set 
on very slow fire and beat the yolks until 
they form a thick body; remove the boiler 
from the fire and beat until cold. Now 
make Italian meringue of four whites of 
eggs and 9 ounces of sugar, add this to the 
beaten yolks, and when the composition is 
entirely cold, add 1 strong pint of whipped 
cream. When the composition is well mixed, 
add 8 ounces of preserved fruits cut into 
small dice and soaked in good Maraschino, 
and last 2 ounces of finely. crushed maca- 
roons. 

AMBROSIA 

Well whip 1 quart of rich cream (40% 
butter fat), then gradually work into it, by 
whipping, 8 ounces of powdered sugar, 
sprinkling on the sugar with one hand and 
beating the mixture with the other. When 
thoroughly mixed, put it into a gallon ice 
cream can and tub, selecting a can with a 
notched lid; pack the can and tum as in 
freezing ice cream, cutting away the frozen 
cream adhering to the sides of the can with 
a spatula at intervals of every three min- 


utes. Continue the operation until the 
whole mass is frozen, then add two bana- 
nas previously cut and crushed in an earth- 
en bowl or crock, two oranges sliced in 
quarter-inch pieces, and 3 ounces of fresh- 
ly grated cocoanut, mixing thoroughly. The 
mousse is now ready to serve and should 
be made fresh each day. Serve a No. 16- 
to-the-quart dipperful in a sundae glass and 
top with a little whipped cream and a 
cherry. Sells for 15 cents. (A. Philipp.) 


FANCY FROZEN DESSERTS 


BERRY BANANA PARPAIT 

Make the custard for the cream at least 
two hours before freezing, so that it will be 
very cold when wanted. For this custard 
bring three cupfuls of milk to a boil, dis- 
solve one and one-half cupfuls of sugar in 
it and turn immediately over the well-beat- 
en yolks of three eggs. Cook the custard 
over hot water until it thickens, then strain; 
add six tablespoonfuls of orange-flower 
water and set aside to cool. When this is 
ready to freeze add to this custard one 
dozen bananas that have been pressed 
through a fine sieve or fruit press and one 
Pint of double cream that has been whipped 
bs a stiff froth. Chill this well in the 
rice before adding the strained juice of 
ieee pieeen, Finish freezing it and leave 
is ‘a ours to ripen. Serve in tall glasses 
F sherbet cups with a covering of fresh 


ies and whipped cream on top of each 
Portion. Charge 15 cents. 


ao rp Sperry Pagrait 
eam, 244 gallons; granulated su4 
pe Pounds ; good sherry wine, 1 quart? 
rangle % dozen; powdered nutmeg, 1 heap4 
ing *aspoonful. Beat the eggs to a froth, 
Stir theron” cream, nutmeg and wine; 
Croughly, place in a freezer and run 


recommended. 

: , EMPEROR 

orate 2 pineapples, also the rind of 2 

poner lemons, add the juice of 4 
and 6 lemons, half of a nutms 


| Next make a boiling s 

grat nds of sugar and 2 quarts of pe Doe 

ur this over it; let stand until ¢ 
vo Put this in the freezer and add 1 
pint of strawberry juice and freeze, th 
tix in 2 well-beaten egg whites. Just rag 
ore serving add the following liqueuse. 
half pint of Maraschino, 4 ounces of ki oh 
wasser, 1 pint of champagne cider and 
little curacoa. 

aang CHOCOLATE Pre 

Four ounces of powdered chocol 
ounces of sugar and four tablespoonfale'y 
hot water. Melt chocolate and sugar in 
water and add one quart of cream. Scald 
Turn hot mixture over four eggs well beat. 
en with one cup of flour, one pint of milk, 
one teaspoonful of salt and two cups of 
sugar. Beat thoroughly and return to fire 
and cook half an hour in double boiler, 
stirring frequently. Remove and cool. Add 
one pint of whipped cream. Freeze. Serve 
small rounded mound from a patent scoop 
in a puff paste tart shell. Top with marsh- 
mallow dressing. 


FROSTED Peach Puppino 

Scald one quart of milk in double boiler. 
Into this stir four level tablespoonfuls of 
corn starch which have been rubbed smooth 
with a cup of cold milk. Cook half an 
hour, stirring frequently. In a separate 
dish beat five eggs, three cups of sugar and 
a dash of salt. Turn hot mixture upon 
this and beat briskly. Return to double 
boiler and cook five minutes. Remove and 
cool Add one tablespoonful of almond 
extract, one quart of peach pulp and one 
quart of whipped cream. Freeze. Serve in 
tall stemmed glasses. Charge 15 cents. 


Icep BoMBA A LA MONTROSE 

Peach water ice, 1 pint; hazelnut ice 
cream, 1 quart; comfits, 1 ounce; rose pas- 
tilles or drops, 1 ounce. Line the mold 
with the peach water ice to form the coat- 
ing or shell, and use the hazelnut ice cream 
in which the comfits and rose drops have 
been mixed, to fill the center; the bomba 
when filled and closed, is to be imbedded 
and remain in ice and salt, until needed. 


CarE BoMBA 
This is another style of bomba ice cream 
the formula of which is as follows: Put a 


a 


quart of rich cream into a bright copper- 


basin and thoroughly mix with it the yolks 
of 8 fresh eggs, % pint of the strengest 
black coffee, and a dessertspoonful of pure 
vanilla extract; place the basin on a slew 
fire, stirring constantly (do not let it boil). 
When it begins to thicken, take it immedi- 
ately from the fire and add 12 ounces of 
powdered sugar; mix al] well together; 
pour it into the freezing can, cover well 
with ice and salt; let it freeze for several 
hours without working it. 
molded, pour it at once into the mold and 
bury the mold in the ice. 


FRrozEN ORIENTAL DESSERT 

Pour two quarts of scalding cream over a 
pound of freshly roasted and ground coffee 
and allow to stand until thoroughly cold. 
Beat 12 eggs very light and mix 1/4 pounds 
of sugar. Combine with coffes and crezm 
mixture. Place in a container over fit 
water and stir constantly until the mixture 
coats the spoon. Strain several times while 
hot through cheese cloth, add two quarts of 
rich milk and fold in one quart of whipped 
cream and two ounces of vanilla. Freeze. 


GLACE A LA Bijou 

Blanch %4 pound of sweet almonds and 
1 ounce of bitter almonds, finely pound 
them in a stone mortar with 4 ounces of 
orange flower water, then add 1 quart of 
water and strain the mixture through a 
cloth, Put the strained liquid in a pan 
and add 14 egg yolks and 1 pint of syrup 
of 33 degrees on the syrup gauge, heat on a 
hot water bath until thickened, then re- 
move and beat ten minutes longer. Next 
beat up a scant pint of double cream, add 
this with an Italian meringue mixture of 
egg whites, Fill in bricks and pack in 
salted ice until frozen firm. Then turn out 
the bricks of cream and cut them in slices 
with a knife dipped in hot water, ania’ 
ing a thin coating of cherry ice ag 
surface of each slice; now place the > 
as finished in a fancy paper case, eS 
ing them in the so-called ice cave, ee Sed 
with many partitions or shelves 1mDet 
in ice. This dessert may cage! by using 
Strawberry, raspberry, peach pu y 
Other fice ‘hon aid milk, the ahi 
tions being one pint of water and 1 pin a 
Pulp to the above formula, but adding : 
Corresponding flavor as coffee, vanilla, ete. 


Care RoyAL . 

Mix well together 1 pint of thick pars 

2 ounces of powdered sugar, 1 teaspoons 
of extract of vanilla, and one-third _ 

Cup of very strong coffee. Chill thorough, 

whip, setting the bowl in a pan of ie 

ivr. Take off the frost as it rise Cy 

Y un @ sieve. When no more frost 


If it is to be 


Liquors ang So 

full, pitas Me drained whipped cream Care. 
e edges with s car iis Sees 
th 5 ad . 
on butter; bury in fee af gag se 
€ &; let stand for two or three eae 


Parisian P; TERE 
Four ounces of French th 


currants, F' 
Next prepare 


hen frozen, incorpor- 
stand for one hour. 
Molds, sprinkle with 
‘Urrants and pack in 
rve with rum sauce, 


ORANGE Sourrie 
oo Cups of granulated sugar and ¥ 
Sc bs ae in @ saucepan over the fire. 
i intil the sugar is dissolved, then let 
¢ mixture boil without stirring until the 
syrup spins a thread. Add 1 pint of orange 
juice and the juice of 1 lemon, Scald 1 
cup of cream, add the beaten yolks of 2 
eggs, stir them into the scalded cream, take 
from the fire, cool, and mix with the syrup, 
Stand away to cool and when thoroughly 
chilled add the remaining cup of cream, 
whipped. Flavor with half a teaspoonful 
of extract of vanilla. Color delicately with 
yellow color paste, then turn into the freez- 
er and freeze as sherbet. 
Peach Sourrie 

Two quarts cream, 1 quart peach pulp, 
1 box gelatin, 1% pounds sugar, yolks of 
12 eggs. 

Soak gelatin in cup cold water one hour. 
Add pint of boiling peach juice, stir until 
gelatin is dissolved. Add sugar and peach 
pulp and the thoroughly beaten egg yolks. 


- Stand container in ice water until mixture 


begins to thicken, then add the cream which 
has been whipped. Be sure all ingredients 
are thoroughly blended. Pack in ice and 
salt and set aside to harden. Do not stir 
when freezing. The souffle should not be 
so very solid. 
PINEAPPLE SOUFFLE 

One quart crushed pineapple; 3 quarts 
warm water; %4 sheet ‘or 1 teaspoonful 
gelatin; 3 whole eggs; 114 ounces prepared 
lemon; 14 ounce solution acid phosphate. 
Sweeten to taste. 

FrozEN Fruits SOUFFLE 

Take 3 ounces of granulated sugar and 6 
raw egg yolks and whip slowly, warming 
over boiling water while beating. When 
an almost solid froth remove and chill the 
bow]. Add carefully 1 pint of cream whip- 
ped to a solid froth and 1 cupful of mashed 
and sweetened fresh fruit—strawberries, 
raspberries, or grated pineapple. _Turn 
quickly info wetted mold, cover tightly, 
bind around with a greased cloth or a strip 
of muslin and bury in ice and salt for 3 
hours. 

FRozEN CUSTARD 

Frozen custard is composed of cream, 
sugar and whole eggs made after the man- 
ner of French cream, the necessary flavor 
being added to produce the different kinds 
of custard. This cream can be changed or 
cheapened by using half cream and half 
milk, or all milk with a corresponding 
number of whole eggs. The eggs are beaten 
up well with some milk or cream before be- 
ing added to the hot batch on the fire; 
poured in slowly and kept stirring until it 
thickens, but not allowing the batch to boil. 
Then remove from the fire and strain, occa- 
sionally stirring until it is cold, then freeze 
after the manner of other creams, 

FROZEN CUSTARD 

To a quart of scalding hot milk add 3 
eggs and 2 cups of sugar well beaten to- 
boil 3 or 4 minutes; add a little 
salt. When cool, flavor, put into freezer 
and freeze. - 

Frozen Swiss CUSTARD . 
Break 3 dozen strictly fresh eggs in a 


t thdroughly. Then 
and tes d 15 ounces of 


chocolate. “t" until a perfectly smooth 


Py A . A 
obtained. see gallon of con- 
slowly in a steamer 


z d 
densed Oe boiler” j] hot (do not boil) ; 

ler” until hot ( (aor 
ith i a cold place to 
se mT Pann slowly until the 
gh to stand, and 


ish. 4 
he eh oe 

rai iat no difficulty i = a 

sla Swiss chocolate having e smoothest 

weir ic m can ; 

that re that with the trade which appre- 


. would any brick cream. 
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ciates something new as a few days’ spe- 
cial. It leaves a very pleasant after-taste 
and has been particularly successful with 
the ‘hard-to-please’ Chicago public. The 
price is 20 cents a dish, but it can be served 
at a very good profit for 15 cents. 
This formula is particularly recommended. 
(Chas. Greenberg.) 
FrencH MApPLe CUSTARD 

Two quarts of cream or rich milk, 18 
eggs, 14 pounds maple sugar. Pound thé 
maple sugar first, then beat the yolks of 
the eggs, add the maple sugar and beat 
again; whisk the whites of eggs to a stiff 
froth, stir them briskly into the yolks and 
sugar and mix with the cream, cook the 
whole in a farina boiler over a good fire, 
atirring constantly until it does not run off 
easily from a knife which has been dipped 
into it. Be careful not to let it curdle. 
Strain, cover and let cool; then freeze, 

Most maple creams are made % rich 
cream and 4 rich milk. Pure maple syrup 
may be added to advantage in place of the 
sugar. Unless great care is exercised in 
melting the sugar it will grain in the cream. 
Plenty of maple flavor is also used, arti- 
ficial, of course. 

CRANBERRY FRAPPE 

Boil two quarts of cranberries in one 
quart of water until thoroughly cooked. 
Strain through a sieve, add the juice of 
two lemons, one quart sugar and one pint 
of scalded and cooled milk. Freeze. 


PINEAPPLE FRAPPE 

Place in a large bowl 1 quart of good 
cream, 12 ounces powdered sugar, 4 w le 
eggs or 8 yolks, white of 2 eggs 1 
grated pineapple; also a spoonful of pulver- 
ized gelatin dissolved in a little milk or one 
ounce of finely powdered gum tragacanth. 
Stir well until the sugar is dissolved, then 
set the bowl on ice, well salted, and beat 
with an egg beater. When the mixture 
starts to rise considerably, fill in glasses or 
silver goblets and place in the ice cave. 
They are ready to serve in about an hour 
and a half to two hours. Charge 15 cents. 


FRozEN GRAPE PUNCH 
Heat 4 pounds of ripe grapes in an earth- 
enware jar that has been placed in a larger 
vessel of boiling water and simmer until the 
fruit is tender and the skins burst. Then 
squeeze the grapes and return the juice to 
a granite saucepan, add to every cupful of 
the liquid three-quarters of a cupful of 
sugar, the strained juice of an orange, and 
half a cupful of lime syrup. Simmer slow- 
ly five minutes, and when quite cold, freeze 
to the consistency of mush. Now remove 
the cover, stir in half a pint of whipped 
cream flayored with three drops of mint 
flavoring, and continue freezing until. hard 
and firm. Serve in crystal sherbet cups or- 
namented with crystallized mint leaves. 
MAarBLEIzeD Ice 
Contains five flavors—vanilla, chocolate, 
strawberry, pistachio and orange, which are 
combined in the following proportions: 
Take 1 gallon of vanilla, 1 gallon of straw- 
berry, 5 quarts of chocolate, 3 quarts of 
pistachio, and 3 pints of orange. Place 
them in a large mixing can, and then mix 
with a paddle until the creams have been 
separated and woven evenly through the 
mass. Then place the cream in molds, 
packing carefully, and remove to the hard- 
ening room where it should be allowed to 
remain 45 minutes. If you have no hard- 
ening room pack in ice and salt as you 
(Chas. Morgen- 
sten.) 
NEAPOLITAN IcE CREAM 
This cream consists of four different fla- 
vors packed in layers into brick molds and 
cut into slices when served. The first 
layer being orange or lemon water ice, the 
next strawberry ice cream, then chocolate 
ice cream and last, vanilla ice cream, 
Most ice cream makers use 3 ice 
and do not use ices. : 
Stiver LEAP PARFAIT 
Boil two cupfuls of sugar and two cup- 
fuls of water until the mixture spins a 
thread. Pour this on to the beaten whites 
of six eggs. Add one quart of cream whip- 
ped until stiff. Flavor with lemon and 
vanilla, Put into freezer (adding one cup- 
ful of shredded, candied citron when partly 
frozen). 
oes — or YouTH 
ub one pound of lump sugar y! 
cleanly washed lemon rinds until well ‘a 
vored with the lemon oil. Drop this sugar 
into one quart of fresh buttermilk and allow 
to dissolve. To this add one pint of 
scalded and cooled cream and one pint of 
whipped cream. When the mixture has 
begun to freeze add the strained juice of 
four lemons. 
BAKED Ice Ceram 
Place a thin sheet of sponge cake on a 
waxed paper, on a board, and then put on 
a brick of ice cream and frost it thi 
over all the sides, topping off with pow- 
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dered su; frosting. Set the board in a 
hot coer done enough to brown the frost- 
ing. Sometimes a salamander is used for 
heating, and the frosting is put on with a 
pastry bag. Serve at once and charge 20 


cents per service. 
MERINGUE GLACE ; 

Make the meringue shells of any suitable 
size, have them dry and crisp. Fill the 
halves with any igre desired, Lah head 
together, then put them into the ice ca 
ee tat an empty can imbedded in broken 
ice and salt. Before serving, bind together 
the two halves with a bright colored rib- 


bon. 
BACHELOR’S GLACE 

This delicate dish is something like a 
frozen Tom and Jerry, needing neither 
cream nor milk. Make a boiling syrup, 1% 
pounds of sugar with 1 pint of water. Next 
beat up 28 egg yolks with 14 pound pow- 
dered sugar and slowly stir in the syrup, 
put in freezer and freeze. Then add % of 
a pint of kirschwasser, and lastly 6 beaten 
egg whites. Fill in paper cases of any size 
and place in ice cave. Price, 20 cents. 


JUNKET 

Sweet new milk, 18 quarts; rich cream, 6 
quarts; sugar, 10 pounds; extract of va- 
nilla (or other flavor), 6 ounces; junket 
cream tablets (Hansen’s), 6. Dissolve the 
sugar in the mixed milk and cream, ad@ 
the flavoring and color if desired. If the 
mixture is cold, gently heat it to lukewarm- 
ness (from 80 to 100°F., not more). Dis- 
solve the junket tablets in a cup of cold 
water and pour the solution into the mix- 
ture of lukewarm milk, and stir vigorously 
for a minute or so to thoroughly incor- 
porate the junket solution. Allow the mix- 
ture to rest undisturbed until it forms a 
jelly-like mass (from 15 to 30 minutes). If 
the milk is somewhat acid this will not take 
more than 5 or 10 minutes. Watch the 
mixture, trying it with a spoon on the top, 
but do not stir the body of the material. 
When thickened, transfer to a ten-gallon 
freezer and freeze quickly and without in- 
terruption. Do not allow the mixture to 
stand in a warm place after it has thick- 
ened, and do not disturb it until it is to 
be frozen. 

A good formula of its kind but only a 
very low grade fountain would use it. 


Frozen Tonic 

Into one quart of freshly made and 
strained hot beef tea stir one tablespoonful 
of gelatin previously dissolved in one-half 
cup of cold water. Mix one-fourth pound 
of malted milk to a smooth paste with one 
pint of water, and add one pint of shredded 
preserved pineapple. Combine mixtures 
and freeze. : 


FrosTtep Ecco NoG 
Beat the yolks of 10 eggs until light and 
add slowly two cups of sugar and the 
grated rind of one orange and the strained 
juice of four. Add two quarts of rich 
milk and the beaten whites of the eggs. 
Freeze. Price, 15 cents. 


FROZEN PUDDING A LA NAPOLEON 

Blanch 1 pound of filbert kernels; pound 
them with 34 pound of sugar and a few 
drops of water to a soft and fine pulp; 
put them into a basin, add 1 quart of single 
cream, stir it well together and pass it 
through a sieve or tammy into a puree; 
then freeze in the usual manner. While 
the above is freezing, a pint of cherry ice 
must be made, as follows: Take 2 pounds 
of ripe cherries, bruise them thoroughly in 
a@ mortar so as to break the stones; take 
them up in a sugar saucepan, add 12 ounces 
of sugar and boil the whole together over 
a brisk stove fire for about five minutes; 
rub this through a hair sieve into a bowl 
and freeze it, adding a little thin syrup if 
necessary; mix also in about 44 pound of 
French cherries cut in halves. Line the 
mold with this delicate-tinted ice, and gar- 
nish the center with the filbert ice cream: 
cover the mold and immerse in rough ice 
until dishing-up time. The pudding must 
be turned out, garnished around with wafer 
cauffres, filled with some of the filbert ice 
cream reserved for the purpose and served 
immediately. : 
Frozen Puppinc a 1a Epwin DAvENPoRT 

Make a custard of 1 pint of cream, 8 
yolks of eggs, half a pint of pineapple 
syrup, 8 ounces of sugar, 6 ounces of chest- 
nut farina or rice flour and 1 ounce of va- 
nilla sugar, 4 ounces of Pineapple, cut 
small; 4 ounces of Sultana raisins, a gill of 
kirschwasser and a half pint of double 
cteam whipped; mix the custard and liquor, 
freeze the composition, add the fruit and 


_ whipped cream and mold the ice. 


The molds for frozen puddi 
ans made round or eal aa woth, 
wit oe ies design, in order to facilitate 
id \ 
Prom Puppia 
Plum pudding ice cream i 
ie ee a ‘5 delicious 
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ice cream, nuts, raisins, currants an - 
died citron peel, in the Proportion ef cight 
ounces each of nut meats, raisins and cur- 
rants and two ounces of shredded citron 
peel to a gallon of cream. Soak fruits and 
= in syrup, drain, and add to c:cam 
por near finish of freezing. This formula 
sie ial a good Thanksgiving «r Christmas 


Frozen BANANA Puppine . 
Peel and cut in slices 18 bananas, then 
mash them fine, dissolve 13 pounds of 
sugar in 2 pints of water by heating, strain, 
and, when nearly cold, add the bananas 
and the freshly expressed juice of 2 or- 
anges. Put in a freezer, turning slowly 
boagl frozen, hee’ remove the dasher and 
in carefuily 2 pints of whipped cream. 
Serve in glace tumblers. — 


BLACKBERRY FROZEN PUDDING 

Into two quarts of scalded milk stir three 
level tablespoonfuls of cornstarch rubbed 
smooth with a cup of cold milk. Cook half 
an hour in double boiler, stirring frequently. 

Remove from fire, add two cups of sugar 
and one quart of whipped cream. Put in’ 
freezer, and when :nixture begins to stiffen 
add two quarts of crushed, sieved black- 
berrics and one cu ful of orange juice 
Finish f:eezing ani pack for two hours. 

Frozen Puppinc A LA MARSHALL 

Make the same custard as for frozen 
plum pudding, using vanilla flavor instead 
of curacoa, When frozen add the follow- 
ing ingredients, previously prepared: One 
pound of stewed pineapples, 1 pound of 
white ‘pears, 4 ounces of sultanas, steeped 
in .4 ounces of Maraschino, % pound of 
lady cake, cut into cubes and sprinkle with 
kirschwasser. First mix the fruit into the 
batch, then lightly beat in the lady cake 
with 1 pint of double whipped cream. Next 
in order is to line the molds, using in this 
case rasp! ice; fill the interior with 
the fruited batch, finish in the usual man- 
ner, and serve with Maraschino sauce. To 
make this sauce follow thé formula for rum 
sauce, using Maraschine for flavoring. 


FrozEN BANANA PUDDING 

Slice four bananas and soak in Mara- 
schino syrup. Take one pint of banana 
pulp, 12 ounces of sugar, 1 pint of water 
and the juice of 4 lemons; strain and add 
the well-beaten whites of two eggs, and 
freeze. When this is done, line a pudding 
mold with good vanilla ice cream, place in 
the bottom a layer of banana ice, then a 
layer of soaked banana slices and a few 
Jady fingers, then another layer of banana 
ice, and so on, until the mold is filled. 
Pack in ice to harden and serve with Mara- 
schino sauce, 

Frozen Puppine 

pints milk | 
pound sugar ‘ 
teaspoonful salt 


eggs 
tablespoonfuls cornstarch or 
arrowroot 
pint heavy cream ‘ 
¥% pints candied | fruits—pineap- 
ples, apricots, raisins, figs, etc. 
¥4 cup brandy or %4 cup Mara- 
schino cherry juice 
Cut fruit very fine and soak one hour in 
chosen menstruum. Make a custard of 
milk, sugar, eggs, salt and cornstarch, or 
arrowroot. Add cream and freeze. Add 
fruit near end of freezing. Charge 15 cents. 


Frozen PLuM PuDDING _ 

Cut up a quantity of preserved fruits, 
such as dates, candied citron, seedless rai- 
sins, sultanas and figs; put them in a stew- 
pan with some rum for flavoring and steep 
for one hour. Then make a custard in the 
usual manner of 1 quart of cream, 8 yolks 
and 6 ounces of sugar, add enough bunt 
sugar color to give it a coffee color, and a 
good flavoring of curacoa and freeze. When 
frozen hard enough mix in the fruit and 
continue freezing a few minutes longer. 
Next imbed the melon molds in salted ice 
and line them with orange water ice, then 
fill in the fruited batch and again cover the 
top with orange water ice; then lightly 
secure the cover and pack the molds in ice 
and let remain for two hours. This pud- 
ding is served in slices with a cum sauce. 
This formula is more adapted to the cater- 
ing business than for fountain use. 

Frozen PupDING A LA INDIAN 

Take a convenient size large melon 
and line it, cover and all, with a fine mar- 
ron cream, made of 1 quart of cream, 10 
yolks of eggs, 10 ounces of sugar, 4 ounces 
of marron pulp, vanilla and a little cara- 
mei sugar for flavoring; line the mold a 
little over half an inch thick. Have pre- 
viously a fine strawberry ice of 1 quart of 
water, 1 pound of sugar, | basket of crush- 
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rough, salted ice for two hours to harden. 
At serving time turn it out of its dish and 
Serve with sweet cream sauce, highly fla- 
vored with marron syrup. Charge 20 cents. 
PATRICIAN PUDDING 

Make a rich custard by using four quarts 
of milk, two pounds of sugar, one and 
one-fourth cups of flour (use an eight- 
ounce measuring cup), one-fourth pound of 
butter, and the yolks of 16 eggs. Blend su- 
gar and flour together. Heat milk in water 
bath. Mix sugar and flour with another 
Pint of cold milk and pour hot milk upon 


it stirring so as to prevent lumps. Return 
to fire and add the butter. When smooth 
and thoroughly cooked pour the mixture 
upon beaten egg yolks and return to fire. 
When cooked, cool thoroughly, then fold in 
the beaten whitcs of the eggs and one 
quart of whipped cream. Tint a rich yel- 
low and place in freezer. When mixture 
begins to stiffen add two pounds finely cut 
seeded raisins, one pound each of pecan 
nuts and almond nuts chopped and one 
pound of chopped cherries. Finish freezing. 
Charge 15 cents. 


Frozen Puppinc A LA MILANAISE 

Line a large-sized ice pudding mold with 
the following cream: One quart of cream, 
12 yolks of eggs, 12 ounces of sugar and a 
little vanilla; freeze until nearly stiff; add 
2 ounces of smooth almond paste and 4 
ounces of finely roasted and powdered 
macaroon crumbs and flavor with brandy. 
Previously freeze a water ice of 1 quart of 
water, 1 pound of sugar, 4 ounces sweet 
milk, and 1 pound of sugar, 4 ounces al- 
monds, pounded; in addition to half a pint 
of water in order to draw the milk pressed 
through a‘napkin; 2 whites of eggs and the 
juice of 2 lemons; freeze the mixture. 
color a very delicate green and when frozen 
add 2 ounces of chopped pistachio almonas, 
2 ounces of finely cut angelica, 2 ounces of 
finely cut green French prunes, 2 ounces of 
red cherries, cut in halves; mix well und 
fill the interior of the above lined mold. 
Allow two hours to harden before turning 
it out for use and serve with Maraschino 
cream sauce. 


Frozen SPONGE Puppmc 

Break up 10 ounces of ladyfingers, place 
in a kettle and add 3 pints of boiled cream 
or milk, 10 egg yolks and 10 ounces of su- 
gar, heat the mixture for about ten minutes 
without coming to a boil, then remove and 
let cool, Then strain into the freezer, add 
1 quart of raw cream and a flavoring of 
orange flower water and freeze. Next pre- 
pare the molds (melon molds are generally 
used for this pudding) in the following 
way: Pack them in crushed ice, well salted, 
then line the mold with French vanilla ice 
cream or pistachio ice cream and place in 
the mold in the order named a layer of 
lady-fingers, dipped in Maraschino, a layer 
of the frozen custard, a layer of different 
kinds of chopped preserved French fruit, 
then again a layer of custard, and so on 
until the mold is nearly full, spreading over 
the top the same cream as that used for 
the mold lining. Then pack in ice and salt 
for at least one hour; serve with rum sauce. 
This consists of vanilla cream sufficiently 
beaten in order to get it smooth, with an 
addition of whipped double cream and a 
strong flavoring of rum. 

ARABIAN FROZEN PUDDING 

One-half cup ground tapiocz, two table- 
spoonfuls gelatin, one and one-balf cups of 
sugar, half a pound of dates, one pint of 
milk, one quart of cream, one tablespoonful 
vanilla, and one tablespoonful ginger ex- 
tract. 
Cook tapioca in boiling water until per- 
fectly transparent and it has absorbed all 
the water with which. it was covered. Add 
a pint of cream and the sugar to this and 
scald, Soak the gelatin in part of the cold 
milk and add to hot mixture. Cool. Add 
rest of milk, vanilla, ginger, dates. Fold 
in rest of cream whipped. Serve with a 
garnish of currant jelly. * 


ICES 


Lemon 

Four quarts of water, 10 lemons, 44 
pounds of sugar. Grate half the lemons, 
squeeze out, and put rind, juice, half the 
water and sugar into a pan, set it on the 
fire and stir until the sugar is dissolved and 
it becomes quite warm. Then remove and 
add the remaining 2 quarts of water and 
strain into the freezer. If it is not tart 
enough, add a solution of citric acid to 
suit the taste; then freeze in the usual 


this is not recommended, as it makes the 

ice too light, and also to become rough 
after standing any length of time. 

Lemon oe dese at 

Make a rich lemonade, using p ol 

sugar. Put into a freezer, imbedded in 


broken ice and salt; twirl the freezer first 
to the right and then to the left, aa . 
the syrupy liquid freezes on to the si - Ms 
the cylinder of the freezer detach Ls yy 
scraping it down into the center with a 
spatula, keeping in mind that the aime i a 
must be only half frozen so as to resem! es 
snow-like water, and just sufficiently nae 
to admit of being poured into glasses. The 
caterer will find this a pleasant addition to 
the entertainment programme of a woman's 
afternoon whist or euchre club. 
ORANGE 

Take the juice of 8 oranges; sugar 
2%4 pounds, fruit acid, 2 ounces; gelatin, 
2 ounces; adding enough water to make the 
whole measure 6 quarts. Freeze. 

RASPBERRY 

One pint raspberry wine (unfermented), 
1% pints sugar syrup, 12 pounds to the 
gallon; 1% pints water; mix and freeze in 
the usual manner. The fountain man may 
deem it advisable to use the fresh fruit 
instead of the wine in the above formula. 


RASPBERRY 
This is made in the same manner a3 
strawberry, using raspberry juice; it should 
be brighter in color. 
RASPBERRY 
Press juice and fruit through a fine sieve 
to make three quarts. Add 7 to 9 pints 
water to the 3 quarts of juice, etc. Add the 
juice of three lemons and two pounds of 
pulverized sugar together with one ounce of 
raspberry extract. More sugar may 
added per taste. Freeze. 
Rep CURRANT AND RASPBERRY 
One quart of water, 6 ounces of red cur- 
rant juice, 4 ounces of raspberry juice, 1 
small lemon, 1 pound of sugar. Make a 
syrup of the sugar and water, adding the 
juice of the lemon; when nearly cold add 
the fruit juices, previously mixed. When 
cold, strain and freeze. Red currants are 
the best kind to use with raspberries, but 
black currants and raspberries will blend 
fairly well. If black currants are used the 
ice will be a little darker in color. If an 
all black currant ice is desired use 10 
ounces of the juice and omit the raspberry. 
A little pink color may be added to the 
red currant ice. ~- 
STRAWBERRY 
Strawberry juice, 1 pint; simple syrup, 
1% pints; water, 1% pints; lemon juice, 
1 tablespoonful; black raspberry juice, 2 
tablespoonfuls; orange flower water, % 
teaspoonful. Mix and freeze. 


STRAWBERRY 

Press enough ripe strawberries through 
a fine sieve, leaving the pits behind, to 
make 1 pint of juice. To the juice add 3 
pints of water, 2 pounds of sugar and the 
juice of 2 lemons (see that the sugar is 
fully dissolved), then strain through a fine 
sieve or cloth and freeze. 


STRAWBERRY 

Four quarts of ripe strawberries sweet- 
ened with four pounds of sugar; mash 
thoroughly. Mix with this four quarts of 
water and the strained juice of six lemons. 
Freeze and serve in tall sherbet glasses. 
This is a good formula for everyday foun- 
tain use. 


FROZEN STRAWBERRIES 

Crush two boxes of berries and sweeten. 
Allow to stand over night, for if the ber- 
ries do not absorb the syrup they will be 
hard. Make a syrup of five quarts of 
water and 10 pounds of sugar. Add fruit, 
and the strained juice of 10 lemons. Color 
red and freeze. 

POVEAPPLE 

One quart of pineapple juice or grated 
Pineapple, 1 quart of water, 12 whole eggs 
or 16 yolks, 1 pound 10 ounces of sugar. 
Beat eggs and sugar to a cream. Cook all 
of the ingredients in a farina boiler to a 
soft custard, strain and beat till cold. 
Freeze like water ice, working the mixture 
vigorously in order to have the product as 
light and snowy as possible. It may be 
served in glasses or filled in molds and 
kept frozen in the ice cave until wanted. 
Serve with sweetened cream, flavored with 
pineapple. : 

. dgige PHOSPHATE 

ineapp juice, 1 pint; water, 134 pints; 

plain syrup, 1% pints; lemon iA % 
lemon ; solution citric acid, % ounce. Mix 
and freeze. po sercrawarE 

Two dozen blood oranges; water, 4 
quarts; simple syrup, 4 quarts. Peel the 
oranges and remove the seeds before press- 
ing out the juice. This is a fine confection. 
but the scarcity of blood oranges at certain 
seasons makes its manufacture difficult as 
a regular thing. Freeze as an ice. The 
“pomegranate” makes an excellent spring- 

PEACH 


Slice 10 ripe peaches, but do not peel 
them; boil till soft in one-half pint of 


water, then rub through a fine hair sicy. 
Mix the pulp with one pint of simi. 
syrup, the strained juice of a lemon, and 
three or four drops of oil of almonds 
Color if desired with a little carmine «; 
cochineal. Put the preparation in a freezer 
and turn until frozen, then fill a mold with 
it, put on the lid and pack in ice. When 
ready to serve turn out on a fancy dish. 
PeacH BLuse 

Mash up 4 quarts of peaches and 16 or. 
anges, extracting all the juice and strain- 
ing. Flavor with a little citric acid and 
the bitter almond extract. Add 3 quarts 
of simple syrup, color a delicate pink, and 
freeze. This formula is recommended. 
(Wm. A. Dennis.) 

PracH FROST 

Take 2 quarts peaches, peeled and sliced, 
sprinkle with 1 pound of sugar and let 
stand 2 hours. Mash fine; add 1 cup of 
cold water, and freeze the same as ice 


cream. CRANBERRY 

One quart cranberries cooked with one 
quart water, pound of sugar, and a pinch 
of soda. Put through a colander. Freeze, 
Serve with meats. An additional quart of 
water may prove advantageous in this for- 


mnie. FRrozzN CRANBERRIES 


2 quarts cranberries 
1 = quart water 
2 pounds sugar 
Y, pint lemon juice 
Stew cranberries in water. Mash and 
force through sieve. Add rest of ingredi- 
ents. Freeze. 
FROZEN PEACHES 
One basket ripe, sound peaches, skinned, 
the pits taken out and quartered and 4 sy- 
rup made of 5 quarts of water and 10 
pounds of sugar; put the peaches into the 
boiling syrup and allow to stand over night 
to become soft and absorb some of the 
syrup, otherwise the peaches will be very 
hard when frozen. Strain and freeze the 
juice; when hard enough, lightly work in 
the peaches, being careful not to mash 
them, repack ‘the can and let stand for an 


hour. Frostzp PEACHES 

Two quarts of chopped peach, one quart 
of water, two and one-half pounds sugar, 
the juice of two lemons, and a pint of 
canned cherries, juice and all. Boil sugar 
and water, add chopped cherries and 
peaches. Bring to boiling point again. Com- 
bine with rest of ingredients and freeze. 
Garnish with sugared almonds. 


CHERRY 
To 3 quarts of base syrup add 2 pints of 
cherry juice, made by boiling the fresh 
fruit with sugar and water, and freeze. It 
will usually be found advisable in this case 
to add a little red coloring. 


CHERRY 

Dissolve 3 pounds of sugar in 1 quart 
cherry ice and add juice of a couple of 
lemons to flavor. The mixture will take 
more water, probably half a gallon or a 
little less, according to the degree of 
strength required. Mix, strain and freeze 
in the usual way. 


CHERRY C@NSERVE 
Two quarts cherry conserve, one quart 
water, one pint grape juice. Freeze. 


GRAPE 

Grape juice, one pint; juice of two 
lemons; juice of 2 oranges; water, 1 quart, 
granulated sugar, 1 pound. If the water 
and sugar are brought to a boil and then 
allowed to cool, the water ice will be found 
to have a smoother consistency when froz- 
en. If boiling is resorted to an additional 
pint of water may be necessary. Freeze 


slowly. Grape Fruit Ice 


The juice of 18 grape fruit is mixed with 
3 pounds of sugar and 2 quarts of walcr, 
and 2 ounces of soaked gelatin added. just 
before the freezing. It should be observ 
that grape fruit vary considerably in flavor 
. GRAPE ‘ 
Mix three quarts of grape juice with 1 
quart of orange juice and 2 pounds of su- 
gar. Freeze, and, when partly frozen, the 
whites of two eggs may be beaten in the 
mix, though this is not necessary. 
APRICOT 
: To 4 quarts of simple syrup add the 
juice of 6 quarts of good apricots and of 
6 lemons, and water to make 12 quarts 
This can either be made clear by straining 
or the apricot pulp left in. This ice has * 
flavor. 
APRICOT f 
Three quarts ripe apricots, 3 quarts Hd 
water, 8 pounds of icing sugar, 1 ounce ° 
citrie acid solution, Press the apricos 
ugh a colander, and add the other ” 
Sredients. 
BANANA 3 
Make a syrup by boiling and cooling 
quarts of water and three pounds ° 
mer for fifteen minutes. Strain the 
six lemons and four oranges. PF 


eight bananas through a sie 
pulp ply incorporate. Freeze. Let stand 
for two hours to ripen. 
FrozEN Punce 

s. combination may be made di 
ihe fruit or from bottled th fo 

reputable manufacturer. If | the 
method be followed, first ashi 
through & sieve the fruit, one part of rasp-~ 
ineey to three of currants, until a pint of 
pace is obtained. Mix this with one 
ind of SUBAT, adding the juice of half a 
oon, OF SYTUP, sufficient quantity. Dis- 
olve bY aid of heat. If a deep tint is de- 
sired USC red coloring. Strain through the 
sieve into @ bowl, add 1 quart of water and 

‘ir into the freezer and freeze. To color 
Mter freezing, mix the coloring with a little 
of the composition and work in smoothly, 
PuNCcH FRAPPE 

1 quart water 

1% pounds sugar 

1 pint currant jelly 

1 pint orange juice 

pint lemon juice 
4 bottles ginger ale 
1 pint Maraschino cherry juice 


Freeze, serve in tall, stemmed glasses. It 
may be desirable to add more sugar to this 


formula. 
Fruit 

Take a half gallon of crushed cherries, 1 
pint of crushed pineapple, 1 pint of crushed 
strawberries, 1 can of sliced pineapple 
(chopped), % dozen bananas, sliced, 1 
pound of chopped nuts, 2 bottle of Mara- 
schino cherries (sliced), 1 gallon of syrup, 
then add an ounce of solution of citric acid, 
and water enough to make 3 _ gallons, 
Freeze, pack and let stand. Then serve 
with a little whipped cream and a cherry 
on top. 

In this formula it is well to soak the 
fruit in the syrup over night. Also, do 
not freeze too hard at first. 


FROZEN FRUITS 

Take a quantity of ripe strawberries, hull 
and pass them through cold water in order 
to wash or rinse out all sand or grit. Now 
squeeze and press them to a pulp through 
a coarse hair sieve into a porcelain or 
earthenware bowl or crock, adding to each 
quart of the pulp so obtained a half pound 
of fine sifted pulverized sugar, half a pint 
of water and the juice of an orange. Mix 
and freeze as directed for ice cream, and 
immediately transfer the frozen fruits to a 
porcelain-lined can or stonewate or earth- 
enware jar well set in ice and salt. Fruits 
other than strawberries may be similarly 
prepared, but it is essential that the frozen 
mixture be kept frozen until served, if the 
fruits are to be well preserved. 

FROZEN FRUITS . 

Mix 34 gallon of crushed cherries, 1 pint 
of crushed strawberries, 1 shredded pine- 
apple, 6 sliced bananas, 3 finely sliced or- 
anges, one-half bottle of Maraschino cher- 
ries, 1 gallon of base syrup, and water to 
make three gallons, The mixture should 
be packed in a freezer and frozen without 
stirring. It snould be served topped with 
whipped cream and a cherry. This is a 
big winner at any fountain. 

CoMMUNE BOoNUM | 

Boil together, for twenty minutes, one 
pint of sugar, one quart of water and one 
pint of chopped pineapple. Add to this 
mixture 4 ounces of lemon Juice and 8 
ounces of orange juice. When cold strain 


and freeze. 


from 
of any 
former, 


LrncoLn FRAPPE 

4 cups water 

2 cups sugar 

¥Y% cup lemon juice : 

2 cups grape juice J 

1 cup orange juice 

1 cup pineapple juice ‘ : 
_ Increase the amount of sugar if not con 
sidered sweet enough. 

Turt1 Frutti, 

Boil four cups of sugar with two airs 
of water 20 minutes. Add one om 
strained lemon juice and a cup a coke . 
Grape fruit, orange and pineapple ie , 
cup of chopped raisins and a cup oF ¢ Pp 
walnut meats. Freeze. 

Krrcne PUNCH. P 

For this make a regular orange ae i 
adding 4 ounces of kirschwasser inh = 
Quart of ice and meringue 10 ~ sam 
Portion as for Maraschino punc’- 

JAPANESE 

cups water 

cups sugar ae 

cups strained orange juice 

pint chopped cherries 
¥% cup lemon juice 
Grated rind of two oni 

rated rind of two lemons 
Flavor with pistachio and Mara- 
frozen add one gn be 

More sugar may 
- «adA ner . 


-mNND 


one Orange and four 

Mix well and freeze 
as for other ices, If 
y be heightened by the 


ounces of grape juice 
in the same manner 
esired, the color ma 
addition of cochinea 


solution. 
ZEPHYR 
rig gsi quart sf sytup of 18° strength 
n Cepan, add the yellow ri 
a rind of one 
i es one orange, also half of a vanilla 
+ Seton the fire and let come to the 


pong Point, then pour out into an earthen 
wl and cover well for two hours. Strain 


through a fine sieve 
& sieve, ad e e 
1 frees. ld the juice of two 


bs . Wnnie House 
ne pound of sugar dissolved ii 
quarts boiling water. Add the sifeioel 
ue of ne aren. ny ounce of extract of 
Pearmint, and a little pure food green col- 
oring to tint. si = 
EDEN 
1% pounds sugar 
iy quart water 
2 quarts sweet cider 
1 quart orange juice 
¥% pint lemon juice 
Boil sugar and water half an hour. Cool, 
add fruit juices and freeze. 


. FROZEN COFFEE 

Six ounces Mocha coffee, 10 ounces Java 
coffee, 334 pounds sugar, sufficient water. 
Grind and mix the coffee, pack in a glass 
percolator, cover tightly, and pour on boil- 
ing water in 8-ounce quantities until 40 
ounces of liquid have been obtained. Add 
sugar and dissolve by agitation. Serve 1 
ounce to sherbet glassful of shaved ice, 
with a spoon. In this formula it might be 
well to start with 2 quarts boiling water. 
Charge 5 cents for 8-ounce glass. 

FROZEN COFFEE 

Three quarts water, 134 pounds sugar, 
¥% pound fresh roasted coffee, 1 white of 
egg. Grind the coffee quite fine and put 
it into a gallon jar, first scalding the jar 
with boiling water. 

Put 3 quarts of fresh water into a kettle, 
on a quick fire; at the first boil pour it on 
the coffee, stir well, cover and set in a 
warm place to draw. Stir occasionally for 
five minutes, let stand till well settled, pour 
off the clear coffee through fine muslin, 
add water to make 3 quarts, dissolve sugar 
in it, and cool. Put in the freezer, add the 
egg, and freeze to a soft mush, like wet 
snow. It is served in tall goblets. This is 
a very popular ice in France, and is called 
“Cafe frappe a la glace”; also ‘‘Cafe mous- 
seux.” 


are prepared likewise. 
eat Is ‘x ixed tea pour 
6 teaspoonfuls of mi por 
2 ee of freshly boiling water; allow to 
stand for 10 minutes; strain off and 
sweeten to taste. When cold freeze. 
PisTACHE 
Simple syrup, 3% pints; water, 3% 
pints; cherry juice, 2 ounces; lemon juice, 
2 ounces; orange flower water, % mune 
easence of bitter almonds, 4 dram. Col 
green. Mix and freeze. 
Marie LEAF 


Use either fresh currants and raspberries 


A at wip equal 
btain a quart of juice and p! 
mart or use a tumbler of jam made of 


Fraita dissolved in three cups of boiling 


c uart of pineapple 
paste. TO this add one and freeze. 


e 
also insu” iting SYTUP; Pare al of cream 
a scant teas will pre- 
to be bevy 2 Sona of suser 


Frozen tea and many wines and cordials _ 


rated rinds of four lemons boiled 10 min- 
utes and cooled. Add the juice of six 
lemons, half a cup of shredded candied 
lemon peel, half a cup chopped nut meats 
and the stiffly beaten whites of eight eggs, 
Freeze. Serve with a sprinkling of chopped 
nuts, 
. LeMon JeLLy 

Boil two quarts of water with four cups 
of sugar for 15 minutes. Dissolve one 
ounce of granulated gelatin by soaking in a 
little cold water and adding a cup of boil- 
ing water. Combine hot syrup, gelatin and 
two and a half cups of strained lemon 
juice, Put in freezer, and when it begins 
to stiffen add beaten whites of four eggs. 
Finish freezing Serve in sherbet cups 


decorated with ripe strawberries or cherries 
or atrips of candied lemon peel 
PINRAPPLE 
Two pineapples grated, 2 break of water, 
2 pounds of sugar, beaten whites of 2 eggs. 
Freeze same aa ice cream. 
PINPAPPLR 


Peel and crush 2 pineapples; then make 
a boiling syrup of 244 pounds sugar and 
2 quarts of water and pour it over the 
pineapples. Let stand until nearly cold, 
then add the juice of 5 lemons; strain, 
preas the liquid from the pineapples, pour 
into freezer, add the whites of 4 eggs and 
freeze. Then work in a good % pint of 
Maraschino. 

Rear Pingaprpte SNow 

Take 1 ounce of granulated gelatin and 
dissolve it in a quart of boilng water. Put 
3 quarts of simple syrup and 2 quarts of 
water into a large vessel and stir in the 
gelatin solution, the juice of six lemons, 
the beaten whites of 2 eggs, and 1 pint of 
rich cream. Put the mixture in a freezer 
and freeze until almost hard, then add 1 
pint of crushed pineapple and 1 pint of 
pineapple stock and freeze until quite hard. 
This quantity makes 3 gallons. Serve in a 
sherbet glass with a spoon and top off with 
a Maraschino cherry. This formula is es- 
pecially recommended. (P. W. McCabe.) 

PINEAPPLE FROST 

Three quarts of water and four pounds 
of sugar made into a thin syrup. Shred 
four ripe pineapples; add to hot syrup, also 
the strained juice of six lemons and three 
oranges. Set aside until cool. Prepare two 
ounces of granulated gelatin by soaking it 
in cold water and dissolving with one quart 
of boiling water. Mix with the previous 
mixture. When the whole is cool put into 
the freezer and freeze as usual. 

PINEAPPLE 

One tablespoonful gelatin soaked in 1 
cup cold water 15 minutes. Dissolve with 
1-cup of boiling water. Take 3% can 
grated pineapple and 1% cups sugar, juice 
of 1 lemon. Add strained gelatin, put in 
freezer and pack with ice and salt and 


freeze. 
CHERRY 

Spring or distilled water, 5 gallons; 
Maraschino cherries (cherries cut in half), 
¥4 gallon; Morello cherry syrup, 1 pint; 
gpenulated sugar, 7 pounds; whites of 2 
eggs. Soak cherries in syrup. Mix all to- 
gether; stir and freeze. -Top off with 1 
cherry when served. Use a little red color. 

; Curry SIREN 

Dissolve two pounds of sugar in three 
quarts of cherry juice. Freeze until it be- 
gins to stiffen. Stir in the stiffly beaten 
whites of four eggs sweetened with six 
ounces of powdered sugar. Freeze and 


pack. 
CurRRANT 
Three quarts water, 1 pint currant juice; 
2 pounds of sugar; white of 1 egg. Cook 
the sugar and water to a clear syrup; skim 
and cool it, add the white of egg and the 
fruit juice and freeze. A small portion of 
raspberry juice ie improves the flavor. 
RAPE 


Two pounds of sugar, 2 lemons, 1 orange, 


kettle and place over a slow fire; wnder 
constant stirring bring the mixture to a 
boil, then pass it through a sieve, leaving 
skin and pits behind. Squeeze the lemons 
and oyenge and add the juice. When cold, 
freeze in the usual manner. Ii this is to 
be served in glasses, beat up 4 egg whites 
quite stiff and mix it into the batch until 
smooth and. foamy. A few drops of red 
color may be added, and 2 or 3 whole 
grapes placed on each portion. 


GraPe JUICE 
Sweeten 1 quart grape juice to taste, add 
¥% pound of sugar to the juice of 6 oranges, 
let stand till sugar dissolves, -aix together 
and freeze slowly. Beat the white of an 
egg, adding a-tablespoonful powdered su- 
gar and stir into the sherbet, repack and 
set aside for 2 hours. Serve in sherbet cups. 
GRAPE 
For eight persons mix one pint of grape 
juice, the juice of one lemon, and one heap- 
ing teaspoonful of gelatin dissolved in boii- 
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ing water. Freeze quickly, and add the 
beaten white of one egg just before it is 
frozen. (U.S. Dept. of Agric.) 


GRAPE AMBROSIA 
Use whites of 18 eggs, beat to a froth 
and add sugar, 5 pounds; mix well and add 
sweet milk, 1 gallon; water, 2 gallons; 
Welch’s grape juice, 2 quarts; grated pine- 
apple, 2 cans; fruit acid, 2 ounces; essence 
of lemon, % ounce. Mix all well in a 
freezer. Let stand, after being well pack- 
ed, for an hour or so to become harder. 
Serve same as ice cream. 
NecTAR SHERBET 
Strawberry syrup 
Raspberry syrup ....-- 
Vanilla syrup ..... 
Lemons (juice of) ..... 18 
Water : 
Whites of eggs ......-- 3 
Strain and freeze. This sherbet might 
possibly be improved by eliminating either 
the strawberry or the raspberry syrup. 
Mint 
Grate the rind of six lemons and six 
oranges. Add two pounds of sugar and a 
dosen stalks of mint. Dissolve in two 
quarts of cold water. Bring to the boiling 
point and boil for 10 minutes. Tint a dark 
green with pure food color, remémbering 
that it will be much lighter when frozen. 
Strain. Add one teaspoonful of essence of 
peppermint. Freeze. 
Mort 
Combine two cups of sugar, one cup of 
strained lemon juice and one 
of mint extract to two quarts of boiling 
water. Cool, tint with a leaf of green cer- 
tified pure food color and freeze. Serve in 
tall glasses with a sprig of mint in each 


1 
1 = quart cold water 
2 ounces creme de menthe cordial 


% pounds sugar 
Wash and wipe lemons and rub cut loaf 
sugar lumps over them until they have ab- 
sorbed oil. Pour strained lemon juice ovei 
granulated sugar and add hot water. Lastly 
add cold water and cocdial. Charge 15 


cents. 
Torr Faourm 

Take 1 pint of simple syrup, 1 pint of 
water, 4 ounces of kirschwasser, a teaspoon- 
ful of pure vanilla extract, the juice of 2 
lemons and a pint of mixed fruit, cut into 
small pieces; mix the syrup, water, kirsch- 
wasser, vanilla and lemon juice, and freeze 
the mixture; then mix into it a meringue 
mass, made of the whites of 2 eggs and 2 
ounces of powdered sugar, freeze again 
and then add the fruit; mix lightly but 
thoroughly well in; the ice may then be 
molded and buried in ice and salt till need- 
ed for use. 


Mash one dozen bananas and combine 
with the strained juice of one dozen or- 
anges and one dozen lemons, six pounds of 
sugar, the stiffly beaten whites of a dosen 
eggs, three quarts of water. Freeze as usual, 


Lanp oF PROMISE 


Four-1N-HAND 
Dissolve by heat three pounds of 
in three pints of water. Into this slice five 
bananas, half a dozen oranges, two lemons 
and add a shredded pineapple. When the 
mixture begins to stiffen add the beaten 
whites of four eggs. 
$ ARCTIC : 
weeten one quart of grape juice to taste, 
add the juice of 6 oranges and 34 pound of 
sugar, and stir until the sugar dissolves; 
add 4 ounces of fresh lemon syrup, mix all 
well together, and freeze slowly. Beat the 
white of an egg with a tablespoonful of 
i and ae ge the sherbet, then repack 
and set asi lor two hours. Serve i 
sherbet cups. ee 


Peel and rub through Parts 
and ru ugh a sieve al 

of peaches, plums and ipeicons to make 
six cups or three pints. Boil three pints of 
water and three pounds of sugar for 10 
minutes and allow to cool. Add to fruit 
pulp and fold in stiffly beaten whites of one 
dozen eggs. Flavor with peach extract and 
add eight ounces of Maraschino syrup. 


Freeze. 
Water, 3 

» 3 quarts; coffee extract, 6 5 
sugar, 154 pounds; whites of 3 eggs beste: 
thoroughly; caramel to color. Mix and 
freeze to a mushy snow. Serve in glasses. 
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45 Klub soda... ccc cece eect etre eee e ec enee 49 
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AMERICAN CREAM Ice, 28, 29 
American Ice Cream, 36 
' American Recipes, 29 
18 per cent. Fat, 29 
14 per cent. Fat, 29, 60 
11 per cent. Fat, 30 
10 per cent. Fat, 3 
9.6 per cent. Fat, 69 
8.7 cent. Fat, 69 
American Water Ice, 32, 33 
‘ Arctic Delights, 50 
Aufait, 40 ‘ 


BisguE Ice Cream, 38 


Bitters, 140 
Blaze du Barry, 140 
Capitol, 140 
Cherry Cocktail, 140 


Beef and Egg, 153 
Beef and Tomato, 153 
Chicken Bouillon, 154 
Chicken Broth, 154 
Clam Bouillon, 154 
Clam Broth, 154 
Clam Cocktail, 154 
Clam and Milk, 154 
Clam and Tomato, 154 
Cream Boviline, 153 
Delmonico Nog, 154 
Lactated Beef, 153 
Oyster Bouillon, 154 
Oyster Bovine, 154 
Oyster Broth, 154 
Oyster Snap, 154 
Oyster Treat, 154 
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Tomato, 153 
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CaFE-au-Lait, 149 

Cake and Biscuit Desserte, 61 

Choc-Ice, 50 

Chocolate. How to Make and 
Serve, 151 

Chocolate Ice, 35 

ene, How to Make and Serve, 


Coffee, How to Make and Serve 
149 
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Sarsaparilla, 147 
Strawberry, 145 


Vanilla, 147 Peach a la Reine, 61 
Cream, 67 - Peach Supreme, 
‘ Pineapple Bon-Bon, 61 
Three Twins, 58 60 
Desserr, 51 Watermelon Royal, 130 
Deseerte, 58 Drinks, How to Serve, 


atlanta Watermel 
Aviation Glide, 59” as 
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Comet, c uit Desserts, 61 
elmonico Special 
Dream Maid. 59°” = 
zs sone oe 
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Eua Puospnates, 138 
Board of Trade, 139 
Cherry Fog, 139 
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Gold Mine, 139 

English Ice Cream, 
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Orange Melba, 61” 61 aroe é 
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Grape, 38 
Peach, 38 
Pineapple, 36 
Raspberry, 36 
Strawberry, 37 
Fruit Symes, 125 
Banane, 126 
Blackberry, 126 
Cherry, 126 


Strawberry, 125 


Hoxsy-Pokey, 43 
Hot Drinks, 145 


Icgs, 41 

Ices, How to Serve, 22 
Invert Sugar, 118 

Italian Ice Cream, 10, 28 


LUNCHEONETTE, THR, 155 


Mix, 63 

Milk Ices, 10, 2& 

Milk Sherbet. 41 
Pineapple, 41 

Moulded Ices, 48 

Mousse, 39 
Cranberry, 39 


NEAPOLITAN Icus, 43 
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BGOB ccccrtcaccccccsccece 124,131 
Ades, Punches, Shrubs, etc... 131 
American Citizen Lemonade 132 Mint Cool 
Apple Julep .......-.see-. 131 
Broadway Lemonade. 


Cherry Cocktail 
Cherry Fizz ... 
Cherry Julep 


Cherry-Mint Cooler 


Cherry Punch . 
Claret Ringue.. 
Cold Clam Bro 
Cracker Jack... 


Bastertide Specia 
Elks’ Delight... 


Fancy Lemonade.. 
Fascination ....... 
Fedora .....+..+0+ 


Fire Extinguisher 


Frosted Apple Jack.. 
Frozen Mint ...-+e+- 
Fruit-Ade ...ccsssccees . 
Fruit Frazzle ......0+-eeee-131 
Fruited Freeze .....0+++e+-131 
Fruit Punch ......++-++++-131 
Gingerade .....-+.seeeeeee 132 
Ginger Ale Bounce...---++ 132 
Ginger Ale Cobbler.....+- 132 
Ginger Ale Sour......-++++ 132 
Ginger Cold Snap.....-+++++132 
Ginger-Ginger ...- 
Ginger Fizz ...-++es 
Golden Mint Orangeade....132 
Good Cheer ....eeceeeeeee e132 
Gordon Cooler ...-.+++ee0++132 
Grape Ale ...-scceseveeres 

Grape Cooler ...ceessesser: 
Grape Float .-.-++-sseees' 
Grape Float Lemonade.. -... 132 
Grape Gurgle seccccncecceetae 


~ seccccccccesee ete 
Grebe Lous veeccceeee 132 


coe 0 132 
veccceee +432 
wottl..132 
Senne 132 
rill.432 
ooo.432 


as caecececeee: 168 
132 Ambrosia Mousse 125 


Grape Lemonade 


Grape Orange Cooler 


Grape Syllabub .. 
Grape Trickle ..- 


Gunthber’s Excelsior - 


Happy Puneb ... 
Helena Freezer .. 


Hokie Pokie Cooler. 
Indian Lemonade .. 
Irish Iceberg -.---- 

Jove’s Own Drink -- 
Kentucky Cooler ----+ 
Kitro Lemonade .---+-: 
Klaret Klondike ..--++*** 
Kola Cooler ...-+-eese**"°*" 
Ladies’ Punch ..--+-<99°**° 
Lemonade (wholesale).----: 
Lemon-Raspberry-Ade 
Lime and Ginger..-++++-""" 143 


sees tS 
335433 ‘Arion ghake -----°° 


Time Cooler ..- 
Louleville Cooler - 
Maid Marion ....- 


Maen a eA oenty433 


Meratbon 


Nut Ice Ceca ay INDEX 
Choad, 37 Manhattan, 40 
Ki estnut, 37 Nesselrode, 40 

ilbert, 37 Plum, 40 
pacel Nut, 37 Punch, 41 
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P 5 
Pisteche 37 Ricxers, 140 
Walnut, 37 Boston, 140. 


Chicago, 140 
Golden Gate, 140 


NHAKRrs AND Kaa Daixs, 141 
Chocolate Kigg Shake, 144 
Cocon-Coffee, 143 
Coffee Cabaret, 143 
Coffee Milk Shake, 142 
Creme de Coron, 14 
Rigg Coffe, 144 
Fag Milk Shake, 144 
Egg Puff, 144 


Celery 
Fraternity, 137 


Sunshine, 138 
T hiret atencher, 138 


Bartalt, 3 Fruit. Chocolate Ahake, 143 
Offee, 39 Golfer's Delight, 142 
Peet eens ie Japanese Milk Hhake, 143 
’ Y ; 4 
Walnut, 38” Malte Milk Kg Chocolate, 


Malted Milk Lemonade, 144 
Milk Chocolate Shake, 142 
Old-Fashioned, 142 


pe 7 Peach Milk Shake, 143 
sentons 38 Persian, 143 
ri ag 37 Philadelphia Coffee Shake, 142 
> int, 37 Sizzler Shake, 144 
Nea , 38 i ee el Shake, 143 
anilla, 36 hite Velvet, 144 
Puddings, 40 Sherbet, 32 


Strawberry, 41 : 
Soda Fountain, The, 107 
Sorbet, 32 
Scnffle, by a 

Pineapple, 

Sundaes, 51-57 

Biamarck, 57 

Oherry, 54, 55 

Cherry Bon-Bon, 5b 

Cherry Dip, 55 

Cherry Nut, 56 

Cherry Royal, 55 

Oherry Sandwich, 55 

Ohoeolata, 53 

Chocolate Nut, 53 
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Eensepyle Freeze, 56 
Strawberry, 53 
Strawberry Creme, 54 
Strawberry Delight, 54 
Strawberry Puff, 53 
Walnut Pineapple, 56 
Syrup Making, 117 
Syrups, 121 
Chocolate, 123 
Coffee, 123 
Ginger Ale, 123 
Ginger Beer, 1 
Kaola, 122 
Lemon, 121 
Lemon Squash, 122 
Limeade, 121 
Lime Juice and Soda, 122 
Orangeade, 122 
Pincappleade, 122 
Raspberry, 124 
Strawberry, 124 


Cream and Raspherry, 52 


Golden Annset, 56 
Havana Pineapple, 56 
Hawaiian Pineapple, 57 
Hot. Maple, 57 
Italian, 57 

Lady Mary Peach, 54 
Maple Nut, 53 
Maraschino Cherry, 56 
Mexican Cherry, £ 
Peach Melba, ff 
Peach of a Sundas, 54 
Peach Royal, 54 
Peacherine, b4 
Pineapple, 56 
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Water Ices, 28, 30, 32 
Lemon, 30, 32 
Strawberry, 32, 33 
Wholesale Ice Cream, 63 
Wholesale Recipes, 88 
100 Ib. method, 89 
18 per cent. Fat Ice Cream, 94 
14 per cent Fat Ice Cream, 93 
12 per cent. Fat Ice Cream, 92 
10 per cent. Fat Ice Cream, 90 
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May Bird ................133 As in. 
Menthe-Ade ..........26..133 Atlantic City Shake. «2 137 
Menthe Fresher ..........133 Aufai wm ierers 02 124 


Mexican Mint Glace.. 


Mint Freeze .... 
oo. 132 Mont Blanc . 

131 Nectar Plush ..... 

Bi Old English Punch... 

131 Old Fashioned Limeade 

Ags Orangeade (fancy) 

131 Orange-Ade (from 

tat ont Hee 

: nge Cress 133 
131 Oriental Magi . 132 
133 Oriental Nectar 133 
131 Personal Regard 133 
131 Pineapple Cream Punc 133 
131 apple 453 
jee Pineapple Punch .... 133 
131 Pineapple Smash ... 133 
431 Pink Plumb .......ceeeeees 134 

Plain Lemonade .....+.--. 132 

bs Presidential Favorite ..... 132 
ae! Punchline, ceceoeesssacewes 199 
pete aker Freese ...ccscecee 132 
“1s meen Lemonade ......+-+ 132 


Russian Frappe ....--++++ 133 
Baratoga Cooler .....-++++ 132 
Beltser Lemonade ......-- 132 
Sherbet Float .....- ee 133 
Southern Lemonade ......+ 132 
Spanish Blood Orange-ade. 133 
Spring Punch ....---+++++ 133 


132 ‘Btrawberry-ade ....-.--+-+ 134 
132 Serawberry a la Wasbington 134 
192 Strawberry Lime Cordial.. 134 


Tommy Atkins ...--++++++ 133 
Trio-Ade ..-cssccesees + 133 
Trio Grande ..----++* 

‘Tropical Lemonade ..- 


Vino-Lemo ...--ceeceeeees 132 
Wild Limeade .-.--++++++ 133 
Wilson Punch ...---+++-++ 131 


rtising..---++: . 121 
aleake Snowball Shake...---- 139 


Almond-Cocoanut Ice Cream... 167 


fa Rickey -.-csoseses: 
Aeican. Beauty Shake...... 139 
133 American Derby Shake... 
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hate .. - 134 
35132 ngostura Phospuate | 166 
2431 Apple Ice Cream. ; 131 


132 . vee 188 
132 Apple Sponge, Creamed..--77° 7) 


132 t Ice..--ses9° 

sonne 1R Apricot Mee et ee 

1 Apricot sgdding....-- 170 
yes Frozen Pudding 1 


bian : 
Aretie Phosphate .----++ers°" 186 


Arctic Taffy Ice Oreamers**** a9 


ufait . o18 veROCRS 
Automobile Sundae ........0+ 149 
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Baby Grand Banana Split..... 154 
i} Dessert 


Baby Mine cvccveccecs 155 
Bachelor’s Glace ... -- 169 
eteria 2... cceecceee 00 119 


Bahama Banana Split. 
Baked Ice Cream...... 
Baltimore Cream ..... 
Baked Alaska .......... 
Baked Apple Ice Cream...... 166 
Ranana a la Manhattan Shake 138 
Banana Cream Shake ........ 137 
Banana Ice... ce ecceeceeess 170 
Banana Ice Cream.......177, 167 
Banana Splits ..........0.00.154 
Aviation Glide cence ee 184 
Baby Grand .... 
Bahama Banana 
Banana Bon Ton..........154 
Banana Martinique .......155 
Banana Neapolitan .......155 
Banana, Not and Fruit...154 
Banana Nut Split ........154 
Banana Apiit with Chery. 154 
Base Ball Frappe .....+..154 
evceseeccennee 156 


la Honduras. .155 


Culebra Cut 


ire .. 
Elfin Delight 
Fair Harbor 


Lavender Lady ..........154 
Maid o' My Dreams....... 154 
pleat fen reer rea 

yal Ranana Surprise... 155 
That Mysterious..........155 
Three Twine ......c00c00- 154 
Uncle Sam ... 


Dette reecccececeser ees 123 


y. 
Berry Banana Parfait........168 


fetta Orange Phosphate Syrup 128 


Js See ens | 


Aromatic 


oe eeserecescneee 13S 


Knickerbocker Bracer .... 135 


er mr sete 136 
‘ewport ttere ..cccceee 
Piquant§ ............ bead 
Safety First ..........00. 138 
Sea Breese Thirst Drink.. 136 
Sunset Egg Sissle ....... 138 
Third Degree .......0.-6- 196 
Aa Eee Bee es 136 
a epain Cordial 
World's Fair s...sccseees Jon 
Wormw: eens eeeee 495 
Ritters Shake ............05+ 134 
Rlackberty Frosen Pudding... 170 
Blended Mlk ......scceceeee 122 
Blizzardine Shake ........... 138 
Blood Orange Phosphate Syrup 128 
Blueberry Dream ....ccceces. 149 
Roard of Trade Tonic.. «- 135 
Ron Ron Sundae .... -- 152 
Bonnle Relle Shake 


Bonne Ronche ... 145 
Bospho Pheephate ... 134 
Boston 8 jal Shake . 140 
Boston sg Flip Shake 138 

Rickey ....... oon 136 


Boutilon........+. ‘ 
Bouillon, see Hot Drinks. 
Boviline, Hot ......ceseeee0 142 
Bowler’s Punch Phospha 
YPUP ..-eoee 
Brasilien Bracer ..... 
Brasilian Fruit Mousse 
tant us Rhake .......0. 
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Broadway Shake ............ 137 
Bromo-Fruit ........cceeccegee 141 
Gundee ..... 150 
ecccccece 142 
Brown Bread Ice Oream....... 168 
Buffalo Shake ...... 
Balgarien Dessert 


o- 167 
Butter Fat lations. . 
Buttermilk evistions....... 164 


Butter Scotch....... 


iy 


Cc 
Qafe Bomba .......... 
ee Royal .... 


eeceeeeee 140 


ry le Shake.. 
Canary Putt gh ke. aoe 4 
Cantaloupe peceearecnrt 
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Capitiaire Syrup........000006125 
Caramel te ee 


Cashier's Egg Shake. .........139 
Castor O11 (to serve).........141 
Catch of the Season Shak 
Cathedral Club Sundae.. 
Celertone ........... 
Celery Bouillon, Hot 
Celery Cocoa ...... +2144 
Celery, Malt Tonic........... 130 
tet Fhoepuate se esecenes 155 
ery oepbate Syrup......- 
Celery Salt A ee 
Central Park Phoephate...134, 135 
Champaign, Royal Fruited.... 129 
Champaign Smash Syrup...... 126 
Charlotte Shake.......ceesee- 139 
Chautauqua Shake..........+. 139 


Cherro Limetto. + 126 
Cherry Cocktall .. 139 
Cherry Egg Phosp! 135 
Cherry Ice ....... - 170 
Cherry Ice Cream.. 166 
Cherry Pep ..... 141 
Cherry Phosphate ............ 134 


Cherry Phosphate Syrup...128,129 
Cherry Royal ...ccccceccesees 1 
Cherry Sundae...........112, 148 
Cherryblossom Egg Shake..... 139 
Chestnut Frappe....... .. 187 
Chicken Bouillon, Rice. 
Chicago Egg Shake.... 
Chicago Picnic Ice Cream. 
Chicago Rickey ........-+ 
Chicken Bouillon . 
Chocolate ....... ayns atres ar sees 123 
Chocolate, See Hot Drinks. 
Chocolate a la Arctic Shake... 137 
Chocolate a ila Honduras 


(banana split)...... oe eee 155 
Chocolate Almond Bisque Ice 
Cream ....... . +168 


Chocolate, Barnab; 
Chocolate Bouche 
Chocolate Coffee .....00000005 126 
Chocolate, Costello’s......... 
Chocolate Dessert . js 
Chocolate Egg Malted Milk 


Bhake .........cscccseeees 138 
Chocolate Egg Shake. 138 
Chocolate Extract ... ooee 130 
Chocolate, Frosted... coceee 141 
Chocolate, Fruit............+-126 


Chocolate Ice Cream.....171 
Chocolate Ice Cream Shake 
Chocolate Imperial ...........147 
Chocolate Lactart Phosphate 
Syrup oo. ceccececccccccces 128 


Chocolate Malted Ice Cream... 168 
Chocolate, Malted Sundae.....146 
Chocolate Milk, Moore’s 
Chocolate Milk Shake... 
Chocolate Mint ........ 


Chocolate Noir ..... neiveseie's 
Chocolate Nougat Topping.....160 
Chocolate Nougatine ......... 147 


Chocolate Nut Sundae Topping. 160 
Chocolate Paste........+.. 126, 144 
Chocolate Pie, Frozen 2. 165 
Chocolate Shake..... 
Chocolate Sundae... 
Chocolate, Swiss, Hot........144 
Chocolate Syrup, See Syrups. _ 

Chocolate Topping ........+..159 
Chop Suey Mix.....6-.. 500004152 
Christmas Delight Ice Cream.. 168 
Christmas Dinner Sundae..... 152 
Christmas Hot Punch.........145 
Cider Egg Shake.,............ 139 
Cinnamon Syrup..s-.-seeeeeee 125 
Citric Acid... .. ccc cece cece ee 123 
Citric Phosphate, Hot........145 
Clam Boullion........--+++ 142 
Clam Brother, Pickled........ 143 
Clam Broth, Tomato..........143 
Clamcel ... 
Clam Juice, Hot... 


Clam Milk Shake 


Claret Trickle. - 147 
Clarine Phospba 134 
Cleant 120 
Club Cola .....seeeeeneee 125 


Club Sandwich Dessert......-+ 157 
Cobblers, See Adee, Punches, 434 


)) See oo 
Cocktall ...cccccccceceerress. 124 
Cocoa seeeeece 123, 124 
Cocoa Ler obra capa 43 
Cocoa-Coffee ake.......- ooee 
Cocoa, Hot (See Hot Drinks). 
Cocoa Nibs case ba eisiiie ceiseee 128 
Cocoa Bhake ...-...-ceeereees 136 
Cocoa Syrup ..---so-eeeceeees 126 
Coco Cocoanut Ice Cream..... 187 
“Qo-ed’? Shake.....0.eeeeee-. 138 
Coffee... 2.2 secs ecceecereee 123,124 
Coffee Dutract ..---s-s-ereree 130 
Coffee, Hot (See Hot Drinks). 
Coffee Ice .....- efereteinjeieis hea 


Coffee Ice Cream.. 165 
Coffee, Malted, Hot. 144 
Coffee, Malted _ ia 
Coffee Panchb, . 

Coffee Bbsake......- 36, 137, 138 


Coffee Sundae ....---eeeceeee 147 
Coflee ByFUD ..-- reece eee ceee 125 


INDEX 


Cola Syrup (See Syrups). 

College Ice.......eeee eee 124, 146 
Colonial Shake............+++137 
Coolers, See Ades, Punches, 


ete. 131 
Cooler, 126 
Cooler, 125 
Cooler, 132 
Cooler, ; 132 
Cooler, Kentucky 133 


Comet Banana Split..... 
Commander fn Ohlef Shake.. 
Commercial Ice Cream........ 164 
Commune Bonam Ice........- 2171 
Concentrated Fruit Syrup..... 121 
Condensed Milk (Hvaporated 
Milk) .....-..005 eocves ove 122 
Condensed Skim Milk......... 122 
Oowey Island Sundae......... 146 


CommommMe......eeceeccees 144 
Cordial, Mint 128 
Cordial, Oran woe. 130 
Oordlal Oxford. .. 130 
Cost of Outfits... aoe 118 


Orabdappte ‘foale.......-5 +. 190 
Orack QOCOM. cc eeececeeees 123 
Cracker Jach.....ceeesescnees 131 
Cranberry Frappe..........0+. 169 
Oranbe: 
Cream 


Orgeat Shbake.......... 138 
Cream Pineapple Shake....... 138 
Cream Puff...........000. 142, 158 
Cream Puff Shake...........-- 137 
Cream Shake....... 137, 139, 140 
Cream Soda ..........cveeceee 124 
GION oc cwscsexeves swssencace 124 
Creme de Cocoa Shake. 2. 136 
Creme de Luxe Shake......... 138 


Crushed Fruit.........0.0000.123 
Culebra Cut Banana Split.... 154 
COD. 6868s eds xes ccvccccsccces 124 


Currant Ice Cream....... «+ 166 
Currant, Red.......seeee 
Currant Sherbet 
Custard, French Maple 
Custards........ceeeecces 169 
Caar of Rusesla’s Shake....... 138 


D 


Daily Oleaning........sees0+- 119 


Daisy Cream Shbake.. 137 
Dark Horse Shake.. - 136 
Decomposition ....... 119 
Decoration Sundae... . 152 


Delight Shake...........-+-+- 140 
Delmontco Special (banana 
split)..........008 bewewacnr 154 
. 123, 167 
Dessert, Definition. . eee 124 
Tessert Francals..,......----- 147 
Desscrts with Cakes, etc...... 157 
Angel of Eden............ 158 
Bell’s Special............. 157 
Charlotte Rosse with Nuts. 157 
Chocolate Soldier.......... 158 
ones Bt age not are 
ame pple Sponge.... 15! 
Creme de la Creme....... 158 
Daffodil .............00e0- 158 
Dessert a la Copley Square. 158 
Dessert a la Plazsa......... 158 
Eclair Delight........ eoee- 158 
Fifth Avenue Supper...... 158 
French Glace Fruit........ 158 
Goodnere Cereal Crea: 
Haystack ........ 
Hobble Bon Bon.. 
Ice Bream Charlotte 
Ice Cream Sandwich 
Lady Finger Dessert 


Macaroon Delight... 158 
Masterpiece . - 158 
Maude Adams. - 158 
Milady. ..... 158 
Moonbeam ..... - 158 


Peach Cream Poff......... 158 
Pinespnle Bon Bon....... 157 


Recall Frappe...........- 158 
Reno Chocolate Drop...... 158 
Square Meal...... eee 157 
Strawberry Delight... 158 
Strawberry Whip.... oe. 158 
Surprise lair... pesiee 158 
Teaser Lunch.. eocce 158 


Diplomatic Shake............. 138 
Directoire Bananas Split eee 155 
Dixieland Sundaes 


ccevcccvccvee 148 
Don't Care Beg Shake........ 139 
Dortan Cream.......-+scecceee 134 
Dressings, Ice Oream (see 


ings). 
Dib FANE. ssicvcsasnsvicsoes 123 


E 
156 


Easter Egg Dessert. ssseseeees say 


Eastertide Special... reese 
Eden ae ee een 
Egg Birch ake.... oo 
ERE Calisaya Shake. oes FH 
Beg Coffee ..------- seeeeeeet agg 
Egg Chocolate Shake....--.-: 
Ene Drinks, Tot (See Hot 
Drinks). 6.139 
Baga Filp Shake....-- ecco bp 


Malted Milk Sbhake...---- 
Bee Marahmallow Bhake...---/40 
Exx Milk, Hot..--- 
Eqg Milk Shake 
Rag Mint Phosp 
Egg Nog, Me cateties's . 
Nog, ot...- eeccseees 
Dr Phosphates. eee ee 124,135, 145 
Board of Trade Tonle at 
Broadway Egg..---> 
Oentral Park Hgs.-- 
Cherry E@g.----+eseseee? 
Figg .---seee . 


Famosa ...- 

Fisvy Eegg...-- coecscees 100 
Flipped tT Sed 
Frozen Egg. ..cescceccceee 135 
Gold Mine......--- acvcceee 135 
Goodner’s Eg@...----- wave 4oe. 


Hercules Egg Phosphate... 135 
Imperial E@B.--+-++seeees 135 
Kitro E@g....-sececceceees 135 
Knlght’s Egg...-+--++eees 135 
Maltese Egg.....-----: vee 135 
Moonbeam Phosphate. 135 
Parisian Flip....-.-+++++- 135 
Phroso ... 
Pistache a 006 135 
Regulation Eggs 
Royal Egg Phos 
Royal Golf.....- 
Royal Roysterer.. 
Sprague’s Special. 
Three-in-One ....- 
True New Yorker......-++ 135 
Ziss Egg Mint Phospbate.. 135 
Egg Shake.... 424, 138, 139, 140 
Beg Shake a la Francaise.... 139 
Rgg Shake a la Kalamazoo... 139 
Egg Shake a la New Orleans. .139 
Egg Sherry Parfait, Frozen. ..140 


Egg Vicby Shake..... Wretbis 6:0;016 190 
Egyptian Egg Sbake...... pect oe 


Egyptian Phospbate Syrup 
Bichelman’s “Golden Rules? 
Elk’s Delight......... 


Cream ....-.cceccccceeees 127 


fcurean Lunch. woes 144 
me eee. 130 


Frait Mixed Drinks 
Hop Ale.....ccccceceveee 131 
Hyacintha ........- oe 131 
T#M0N 2... eee ceees eee 131 
Mead ...... a erasers seie oo 131 
Mixed Fruit Drinks....... 131 
Boda Foame..........00e00 131 
TankO .ccccceccvcccvccvcees lal 


F 


Fair Harbor Banana Split.....154 

Famosa Egg Phosphate........135 

Wancy Frosen Deeserts........168 
Areblan Frosen Peddin 
Bachelor's Glace.... a 
Baked Ice Cream.. - 169 
Blackberry Frozen Pudding. 170 
Berry Banana Parfait..... 
Cafe Bomba..... 
Cafe Royal...... 
Cranberry Frappe 
Emperor ........ 
Frosted Egg Nog... 
Frozen Banana Puddi 
Frozen Chocolate VPie.. 
Frozen Custard........... 1 
Frozen Egg Sherry Parfait. 168 
Frozen Fruits Suuffle..... + 169 


1 
Frozen Pudding a la Indian. io 


na sie wean ciane satnes 
Frozen Pudding a la Milan- 

BOE oie eieiescksqecs Davetarcatons 170 
Frozen Pudding a la Na- 

poleon ............ +». 170 


Frozen Tonle ............ +170 
Glace a la Bijou....... +++ 169 
Iced Bomba a la Montrose. 169 
Junket .............., eee. 169 
Marbleized Ice........ 20+. 169 


Meringue Glace........... 169 
Neapolitan Ice Cream..... 169 
Orange Souffle..... «+ 169 
Parisian Plowmbiere. +. 169 
Patrician Pudding.. 
Pineapple Fraype .. 


Pineapple Souffle .........169 
Peach Souffle..... ‘ 165 
Plum Pudding..... W175 
Promise of Youth. + 169 
Silver Leaf Parfalt.......1@5 
Fancy Frult Desserts.........15¢ 
A Pear of Peaches.......15¢ 
Arctic Oranges............155 


Baby Mine........ F 00 155 
Billiard Dessert.... «+157 
Bulgarian Dessert..... 202. 157 
Cantaloupe a la Cleveland. 155 
Cantaloupe Imperial....... 455 
Cantaloupe Split oo 155 
Cantaloupe Surprise ......45) 


5 
Cantaloupe with a Peach. . 155 
Catch of the Season. +6156 
Chestnut Frappe... 
Chocolate Puffee.. ++ 0157 
Chocolate Whip.. + 0000006 157 
Olub Sandwich.... 8000 8 157 
Country Club Special......456 
Darkest Africe....+.0000+.156 


Easter ERg.- + +156 
El Capitain..... +9156 
Emerald Isle.. +9156 


Fifth Avenue......... 
Frozen Cantaloupes... 
Grape Fru/t a la Peru 
Harvest Moon...... 
Hug-me-Tight 


Ice Cup...... bf 
Key West.... 156 
Lobster Delight...... +*157 
Malay MIx...... teen ee 156 
Maple Melon Mix.... +6155 
Marble Brick..... eee eee e157 
Melon a In Mode.....0+...155 
Melon Maid...... eee +0155 


Mexican Reminder.........156 
Mexican Salute.....5+0++.456 
Mott and Jeff............457 
My Mald’s Favorite.......156 
Need You...... ceeeee . 


Orangerbet ..... 
Orange Melba... 
Orangolo ..... . 
Ovum Upp..... * 


Peach Creme......seeeeee- 155 
Peach Melba......-cseee+- 155 
Peaches Supreme..........155 
Pineapple a la Honolulu...155 
Pineapple Supreme........155 
Presidential Delight 
Queen of Bohemia. 
Real Temptation......,...157 
Rocky Ford Special.......155 
Rose of the Orchard......156 
St. Jacob's Coat..... eee ee AST 
School Maid’s Delight 
Sensation Chocolate. 
Snowball .. 
Soul Kiss.. 
Special Fig...... es 1) 
That Heavenly Dream....-.155 
The Castle Walk.........-156 
The Griswold..... eee eee ee 156 
The Monorall....... occec ee 157 
The White Hope..........157 
Two-in-One Beauty..... 
Walnut Lane Bridge......157 
Watermelon a la Atlanta. 155 
Watermelon Royal......-..155 
Fancy Mixed Drinks.........+141 
Fandango Sandwicb Sundae...152 
Fan's Special Banana Split...154 


Fig Nut Topping............- 161 


Fig Special....... wis 
Fig Walnut Ice Cre 


Fire Extinguisher..... 


Flavoring Extracts...........+ 123 
WORE) a s6c-e daria «cater aves eevee 124 
Floats (See Ades, Punches, ete. )131 
Float, Root Beer Cream...... 142 
Floating Island Shake... oo 137 
Flerida Fruilt........ sisistaelevelees 127, 
Flowers and Fruits Shake..... 137 
Fluffy Ruffles...........2+020+ 149 
eocceces 129 
Foot Ball Dessert... weeceee 184 


» 124 
. 169 


Frsppe, Cranberry. 


Frappe, Pineapple.... 169 
Fraternity Phospha e. » 134 
Freeze .............., ease wearer eA 
French Ice Cream.... 164 
French Royal Ice Cream.....- 167 
French Vanilla Ice Cream.. 1st 
Brigidine ......... we bee sinare.e190 


Frost Bite Phosphate 
FrouPnite Phosphate... 


‘ozen Banana Pudding......- 170 
Frozen Her Phosphate. ee eeee 135 
MOSPHate...cccececeee 134 
uFoaen Custards...........123, 169 
‘ozen Pudding. . 424, 169, 170 
Wie Pte eStore ears sin'eisiseusveiste 124 
. 0 Sponge Pudding........ 170 
MOUiC ss serene ree 18 


Frult Acid...... 

Prult-Ade en UI batches + 132 
Chocolate Shake........ 137 

Fruit Cocktall...--0 20010102145! 


Fruit Concentrates” eeeaee 

; ncretes) 123 

Fruit, Evaporated ee ) 133 
CO... ee, aeeanssare lle 


Fruit Ice Cream... 123, 166, 167 


[COB ever eeseeeesenes 123 

prot Bb Preservation. .... 129 
Lies ik Shake. ..........0. 137 
rue Mixed Drinks Extract... 130 
it phosphate ececcccccecee 134 
Free phosphate Syrup........ 129 
iE SDAKE «sees seers 137, 138, 139 
Fru ed Bisque...-+-++see-.... 167 


Froit! 420g 90.0978 © 8idiaieres 193 
Fruits ups, Fan 

rups, CY sceeeseees 126 
Frult ing CFR. ceveseeeeees 165 


G 


den of Eden Shake........ 138 
gen Shake.......-.s+.0.0.. 137 


North Pole Banana.. 169 

{oe, Peaches and Cream. . 159 
Gelat ety... eeeeee ees, 159 
Georgian Special Ice Cream... 167 


geyser Shake.....---...0., 137 


 GingerAde ss eseeeeseeeseceees 132 


‘ 
: 
: 


bet 
jh 
H 
H 
{H 
H 
h 
q 
H 
H 
Hi 
y 
| 
H 
| 


ingerade, Hot......6......0, 146 
Cingerade Syrup.- wins paces 12? 
ginger Ale........ ve eeeee 124, 140 
Ginger Ale, Belfast........... 125 
Ginger Ale Bounce.........., 132 
Ginger Ale Cobbler. .......0.. 132 
Ginger Ale Sour.. ooeee 132 
ginger Ale Syrup.. eevee 127 
Ginger Beer, old-fashioned.... 141 
Ginger Bouquet Phosphate 

Syrup 


oy 


Ginger Fizw ........ 
Ginger Ice Cream.. 
Ginger Mint Shake............ 137 
Ginger Pop, old-fasbioned..... 140 
Ginger Phosphate .........0.. 134 
Ginger Syrup (See Ginger). 

Ginger Toddy aghche eeeranenerdl 


Gold Mine Egg Phosphate.... 135 
Golden Ade.. 
Golden Figs... 
Golfer’s Deligh 
Good Samaritan Shak 
Goodner's Egg Phospha 
Goodner’s Mint Phospbate 
Syrup......... 
Goody Goody..... 


e. 
e. 


Grape Coolersssecsececessvees 132 
Grape Cup Phosphate Syrup.. 128 
Grape Float......cceecececees 132 
Grape Fruit Ice.......ee5ee000170 


Grape Ice Cream......... 
Grape Juice .. 
Grape Juice Sherbet.........-174 
Grape Junket 
Grape Punch, Frozen......+---169 
Grape Rickey sisve'breteie’e.eiereieie 0:08 ASO 
Grape Shake oh Renin Hetew es etee 
Grape Trickle 5 ¥eweeniswcaalon 
Grapeade, Hobscsvennss vewwnsl 45 
Grenadine, Imperial.......+++-127 


pee weecreeeccons 


H 


Happy Hooligan Vbosphate.... 134 
Harvest Home Phosphate Syrup 128 
Harvest Moon Dessert.....-.- 156 
Hasty Pudding Shake........ 137 
Hawallan Beauty.........-+++ 149 
Hawalian Chocolate Shake.... 138 
awallan Ice Cream....--..+. 166 
Hazelnut Ice Cream....-----+ 167 
leap of Comfort Shake......- 140 
ercules Bgg Phospbate.. 
Orculipe =... eee eeee 


Hiawatha Phospbate....---+++ 
High Ball Shake......-++e+++ 139 
indoo Shake......sceeresces+ 139 
Hokie Pokie Cooler.....++-+++ 132 
lokey Pokey Ice Cream...--- 165 
ONEY 2... ccs veeeesooeesert® 

Honey, Comb.....-eeeeeee00'? 
oney, Extracted....-+es***"* 
loney Boy Syrup....eeere: 

oneymoon Ice Cream..--+-+° 
op Ale Extract... 
Op Beer........ 
lot Chocolate ..... sjeees 
Ot Chocolate Topping. .-- 


Ot Drinks ......-sees ase 143 
Aromatic Beef Bouillon..- 
Aviation Hot Chocolate. .- 
Benedict's Hot Persian 
Chocolate....-+++7°°''* 444 
Rirch Tea (Mot)... “88 143 
Blizzard Breaker... : 
Bonne Boucbe...- 
Celery Cocoa 
Celery Salt....- 


Coffee Rouquet. nb nee 
Creme Tomato Bouillon. ->- ; 


TOO. cc ccecccccccccccee etl = 
Grape anh 


’ Hot Vanilla Creme... 


Delmonico 
Double B Nogr...........143 
Egg Cotter Ulllon. 


. 
ve 


Beef Tea, 
Hot Boviline inetiec 
Hot Bracer ...°"* 
Hot Caramel 


vee eneee 148 


ako 14, 
Hot Chocolate Paste..... ne tae 


Hot Citrle Phon phate 
Hot Clam Gream.nce,. 2.) 143 
Hot Clam Juloe...eccecees 143 
Hot Cocoa Rigiiccuenaiayanthe 144 
Hot Cocoa Hoyale,........ 144 
Hot Coffee Punch........, 144 
Hot Crabapple see ee eens 148 
Cream Lemon... ....66. 145 
Hot Cream 'Tomato Boulllon 143 
Hot Don't: Oare........005 145 
Hot Kag Boulllon ......., 144 
Hot Bra Caramel ......., 144 
Hot Ege Checkerberry .... 144 
Hot Ege Cher Blase..... 144 
Hot Egg Chocolate ....... 144 
Hot Ngg@ Claret .......... 144 
Hot Keg Coffee .......c005 144 
Hot Weg Cream .......... 144 
Hot Egg Drinks .......... 144 
Hot Exe Ginger er eeeeeee 145 
Hot Egg Lemonade ....... 145 
Hot Egg Lime Fiss........ 145 
BEL oie avaiets waters 145 
Hot Beg Nogg .........5. 145 
Hot Egg Orange .......... 145 
Hot Egg Orangeade ...... 145 
Hot Egg Phosphate ...... 145 
Hot Egg Pineapple ....... 145 
Hot Egg Punch .......... 145 


Hot Frutescens .. eee 145 
Hot Ginger .... eee. 146 
Hot Gingerade ... 2: 146 


Hot Golden Fiss.. +145 - 


Hot Grapeade ..........++.445 
Hot Ice Cream Chocolate... 144 
Hot Klondike ............ 143 
Hot Lactated Beef. 
Hot Lemon ..... eee °° 145 
Hot Lemon and Egg. 
Hot Lemon Punch... °° 145 
Hot Lemonade ..... o ‘ 
Hot Limeade ....... oe 143 
Hot Lime-Hgg-Ade . 2+ 145 
Hot Lime Juice..... 145 
Hot 'Limetta ...... 145 
Hot Malted Coffee.. 144 
72 144 
Hot Malted Milk........66 144 
Hot Malted Milk Bracer.. 144 
Hot Malted Milk Ooffee... 144 
Hot Malted Milk with Bgg 144 
Hot Maited Spectal....... 144 
Hot Mint ...... devvecccee 144 
Hot Mock Turtle Bouillon. 142 
Hot Oyster Juice.........- 143 
Hot Parisian Blase......+- 145 
Hot Pepsin Pbhosphate..... 146 
Hot Pepto-Beef ....e.++++ 146 
Hot Pepto-Lime . 146 
Hot Pineapple Fi 146 


Hot Prize ....- 143 
Hot Puff .... 145 
Hot Raspberry 145 
Hot Royal Lem was 
Exg...---- eceecee 
Hot Royal Nec 145 
Hot Silver Fiss 145 
Hot Scotch . 146 
Hot Soda 142 
Hot Soda Todd 145 
Hot Stuff .....- 143 


Hot Tea ..-+-cecee 
Hot Tomato Bieque,..+.0-- 143 


ratrice Bouillon 

Leconedt Hot Chocolate... 144 
Inwright’s Chocolate (Sot) 144 
Jersey City Boulllon.....-- 142 
Jones’ Special Hot Puneb.. 146 
Lambrakis Hot Luneb..... 145 

vis Hot Chocolate. ..-++ 144 
Malted Milk Coffee. ..-+0++ 144 
Malted Oysterette...essee- 144 
Malted Tomato-Beef..-+++- 1! 
Mock Tartle Broth. co cots) 142 
Moore’s Chocolate Mt sie 1 
Graant Gold Mine..---++++ 145 
Oriental Tem..cseee woes 146 


Hot Chocolate. . 144 
Peps Lemo segeeaserces’ ‘< 
Pickled Clam edanninaeere i 


Poullion...-- 142 
Rice Tomato Boulllon...-- 143 
Bown oseter * Boullion. .-- 143 


Sky Scraper..........066++ 145 


Statesman’s Bracer.... 


++ 145 


Tant Mieux......... 2 146 
Tea a ia Russe..... ++ 146 
Tomato Bouillon.......++++ 143 


Tomato Clam Broth.... 
Turkish Tea...... dooeece 


sy A 
Wall Street's Hot Favorite 143 
Hot Lunch, Lambrakie’......- 
Hot Scotch....... seeecees 130, 
Houn’ Dog Sundae......4.++: 


145 
146 
148 


Homdinger Shake......0..+66+ 139 
Hyacintha Rxtract.......++++ 131 
Hydrox Bundae......sceeeeeee 147 


I 


Toe Creamissccsssssereceeeees 123 
Ice Cream and Water Ices.... 163 


American Obocolate.... 
Apple see 
Aprleot wc caeee 
Arcthe Taffy... 


Bannna Whip 


» 166 
- 166 


Caramel .... cevecces 106 
Chicago Plenic, seeeeees 164 
Obocolate ......6064-kTh, 165 
Qhocolate (French Trost. 165 
Coffee... ccs sceeessAT¥, 165 
Coffee Supreme... .6ss.cees 165 
Commercial secesssees 164 
Crushed Strawberry....... 166 


French Ice Cream.... 


«+ 164 


French Vanilla.........+++ 164 
Frozen Oranges a la Nippon. 166 


Ginger Ice Cream.......- 
Grape.....- ec eeevesee 
Hokey Pokey....-+seeesee 
Honeymoon .....eeesesee 
Lallah Rookb 


Maraschino ... 
Mille Fruits........ 
Milk Formula...... 
Navy Pudding...... 


Orange .....-csccece oe 
Orange Pekoe......+ oe. 


Peach ....-seeeccees 
rtp Royal........ 


hiladelphia ....... oor 
Pineapple Ice....... oe. 
Pineapple Ice Cream oe: 


Reduced Cost Mirx..... 
Strawberry Cold Crea 


Strawberry Ice Cream. 174, 
Cream 


Strawberry lee 
fresh)... cc ceccccceee 

Tom Tucker 

Tutti Frutti.. 


Vassar 


Ice Cream, Croquet 
Ice Cream, Neapolitan.... 
Ice Creams, Nut, Fruit 
Blaque........eseeeeee 
Almond-Cocoanut Speci: 
Bisque Macaroon... 


Chocolate Almond Bisque 
Chocolate Malted 
Cocoa 


densed 


Gingered Cream........0-- 


soveeescees 166 


165 
166 
166 
166 
166 
165 
167 


Maple Nut... - 168 
Maple - 167 
Marron ...cccsccceeee - 167 
Marsbmall Macaroon.... 168 
Nut Fudge.. - 167 
Peanut ...... or 167 
Pistachio ... oe 167 
Roast Almond oes 167 
Royal Bieque.. «+ 168 
X'mae Delight............ 167 
Ice Cream, Reduced Cost.... 165 
Ice Cream Sandwich......... 158 
Ice Cream Shake............ 124 
Ice Cream Soda............. 124 
Ice Cup Dessert............. 158 
Iced Boma a ia Montrose. ... 169 
Iceland Ice..............0006 171 
Ices (see aleo Water Ices).. 170 
Apricot.............5 170 


saa eeceee 
ORTY weer cece 
Cherry Conserve. 
Commune Bonum. 
Cranberry .--+-° 


Coffee. ..ceeeee 171 
Frozen Cranberries...---+ 170 
Frosen Fruits....--++s+e+ 171 
Frozen Peaches.....-++++ 170 
Frozen Punch.....-++++++* 171 
Frozen Strawberries...--+ 170 
Frult ...-..e.ceececccevee 177 
Grape ..--eecececesesees 170 
Grape Fruit Ice......-++- 170 
Iceland Ice.....ceceeseee 171 
Japanese ......-eeeeeeees 171 
Kircbe Punch......-+++++ 171 


Peach Blash 
Peech Froet.. 
Pineapple .......- 
Pineapple Phoepha 
Pletache ..... 
Pomegranate 

Punch Frappe 
Reepberry .. 


Tea Frappe... 
Tutti Frutti...... 
White Houee...... 


Indian Phospbate Syrup....... 129 
Irish Iceberg....... 
Irish Lace Sbake... 
Iron Cross Shake.... 
Italian Tutti Frutti Jello..... 159 


J 


Jack Froet Phospbate........ 134 


Yapancse Ice....-...---- se-oteten SES 

Japanese Thirst Killer P! 
pbate...........---- sieveee 154 

Jellies .........0--6-- ccccvece 123 


Jello and Gelatine Desserts... 158 
A and A Special......... 159 
Berry Jelly... 
Creme de 


Nomination . 159 
North Pole Ba - 169 
Orange Jelly... . 159 
Peaches and Cre - 159 
Pineapple Giase.. . 169 
Ruby Salad . 159 
Society ...... .. 169 
Snow Pyramids.. -. 159 
Strawberry Molds -. 159 
Ye Quality Special. -- 159 
Jelly, Urange.......... .. 159 
Julep. Apple... .. 131 
Junket ......... eee 169 


K 


Kaneass High Ball Shake 139 
Kentucky Cooler... 
Key West Shake. 
King of Hearts Sh 
Kirche Punch Ice... 
Klesengen, Artificial. 
Kitro Egx Phosphate...... 
Klondike, Hot........ wocccsee 143 
Knickerbocker Sundae......... 147 
Koko Creme.............,0... 141 
Kumyae................0.. 122, 141 
Knight's Egg te. .ae. 135 


L 


«2 129 


eeeee 124 
Ladies’ Day Special Shake.... 137 


Lallah Rookh Pudding.......” ter 
Lemonade, American Citisen.. 132 
Lemonade, Broadway.......... 132 .° 

Egg, Hot... 


Page 180 INDEX 


128 
Lemon Bxtract...........00006 131 Strawbe 168 Bgyptian, ...--s--°° 128 Q 
Lemon, Hot (See Hot Drinks). | ida aaa Ginger Levees eee e. 128 oaker Freese........, 
ope eg ROE gaa 170 Muscadine, Royal............. 129 ca baegae een sees sesecees 129 ueen’s Favorite Shake... °°°"' 132 
ce Cream..........04 166 | Mutt and Jeff............ 153,157 Gra ee ee 129 ince Ice Cream..,,,.°°°°°*139 
Lemon Lactic Phosphate Syrup. 129 Harvest, Home. - 129 : wot e es 186 
Lemon Nut Ice Cream........ 167 Indian Phosphate. 129 
Nemon Nut Sherbet... 171 EACtAre ticle eine eee 129 
Lemon Phosphate Syru . 129 Lemon wae sagiesiaiges oe *" 429 
Lemon Sour... ...... cece ee ween 136 N Lemon ee ee 129 R 
Lemon Sour, Hot..... 0.000050, 145 Le a peace IS F 
Lemon Syrnp (See Syrupe) Nabisco Sundae........... ry ere 200 129 fain Toppi 
A Palm Beach Queen..-- Rafsin Topping............,, 
Limendn, lot. eeeeeeeesesees 145 avy Resales Bee Cream as 6 Parisian Blend....++++-+++ 129 Rapid Trauslt’ Phosphate *°**" 
Pieade na eee 133 * phate Syrup..... Pineapple ..sssereseees 130 Syrop Teeter eee cc 199 
Lime Jui d Pepsin. 1.2222 He Neapolitan Ice Cream Pink Punch...---sserrree" 159 Raspberry Ice......... in 
ve ace ae 2 a ee 141 Neapolitan Glace..... Plum casngececerecacerses 158 Raspberry Ice Cream....7'""' 0 
Lincoln ge eT ciate i Neapolitan Nut Sundne....... 152 Fore ein “Phoephate..--- Raspberry Phosphate Sy 
Liqnid Air Phosphate......... 134 Nectar........-ee. 128, 129, 131, 133 Ady lis ceceistsieiene' 129) 
: Ss 126 Rapid Tranelt... 
Hea Bed flee Shake........ is errr greene note 145 sreap orig: ceneee - Red Currant and Raspberry 
{ Vieeiee 66iels ses. Bays Nectar Shake. 137 mlor sascceeccece oe CO: coves Saale Onin Saxe 
Lobster Delight Dessert....... 157 171 Spring, Froit.... pein 28 latio te. 77170 
Taner iene. Shake...... vee 139 Nectarine Plows . tha aul # cee PRB ssise sere ve aap tog — barn ncteetay 
aparette Shake...........0000 ’ td Cherry... ecaeaieee ¢ eae. 
4 Nerve Tonic. Blair's. ... 13 Wild Cherry Gnoler -129 Rhubarb Syrup............,,, 129 


Bickey ....eseeee 


Lancheonette Desserts.....,.. 155 New England Fee Shak 
; BickeyS ....-+00- 


New York Sundae. 2148 Wild Strawberry... 


we 124,125, 194 
wee eee ees 136 


Newport Bitters. 


> +434 ANgostare ooo Ambrosia .......eeeue, 
ae Meirtt 1124 Arctic August Speckad 2200007133 
M Nomencintnre “122 eae Boston. ea canes 136 
Macarapa Cocoanat.........06. 148 eee Gee ‘159 Celery White Cap.. Golden Gate..... bss 
Macaroon Fruit Ice Cream.... 168 North Pole Shake. . 140 Contral Park....seseeecees 134 Grape Rickey.... 1 
Macaroon Nut Ice Cream (with North Pole Sundae. 1153 Cherry ....06. soeee 134 Lime a la Memphis i 
condensed milk)........... 168 Nongatine Sundae. . 1152 Cherry Root. sees 134 Limetta 


Madagascar Shake............137 


Malted Milk Egg Chocolate Nut Fudge Ice Oreem. 


Shake......... Nut Ice Cream...... Freternit 134 136 
Oc ccccecsecvece Nutrine E, Shake..... . 139 eternity . eeeceee Bantiago . a 
Melted Miik. Hot (See Hot Nut Mo: “a frosen, sc g, 187 Frost Bite... ssanase Summer Cooler. hc 
Malted Milk Ice 171 Freie sno soweseed Oa Rigoletto Sundse..........159 
Malted Milk Shake..... | 196, 138 Glgeek cine Gass eanewines 158 a la 
Malted Piveapple Ice Cream.. 168 Happy Hooligan.......+2' 134 
Maltese Orange.........000000127 Hiawatha ......- ooe- 134 


Malt Tonic, Celery........++. 130 (@) Jack Frost........-++s000+ 134 
Mandarin Syrup.....seeseeee- 127 Japanese Thiret Killer.... 134 
Manhattan Phoephate.........134 . Liquid Alri... . cece ec ee ee 134 
Maple Caramel ........20..00147 Manhattan ..... 23134 Beer. 

Root Beer Shake....... 26137 


Maple Ice Cream........ 165 Old-Fashioned Milk Shake.... 136 i. 9 
ss 167, 168 Olympic Exg Shake..........139 rk Haba + Rose Phosphate..........0.0.°335 
Maple Leaf Tce......... 1 Orange, Crushed Freeh Fruit... 128 Mixed Mint..... 32434 Royal Banana Surprise. 0155 
Maple Nut Topping.. Orange Ferrone......4....+.+- 130 Nectarine ......eqseeeaeee 134 Royal Bisque Ice 
Maple Shake ........ Orange Nipponese 20.2.2 cece 0 eB oes 134 Royal Egg Phosphbate..... 135,140 
Maple Sundae..... Orange Orange ....... ce vec cece 134 Royal ; 
ee ogee ee ech guanine 
cece cccccceccces range ee rcecvee ©2134 see 159 
sreeethes Oe ieee 8 anes Red O7ange,ssssecoseseves a4 Baby Smad ie 
Marbletzed Ice......2.0sc00060 169 Grange Be ee coeeee i 
Marron Ice Cream.........-+- 167 Orange 8 Ha RE 8 ght. 134 
Marron WHIP. ---scecsecssss20159 Orangeade. as. Supine ste tte S 
Marshmallow Egg Shake...... oh bes Phe re + 156 ie ee oes oe ane 
Mer ba Hlow Macaroon Hees Orangola_.... + 156 Phosphates, Bitters and Rickey#134 Saint Patrick’s Day Special...154 
Marshmallow Syrup. ...2.2.2.,128 labial tay aero nae? Phosphate, Egx, Hot...... 145 Saint Valentine’s Own........154 
May Bird... p- ee rea gar meclare an Eepate Frappe...... 02134 Salad a La Mode, Fruit.......150 
Mead Extract. “124,131 Oyster Boulllon, Select 43 Phosphate, Pepsin, Hots...148 Beceepariias eee 8 M2 
Me eee cccccceigs | Sinee Make, Rceeccerceesdag Er egtmoitace sts enerite (Gee yeh 
Menthe Sundae, Hot.......:.. 152 Oysterette, Malied ........0.. 144 Piff Paff Puff Shake.......... 138 maces: aor lee Oegeey..4Pee 
Meringne Glace......cceeceeee 169 Owl Rnndae......cceccceccees 148 Pike's Peak Sundae..........146 oppings). 
Merry Widow Shake...... ott 440 Pincapole Rape aan « 190 _ Seltzer Lemonade. ++ 182 
Mexican Rebel Phosphate..... 134 Pineapple Bon Bon........... 155 eee Morn. We 
pried aa tel Pincepete pened. Shake. 157, 138 Shakes and tee Drinke— 
MITE and Beltser...ssesssee MY” P : : Pineapple Fies, Hot. 2.0.2.0. 146 After Work. ....s++sse+00+ 138 
Milk Ice Cream......cssecceee TAPPC. eee eee ee. 169 ns Geiss Fie ey 
Milk Orange Shake......... °° 436 Pall Mall Shake..............139 _ Pineapple Tee... ses 168 Alaska Snowball... +139 
Palm Beach Queen Phosphate Pi American Beaut 139 
Milk Brey cre svene ep 124, 136, 137 SYPUP..... ec receeeeeceves 129 Pineapple cme Pesease 166 American Derby. aces 
Mineral Watersscccicccccccceet3 | Balmee Hons, Sundae......0. 147 Pineapple Punch meriean Gentlema 
7 it Panama Delight.......scse0- 157 Pineapple Souffle Angel Ssasarete/ sae 
Mint and Milk Shake. - 137 Panama Surpriee..............152 Pineapple § Arion .. ‘ 
Mint Hie Bb Parfalt.....0.....00.._ 123, 168, 169 Pineapple Sundae Atlantic Oity Shake. ......137 
cd . Parisian Blend Phosphate Pineapple Tonic anana a Ia Manimttan... 138 
Mixed Fancy Drin' coecees 141 SYTOP..... eee e eee sewer nee ys 120 Pineapple Sh Banana Cream +137 
Allee Samee.. oe 1441 Parisian Bon Bon............147 Ploeapole heen Beaux and Belles. ,..0000+138 
Almond Sponge..... +. 142 Parisian Flip Egg Phosphate. . 135 Pineapple Pha = oe 
eee el a . 2 141 Parisian Plomblere............ 169 Ping % one yee Bie dan een mee 
ocolate Noir.. oo 141 ‘: ee aseeee hs 
Cream Puff..... 2h 442 ee EE ere 188 Fink Lady Sundae Bliseardine .. 
Frosted Chocola 141 Pasteurized Milk....:...0000. 122 Pintache Bonnle Belle.. 
Frou-Frou_...... 141 Paste. Chocolate....... 126,144 Pintactto 7 see Boston Egg Fil 
Ladies’ Ohotce oo 142 Patrician Pudding. .....<.. 170 Pistachio Deesarie a Soenttan Ganka 
Koko Creme. sssccssescecee 141 Patriotic Shake.... of 439 Plombiere & for Sund Ee asilian Shake 
Maple Frostbite........2++142 Peach Creme......ssescceecee 155 Plum Phospt ha agg via 
Mixed Frults.....ss-sso0++ 141 Peace Ice ......ccceecesescees 170 Plum Pud California Egg M 
New York Beauty.....---. 141 Peach Ice Cream... 166 Pocabontas Shak Campus Shake...... 0 
Papama .......++0+ oe 141 Peach Melba...........scccees 155 Polar Bear Sunda Ganadensis Shake. : 
Ping Pong........2..-.+++ 141 Peach Pudding, Frosen....... 169 Polishing Silverware svinee 138 Qanary Pufl....... 
Root Beer Cream Float... 142 Peach Souffle ...s...cecsccees 169 Pomegranate ssn.” ae teg Gerding! Shake.....++ 
Southern Sareaparilla...... 142 Peach Sbake ... fe. 438 ~ Pomegranate Phosphate ‘Seugg 122 Casbier’s Exg Shake....- 
Strawberry Soda de Lure. 141 Peach Bhrob ..........2222221 128 Pop ae Phosphate Syrup. 129 Catch of the Season. .s.-+- 140 
Tottl-Frutt) cccccccccecces 141 Dilek Sua Ge ae Pounse Gale reetreet eee 124 Charlotte Bhake......-++++ 138 
Mixed Frults........c..see00- 141 Peaches and Cream Jello..... 159 Preserve eee cece ees 153 Chautauqua Shake........- 139 
Mixed Fruit Drinks Bxtrect... 131 President's ‘Phosphate ‘eccc0°* 123 Cherryblossom Egg Shake. 13 
Mock Turtle Bonillon........, 142 Pride oF ther poepnate Syrup. . 129 «140 
Molds ...... oo 119 Princeton Tiger ch ee end a 
Monareh Shak 218 BHOR IG eerie on ak Chocolate Egg Shake.,...- 138 
memes’ ausaas ‘ - + 168 ae 4 “ Hosts Frozen Des- Chocolate Ice Cream Shake 137 
Ambrosla .......--eeeeeee 168 Widmer ee der Egg... .....eseeeres 17 
Brasilian Fruit Mousee.... 168 Mette dels 122 Clam Milk Shake... 1 
Cherry ....ccscceeecceeees 168 Pudding, Fruit |" 169, 170 Cocoa-Coffee ...... ve 13 
Chocolate .....+5 + 168 Philadelphia Ice Cream... 123, 164 Pudding, Patrician .°°°°°°°°°° 151 . ‘Co-ed’? Shak ee 
Cocoa Mousse. +» 168 Phosphate, Bracer... woe 130 POM oise'sseeenenntcccccnc yoy Coffee Arctic, 037 
Coffee vc. ccececcscccsccees 168 Phosphate Syrups...........+-128 Puff, Hot... teeta see. 124 Coffee Cabaret. ’ eo 
Coffee Neapolitan.. +. 168 The Allied.......ceeeeeeee 129 Pugitist’s Panaceg’?”" +2 145 Coffee Cordial... 197 
EVE occ ee csc eee eeeeees 168 Bitter Orange.......seee+- 128 Punch COM... 129 Coffee Cream Shake. NS 
French Coffee Mousse.....- 168 Blood Orange.. ooo eee 128 Punch, Eee woe 24 127. 131, 132 Coffee Milk Shake. is 
Lemon Cream.....eeese0e+ 168 Bowler’s Punch.......e+0+- 128 Puck ee, Hot.........e. ee. free Shake.......ss008 ae 
Maplo Monsse...... ++ 168 Celery Phospbate.......2- 128 Ly PEADUOi Lis enevexneie ns 497 free Shake a la Rio....:! 
Melon Mousse,......0.00++ 168 Cherry-Cola .....cccscseee 128 Punch Icé....00...sccsccsese sto Coffee Shake (Philadelphia ,. 
Nevada Nut Mousse......- 168 Cherry Special.........002128 Punch Syrap (See Syrups) < : Style) spiewegine ele S82 597) 
Pineapple (crusbed)....--+ 168 Chocolate Lactart......++- 128 Punch Syrup, Conner’s Fruit Colonial .. 12.255... 009437 
Plum Mousse.......-+++++ 168 Deli, Panels sceverrseen 128 Punchine .......... i) ete Commander in Chek. o+7) 198 
sore ereseceseseseere ME. cee cececcesecns ce ete & r’s ate.>- 
Bubio 168 BE 128 Puree (See Soups and Boulllons) Oream Wibese. Co sacottt i] 


‘ Cream Pufl vo... ..eeeett’ 


Root Beer.........., 137 
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cream ak 1 INDEX 
m Shake & Ia Orleans, . 137 Tropica 
be e de Chocolate ....... 137 1 Cream Cabaret 150 ae — na :: mer 


pater de COCOR .eeeeeeeee. 136 


rome GE LAIXE oe eeeeee ey. 138 
ea de Maple ........... 138 
Creme du Cafe we eceeeeeen. 137 
Creamed Nut Shake......., 138 
eamed Pineapple... 
pid’s Delight...... 
Cupid's Dream........, 
Csar of Russtans Shake... . 137 
Cream Shake........ 137 


Tropical Shake, eake ++. 137 


teseesee 137 


Washingtonian Egg Shake. 139 


ite Mountain... 0... 138 


Zepher Shake 1c ttse e+ 140 


Shakes, Pain, 


st te eecceceeel 
Cream, ai 


Canterberry ....sseeceeee 148 
Cathedral Club......+--++- 152 
Chaucerian ......ceceee+ 148 
Cherry ...... Raicmmmmensee Lae 
Cherry Blossom........--- 149 
Cherry Cream and Egg...- 148 
cry Dips cscs sicaieeree 149 
erry Newport. 5 
Cherry Royal.. 
Cherry Sandwich. 


Military ....eeeeecccceee +150 
Mises New London.....+++-153 


Mountain .... 
Mutt and Jeff 
Mystery Mix.. 


AT Ice Or se, 
dod Horse Special....... 1136 Bherbet... Milk, ete.....7 136 Cherry Temptation. 00 148 Nations! aaruioaiai 9153 
Pelight ..6-.eeeceeeeeeecs, 140 Sherbet Making, Hinte 7 2122 Chocolate (Plain) 146 Neapolitan Nut.. Sones? 
Piplomatic Sbake...........138 Sherbets ...,. 07, Hints....... 171 Chocolate Frappe... 148 N P year Specials. ....06152 
Don't Care Egg Shake..... 139 Arctic 11 17itttttes v7 Chocolate | Marshma var New York aeeoacee tae 
B Bite doumes voasncee Nan Cafe ec eececcccs 171 Chocolate Nougatimne......- 147 Next Year's. ......c00000+152 
Ess Callsaya-.... see... 140 Qherry .....:; in eceelate Mea veces sees US ING RATS cou Suaie RoR Come SS 
hocolate............, “ . ocolate Nu Teez@..... Mg aaetiters 
Egg Chocolate 1138 Cherry Stren......... 000. 471 Chocolate Pecan Puff... 0.5147 Rett Pane unde 


Egg Coffee..........., 


Frosted Frult......... 
Fruit Blend. -......... +5139 


Creme de Menthe......... 0471 


Grape Ambrosia 


teeveeeeee 7 


Grape Julee........0..0,,. 004 


Chocolate Shop Temptation. 147 


Cocoanat Oneam. .cceceeeee 147 
Oocnanat Speclab.sscsecess 147 


Nougatine Sundae.......-+152 


Oriental Deligbt.......+--150 
peentat Fruit Sundae....149 


Eeg Fip..... sevewewad ~ 139 Corrant eee 
Exe Malted Milk...... 138 Four-in-Hand . 1.277 °¢¢'? he twat IResecceceeee ue Nut Apricot......eeee0e09149 
' Beg Malted Milk Coffee... . 138 Friendship ....cc ttt 74 Christman Delights. .cc00es 152 Old Grey Bonnet.........2150 
g Milk Shake... . 138 Frulted , . sanieccouane dt Claret Trickle.... saeda cue A? Old Virginia... .ceeeeceee+150 
Egg Nutrine Grape vennesteees IT Chub Houne.....sccceceee. 150 Omar Sundse........0+000+149 


Land of Promine...c.c...0 174 “Oo ed! oo... sactscccetee 149 PPL, as.» dieiriesins +148 
Pawn Jenyeccscsceveeces 171 Oofloe (Pala) icssssccseeee 147 Palmer House. +147 
AMON NU cessecececeees 71 Jombinetlon —...ccesseeeee 152 Panama Surprise 151 
sala tec e cece ee eeeneenees MM Commodore Perty.csssseee 151 Parisian Boo Bon. +147 
Nectar Sherbet.ssceseeece. 174 Coney Leland .cccssccssecee 147 Peach Basket.... 148 
Piveapple .. Country Chubsecccceesceees 147 Peacherine ...... seeeeeeee 148 


arid hot aee gee TTI 


Pineapple Froet......ce00. 171 


Real Vincapple Snow.;.... 171 


Tuttl Frutth ccc cc ceeees 174 
Shrob, Peach...........c00005 128 


Onupe Jacque. scsccceesees 152 
Creamed Wig... ccesecseees 150 
Creamed Peanat...sceee00. 147 
Creme de Menthe........- 148 
Cubanola cic ccccsesesseees (49 


Peach ' Royal......0. 202148 
Peanut ........ 
Peanut Sundae. . 
Peg o’ My Heart........-147 


{t Chocolat Shrubs, See s 
it Wie bee Sitvet Viger); eee Seal Onblet vos, scccscceeceee 484 Pell Mell.....0.0c0s0e000. 149 
Fruits and Flowers. 137 Silver Leaf Parfait... . 169 Cupld’e Delight.....+++-+- 151 et. te vee 149 
bea te na aad 138 Birtp eee nek Syrup. . 122 lola a ety VE nea 149 Se i re 146 

arden Shake. 137 Sizzler Stakes : we Dardando at codiag bine Pineapple Ple...ccesec00e 149 


Geyser ..... 
Ginger Mint..... es +2137 


Stim Milk..... 


Sma 


BR casts sieeiee.¥ 


Date-with-a-Peach .. +148 
Decoration .......eseee0e+152 


Pineapple Prince.....0020+149 
Pineapple Snow.......02+-149 


Glad We're Here.......... 
Glasgow Egg Shake...... cis Smashes, See Ades el. las tinal OB py: bola: Beer ‘Was Sec aes 
Golfer's Delight a Steg eae Dew Drop........cecceees+ 148 Polar Bear Sundae........153 
seen eee eee 137 Soda Foams Extr Dessert Francais... 14 Pousee Cafe........2e0000+153 
Good Samaritan............439 aay ; 
GFADe. wosscnd be ocwes cweys 199 Soda Fountain Cost...... Ding-a-Ling ..... +2154 Pride of the Rockies......146 
Hasty Pudding. ...........437 Soda Fountain Equipment..... 119 ata Ue ete °° 153 Progressive ..+c+ssecesess 153 
Hawaiian Chocolate Shake. 133 Soda Fountain Nomenclature.. 122 Dou eng e.. es Rain ig ear ternenenels 
Heap of Oomfort...........440 eae pee Ponvlee cs seues de Tore at peace en ee Red Cross § Special 2222222133 
Hind00 sasssssepecccecsees 139 om Picationste. Dreamland Sundae....ss5- J48 Regatta PRIME. cccacaneseotes 
pore ale ae aks wes is a A aaa i‘ Pape cep Sundae......-. 450 mecca sleasn herelloie/eversiata, *° 150 
eee : : c CT ee ker-H i . 
Japanese Milk Shake,..... 137 Sect ee Phe Ze Eisler vier Bobin Hiodervecseceesaan ee 


Kansas High Ball......... 139 
Key West Shake........++ 137 


123, 169 
124 


Bi. Bissiesieecse: 
Ege Up.......seeee 


Roof Garden Favorite..... 149 
**Roosevelt’” Special... 


King of Hearts..........- 139 Specialty Beverages........... 140 Bpteurlan ......... Rose Bud........ oasteaeae 

Ladies’ Day Special.. * 137 Ant!-Brain Storm..3....... 141 Buchre Spectal..... Royal Salad of Fruits..... oy 
Lime Sour Egg Shak 138 hast Kissengen....... 141 Fandango Sandwich Rubatyat 147 
Little Red Hen..... 139 FOmO-Frult .......ssseee5 141 Festino Almond Nat Runabout -149 


Loner Blend. 
Lunarette ...... 


Malted Milk Lemonade. 138 

Malted Shake au Cafe.... 136 
Manhattan Egg Cream 

Shake..........0+eeee0- 139 

' Maple Cream Shake.....-. 137 

Maple Pine........ oe 138 


Maple Shake..... eee 2. 137. 


Marshmallow Egg Shake.. 140 
May Tonic..........+-ee0+ 140 
Maringo Shake.......-..++.139 
Merry Widow.....-+secees 140 
Midget Egg.....+-+--seee+ 139 
Milk Chocolate Shake..... 136 
Mil Orange.....--eesceee 137 
Mint and Milk.....sseceee 137 
Monarch Shake.....--..ee- 138 
Mountain Nectar......--++ 137 
Nadja ....--s-ecceecceeees 139 
perauee Sg te aaa ie 
avy Egg Cr) CR 
New. England Egg Shake.. 139 
Niagara .....---sseeeeeee 139 
North Pole Shake....-++-- 140 
ge Ceare Shake.....-++ 2 
id Broadway...--csssese* 
Old-Fasbioned Milk Shake. 136 
Old Kentucky....-+-eeeees 139 
Olympic Egg Shake....--- 139 
Orange Blend 
Orange Spray 
Orgeat Cream.. 


Spo 


Standards, Ice Cream,... 


Sta 


Sterilized Milk.........- 


Straight Soda......csscceee 
Strawberry Creme.......... 


Oastor Oj!l—¥o Serve...... 141 
Cherry Pep......csccceeeee 141 
Ginger Ale..............-- 140 
Ginger Ale (to charge in 
fountalD)....csecseeees 140 
Hop Beer......ccccsececes 141 
Kumyss ......cccccccceeee 141 
Kumyss (Russlan)......... 141 
Lime Juice and Pepsin.... 141 
Milk and Seltzer.......... 141 
Mineral Milk........0+5+5. 141 
Old Fashioned Ginger Pop. 141 
Old Fashioned Ginger Beer 141 
Pep-pho ...... eocccccccccs 141 
Pineapple Tonic... 
Royal Grape.......seeeeee- 141 


nge Pudding, Frosen. 


te Ice Cream Standard 


Strawberry Delight Dessert... 158 
Strawberry Ice .....-eeeeee220170 
Strawberry Ice Cream.... 166 
Strawberry Lime Cordial......134 
Strawberry Molds Jello........159 
Strawberry Phospbate Syreup...129 
Strawberry Puff......++++ 130, 148 


Strawberry Soda ... 
Strawberry i 
Strawberry Wh 


eoeeeee 141 


Sugars and Syrups.....-...+-- 122 


Sulphuric Acid.... 


123 


Summer Cooler......-seeeeee+. 136 


San 


124 


BAS cece ccccecccccvcccces 


Sundae Toppings........eeeee- 159 
Sundaes and College Ices....- er 


Princess 
Florida Mixture... 


09008 149 
eeeee 153 
eee 151 


avana Teese ee ceecce eens 149 
Hawaiian Beauty...,.....449 
High School.......ceesees 447 
Hippodrome ..........006. 454 
Hobble_ .......... oeees 150 
Honolulu Frult........... 454 
Hot Cherry Sundae....... 443 
Hot Chocolate......seeee0. 159 
Hot Maple..........00000 452 
Hot Menthe sete e cece eee 159 
Hot Temptation...........459 
Hydrox cee eee enccec cece 147 
Ice Cream Croquettes..... 452 
Ice Cream Croquettes with 

Cream Sa 


St. Patrick’s Day fal, 

St. Valentine’s esi is 
Salade de Leux -151 
Salamander 


Sunshine .........000.5.5,.149 


Peach Milk Sha AIDOEUR: coisce,:sieinaraiers sists sie 
Hla ferrets ‘All Togetber.. sereeennes 152 reapers Grape. 106 148 fo... isieis 151 
a casieeee ace eeceeeeeeccccee eee vee t Mogg ee 148 
Pi 13 Arabia ecccesscccccccee 1) AUURB Gor crT SOI Brie raid ood 


Pineapple Cream...- 
Pineapple Puff...«-+ 
Pineapple Shake...-+- 
Pooahontas Shake... 
Princeton Tiger..--++ 
— Queen’s Favorite...--+ee++ 139 
Republic Egg Shake..--+++ 139 
Royal Golf.....e-cereeete? 139 
Royal Mist....-.-+2--s200° 13 
Royal Shake with Egg---- 140 


Astor 

Auld Treland......+5e-2e0- 147 
Astralian ...ccecceeeeeees 147 
Automodile ......eeeeeeees 149 
Bachelor .....-+--eeeeeee+ 152 
Bacbelor’s Special. oc. 147 
Baltimore Belle... 
Battleship Sunda 
Biltmore ..---+ee-+ . 
Biamarck ..--ceessoeceres 


ee eeee eeeeees 151 


Kansas City Sunflower. ...149 


See eeeee 


Turkish Deli 
Uncle ‘xe? 


Bafety First....---ceeeses 136 Bisque Blush 150 Mataschino Cherry.... 7.7" 
Sane Ssoucl Shake...-+--++ 140 . Black Hills.... eee “ Maraschino Pineapple. 148 
Scientific Egg Shake..---+ 140 Blossom .----es+ eae t Yama Yama... 
Bea Breese.....---eere0e* 139 Blueberry Dreamy. ase 1 Sun-Dried to? 
cowie Shake... mite =< rae Bee ia eaaleisinieie’ 149 berg Wa 
vee 137 08 sere 
uatorial Cream z Bosonee ii. 150 Sweet Oocse, 


Bizzler Shake....-+++ceee* 14 


8 Crccccccees 137 
nowdrift Shak °t 1439 Brooklyn Bridge. 


8uow Flurries.. 150 
Borosis E Shake Bulgarian ..---+eeeeeree"* Syllabub. 
Bpicy Shate..... Bull Moose... sien 1 Syrupe., OTAPO eee. 2 222 132 


a Tyeteee es 125, 196 
borteman'’s Shake... ps, Miscel +126, 129, 139 
trawberry Egg Shake Albambra  neeus— 

Uperlative Shake... 


er BrowD....--++-+:: 
ope Mawr (colors, gold 
and white) -ooesererers 


tee e cece e 149 Ambroaia 1) 275i ott tsee++125 
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Ambroala Rickey..........125 
Apricot 4 


Cataw' we vecvcccccccccee 125 
Celery occ cccccccesee see ee 125 
Champagne .........000004125 
Champagne Smash.........126 
Checkerberry .....00200002125 
Cherro Limetto............126 
ONGITY 24 ccvineverenevenes 125 
Cherry Blossom ........+..126 
Cherry Cooler.............125 
Chocolate ........cecee ee 126 
Chocolate Coffee. ........+-126 
Chocolate Cordial .......+.126 
Chocolate Paste (Hot).....126 
Chocolate Ratafia .........126 
Chocolate Votan..........-126 
Cinnamon .............0+-125 
Cinnamon (Artifictal)...... 125 
Clarade ....ccccceseceeeee 126 
Claret .....cccceeveees 
Clove .... 


Oonner’s Fruit Punch. 
Costello’s Ohocolate.. 
Cream ......ccccscecee 
Cream Nectar (Special). 
Creme de Menthe.....2+0+.126 
Crimson Orange...... 
Oubana Delight....... 
Currant Tart.......e 
Don’t Care... 
Begyptian ....cccccecceeeee 0126 
English Peach, ’oney and - 
Cream...cscccccccccscceeI27 


Fairies’ Wish... 00127 
Favorita ...... 001126 
Fellow Feeling.. 00005126 


Florida Fruits......s.ecee++126 
Forest Flower....cesseseees127 
French Punch.....ecccoeeee127 
Fresh Strawberry...........126 
Fruit 000000126 


eecccceeee e127 
occcccceee e127 
Gingerade .....ccccceseevee 427 
Ginger Ale.......seeee- 127 
Ginger Frul-Tana .......00+127 


Ginger Snap ........ 
Goodner’s Sarsapari *127 
[Grape ......cceeeees 
‘Green Mountain Favorit 
Hobson’s Jap Rose 


Honey Boy. F 
Honey Dew oe 137 
Honey Mint.. 22127 


Iced Chocolate......... +127 
Idlewild Froit Punch.......127 
Imperial Grenadine.........127 
Indian Birch. .....c00+0000+127 
Joonnie Jones........6.0006+127 
Tallet ...ccccceeccccecceeee 127 


June Punch......... 22127 
Kentecky Belle..... °+127 
Kola Champagne.... °°127 
Kola DCH. .cceceee 2127 


Lady Dalnty........ °+127 
Lemon .....eeeccnecceceees 427 
Lemona Mint.....00e0¢0000-127 
Lord Belper....eeceecceee0127 


Maltese Orange...... : 
Mandarin ......ccceeccveee: 428 
Maple cicscasesancew ©6128 


Marshmallow ....... 06128 
May Queen Fissette. +128 
Mead .........sseee #128 
Metropolitan Sour. °+128 
Miot Cordial..... 128 
Mint Cordial 128 


Mint Nectar. 128 
Mintola .....cccccevecceecee428 


Orange (Crush 

Fruit) ..... 
Orgeat .....-.06 
Our New Mead.. 
Peach Sbrub..... 
Pea 


Pugiliste’ Panace $129 
meen Nectar....-- 129 


Roee . 450 
Rosebud oo. cccccccceeseseee 

Royal Fruited Champagne. .129 
Royal Muacadine......00000129 
Sareaperilia ......-seseeeee129 
Sarsaparilla (Artificiel)....130 
Shamrock vocececseeeseeees 130 
Sherbet ..csscvccvcceceeee+ 130 
Silurian ......ccccee eee eee 130 
Simple Syrup.......00+0200+190 
Simple Syrup (cold Preeryn is 
Sirup des Quatrex uite...130 
Sloan's Nectar.... +0130 
Spice of Life.. 
Spiced Chocol. 
Spcing Cup....... 
Strawberry Puff..... 
Sweets for the Sweet 
mauey Root Beer.. 


CR cceccccccccesecccceses e130 


* i ae : j 
Three-in-One .. o 0000004130 
Tango Pxtract......-.0002+-131 
Tea.....0.206-.. 123,124, 146,171 

_ Tea Syrup.......... serestee v.01 30 
Temptress Egg Shake.......140 
Terpeneless Extract........123 
Texas Tonic,....... oeeceeeet30 
Three In One........+00+++130 
Tomato Beef, Malted.......144 
Tomato Bisque, Hot... 143 
Tomato Bouillon, Rice......143 
Tomato Puree....... 26143 


Tonic, Frozen..... 232170 
Tonle Shake.........00+000.140 


Celertone ......... 
Celery Malt Tonic... eee 130 
Crabapple Tonic........++. 130 
Frigidine ......ccecceeeeee: 130 


Orange Cordial........++0- 130 
Orange Ferrone...........+ 130 
Oxford Cordlal.........22- 130 
Pepsin Phospbate.......... 130 
ROK sir a's: us'sieia.e aiciasie'o bade 130 
Spartacus ........cceeuee- 130 
Texas Tonic..........e000+ 130 
Vanilla ..........0.eee cece 130 
ear pee Special.... 130 
alnut or Hick eeccceee 130 
Wilda Plum..-s.00. 
Wild Rose........ 
' Wild Strawberry.. e+ 130 
Wonder Worker. 
Yom Yum....... 


TOON warcaccnses ee 119 
Toppings .......... 159 
American Girl.. - 163 


Apricot ......ccscccvccees 
Amphion Sauce............ 159 
Bar Harbor.......cccceee. 163 
Base Ball Dope......+0000.163 
Belle Isle......... 
Bitter Chocolate. 04 159 
Brotherhood ........0e0004161 


. 
. 


Brown Stope Front.....---160 
Bryan’s Favorite.. 
Botte dtc 

Butter Scotch Pecan Fudge. 160 


eel oe eat 
rame 

Caramel Nut Fadge 161 
Cara-Mallow ....-++ 161 
Celestial .....ceee be 


ate ..ccecccccesveee 159 
Chocolate Buffalo Sundae... 160 
Chocolate Dalatyssseeeeees160 
Ohocolate Frult,....+++++++160 
Chocolate Marshmallow 

Nats 5 sikcnees egenee nelle 
Thocolate Nougat. ...+eee+16 
Saoclate Temptation. .....160 
Coco-Marsb-Nut ...s0e0006+159 
Choco-Nat seccevsecvesesee +159 


Coffee Nuttce 
Cream Almond.. 
Crusbed Pineapp! 


Crushed Strawberr, 162 
Democratic ...-6+ 161 
Devil's Food.....0e +161 
Dixie ....csccccsece «+160 


Down TownD........ 26161 
Easter .cccccscrecceeess +2162 
English Chocolate Nat 
Bundae.....-ceccceeees +160 
Fig Nut......csccccccvcces161 
Fiying Dutchman..... «160 
French Tutti Frutti 
Frozen Pudding...... 
Fruit Bon Bon.......+++++163 
Fruit Fudge,......ceeeeee+162 
Fruited Ice.......eccceee +162 


Fruited Marehmalio °° 161 
Fruit Salad.. +2163 
Fruitti Nutto 162 
Fruity ....... 162 


Gibson Girl......sceeeeee+ 162 
Grape and Nut......0..++- 162 
Grape Puff.....sccsseseees 162 
Grape Puree......ceeeeeees 162 
Helen of Troy...... 
Honey Boy......cceeseoess 161 
Honey Whip.... Jagan ee 161 
Hot Chocolate........-.... 460 
Hot Chocolate Nougatine 
Sundate..............6. 160 
Hot Chop Suey............ 161 
Hot Cocoa........cceeceees 160 
Hot Fudge Sundae........ 160 
Hot Maple Delight... o. 161 
Hot Milk Chocolate «- 160 
Hot Strawberry..... 
Ice Cream Orange Sun 


tee cence e 159 


mon Foam......00005... 162 : 


Liberty Bell.............. 
Maple Pe sittemunnane take 
Maple Chop Suey.......... 161 
wee Nut... cc ceccceee 161 
Malden Blush. 

Mallowraipine 
Maple Crystal............. 161 
Maple Tantilizer..... seco 161 
Maple Temptation Sauce... 161 
Marmalade Savce.......... 161 
Marehmallow Creme.. 
Marshmallow Poff.. 
Marshmallow Salad. 
ae Chocolate 


veenon 
ancy Brown.........2... 
Nougat Frappe. .... 22.22. l4es 
Nugget Sundae............160 
ugo Chocolate............160 
Nut Caramel..............161 
Nut Krinkle........0002.. 161 
Orange Cocoannt...........162 
prlental sisi@eierereiecere eierete, 162 
m Beach............... 
Pawpaw spans 


addin Dope ere teese 162 
Penoche Sauce............160 


Pineapple Pippin... 
Pistachlo Drrestng "353182 


ooes + 163 | 


Sampler Sundae.... me 
Sherwood al.., +6181 
®nowball ........ +181 
Spring Phantasy. 2066183 
Strawberry.... 162 
Strawnupino oo 183 
Swastika . +183 
Syrian ..... 

Tango Sundae...... we 
Torkey Trot........ ++ 159 
Tatti Fruttl...........0.., 469 
Waldorf-Astoria... 163 


Walnut Pudge............, 189 

Yellowmallow Sundae..,... 161 
Triple Froit............. 
Tropical Shake........ 
Tropical Cream Shake. 
True Mead......ssssee 
Tutti-Fruott! ............., 


Tutti Frott! Bes Phosphate '“’ 


Totti Frottl Ice.......4, bd 
Totti Frutti Ice Cream 187 
Tutti Frutti Sherbet.,.,, e174 


Uncle Sam Banana Split... ...155 


¥. 


Vanilla Creme, Hot..........144 
Vanilla Ice Cream... 
Vasear Ice Cream. fee 185 
Vermont Maple Special 4 
Vienna Shakes. csr. eee 
Violet 8. GQ Ice Cream, ...... 167 


Ww 


Walnut Fudge Topping....... 160 
Walnut Lane Bridge..........157 
1 


Walout or HAlckory Tonitc...., 130 
Walnut YFineapple Sand +. 149 
Washing Glasses. 19, 120 


Water [cep....... cece eeecees 163 
Watermelon Dessert.......... 155 
Whey 2... cc cccccvcccccvcees 122 
Whipped Cream..........00000123 
White Chesry Ice Cream...... 166 
White Troune Wee. ..seeeee 
White Mountiin Shake........138 
Wiggle-Waggle Shake........ 137 
Wild Cherry Ice Cream....... 166 
Wild Oberry Phosphate Syrop. 120 
Wild Plum Tonte.....csseeeee! 


Wonder Worker Tonic......++ 130 
Window Display........ 
Wormwood Bitters... scsercee 


Y 


Yama Yama Sundee........++ 147 
NORSG a wrasipciassiaje va'swien vege’ 


Ye Quality Spectal. e000 199 


Phosphate. «++ 135 


° 


